SEASONAL SOBA
EoEEX

HBELDDLDTHEE coeeeeeeessiissssseessesssssssssssessssssssins 2,300 NF LB O P TEE 3,500

Chilled soba, dipping soup with yuba and grated yam Hot soba with matsutake mushroom and chicken

PETR, RAOBREEEEE s 2,800

Chilled soba with fried barracuda and simmered clams in ginger soy sauce

SOBA
EEd

FWVH .1,100 TER YD ottt 2,680
Chilled soba with dipping sauce Chilled soba with duck in warm dipping soup

TIFLENDS ( IV EHFEERTEDET o, 1,500 FFUAV—BEOTEE s 2,300
Chilled soba with sesame and walnut dipping sauce Chilled soba with beef tendon curry dipping soup

BBFE R DD e 2,400 D i o k- 2,900

Chilled soba with seasonal vegetable tempura Chilled soba with sukiyaki wagyu beef, warm dipping soup
BELTEDREDE VD (s 2,580 i 1,300
Chilled soba with prawn and vegetable tempura Hot soba

RFEFLDREDEVD s 2,680 FFrav—mEHEL 2,500
Chilled soba with anago cel and vegetable tempura Hot soba with beef tendon curry soup
SIREETEFLAZI7DEEEE i 2,580 ABERIGNTEE 2,500
Chilled soba topped with young sardine, sea urchin and salmon roe Hot soba with seasonal vegetable tempura

BELBEORILNTEX 2,680

Hot soba with prawn and vegetable tempura

RFEFEDRELDPTFE oo 2,780

Hot soba with anago eel and vegetable tempura

BB 2 T 25 2K oottt ettt ane 2,780

Hot soba with duck

EXTRA NOODLE & SEASONINGS
HEExrbob / Ewk

HELXVLETSH (60g).. . +450 KRBAL / D)) £-100
Extra serving of soba noodle Grated daikon radish / nori seaweed (each)

%X KED (120g) . . 4750 DXIN/ EHD ) BRI - . £ 200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

TUAF¥—t=2—DmMICLLNH
Please scan for allergy information:




KAEDE LUNCH COURSE
M2 — A
5,600

HXEE
Soba tofu

Ay

2 kinds of sashimi

ThwEegroRXBmEL

Chawanmushi with zuwai crab and chrysanthemum

BAUHBYT EEILIL Ly

Breaded fried Hamo conger pike with smoked tartar sauce and lemon

L E

Soba

YxAVRAAYIEREER REAS—DRF

Monaka rice wafers filled with sweet red bean paste,
Shine Muscat, Kyoho grapes and fermented butter

HINOKI SIGNATURE COURSE

a—x
7,600

ESEX 2%
(FoEBAECT), XBr—AL 7477 7%,
TA) A B X EEET )
3 kinds of appetizers ( Jellied soft-shelled turtle, roasted duck with foie gras miso,
kelp-cured big fin reef squid with salted fish intestines )

LWEES XY

2 kinds of sashimi

ThwgLEoXBmAL

Chawanmushi with zuwai crab and chrysanthemum

MEBDUVEDRED wAFT7LV—7 LEV

Herring and abalone mushroom tempura with salt flakes and lemon

fafy—nAvTELes XX4AEE LR PREMLL
Wagyu sirloin shabu-shabu style with burdock,
sansho pepper, egg yolk and seasoned soy sauce

L E

Soba

YXAVRAAY LB RENS—DEE
Monaka rice wafers filled with sweet red bean paste,
Shine Muscat, Kyoho grapes and fermented butter

ZFER. T Fa—e—%2BBUELEIL,
(a—b—=R&Fxvb TAA K77 TARAZT AT VLY Y)
Soba tea or single origin coffee

OPTIONAL SOBA LIST
F7vaveil T, TROFEZDIBBRUVWELETET,

05 free
Chilled soba with dipping sauce

TRV RVE (A BEERTED) T ) +400

Chilled soba with sesame and walnut dipping sauce

Bt EE BRLIROMBE LT D e +1,000

Chilled soba with cold miso soup, condiments and minced pork with plum

EFTULAV—FEOTEX +1,200

Chilled soba with beef tendon curry dipping soup

EBELLLOFELX +1,200

Chilled soba, dipping soup with yuba and grated yam

HBEDREbE LA +1,300

Chilled soba with seasonal vegetable tempura

BELBLIORELEV S +1,480

Chilled soba with prawn and vegetable tempura

RFEFBEORLLbEL S +1,580

Chilled soba with anago eel and vegetable tempura

YIALAEEFELA 77D EXEL

Chilled soba topped with young sardine, sea urchin and salmon roe

B WA +1,580
Chilled soba with duck in warm dipping soup

PETR, ZFOBRE T EE L s +1,700

Chilled soba with fried barracuda and simmered clams in ginger soy sauce

fok T ABIFL +1,800

Chilled soba with sukiyaki wagyu beef, warm dipping soup

P +200
Hot soba

FFUAV-—BEEX +1,400

Hot soba with beef tendon curry soup

ARt R b TFEL +1,400

Hot soba with seasonal vegetable tempura

BEEHEOREbNTEE +1,580

Hot soba with prawn and vegetable tempura

RFLBEORE O NPT EX +1,680

Hot soba with anago eel and vegetable tempura

BB U B Foeeeececeseeieeee sttt +1,680

Hot soba with duck

MEEHBOD T B R e +2,400

Hot soba with matsutake mushroom and chicken

OYSTER
J R YR

EHE (A, 1) s 1,400

Pacific oyster (raw, 1 piece)

RS BN C AN ) pe— 1,400
Pacific oyster (grilled, 1 picce)

HHE (K5, 14E) e 1,400

Pacific oyster (tempura, 1 piece)

APPETIZER

ThuELE mTFoREL
Gt Mok

Ry snd F 1 M), 1,400
Dashi marinated zuwai crab and

grilled eggplant with dashi jelly, crab roe,

bottarga and chrysanthemum for 1

RERAFE FoFl o< A AL E—FEFa L
BREET AV I =T A A 1,400

Persimmon and Japanese pear with

mascarpone tofu sauce, finger lime

DPETE)EDE
Bran pickled vegetables

HIE DD b B e 1,480

Soy braised octopus

(2FZ5H £ TFo¥ (1m)..1,600

Soba tofu with sea urchin and dashi paste for 1

SEASONAL GRAND MENU

EEHOVWLLAH

SASHIMI
R &
£ 04AHEE tEEY2L 1m)..2,980

Seared red-eyed snapper with

Tosa vinegar jelly for 1

BY BEPEE 4,200
3 kinds of sashimi (4 pieces each)

RE BEPEEIE i 5,200
4 kinds of sashimi (4 pieces each)

DEEP FRIED
B

XARSNOEENAEX 1R ) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

BEETBEDR D oo 1,740

Prawn and vegetable tempura (2 pieces each)

BR TR EMGEE L £,
WP A D ST 8T . 1,600

Crispy-fried sakura shrimp,

ginger and sweet potato

SALAD
75
oo —2A L ENHFED
FaRAN— =% A v S EE T ...2,980
Roasted Wagyu beef and medley of vegetables,

Japanese-style bagna cauda

BEXBE Y 7 5 s 1,600

Grilled seasonal vegetable salad

WARM DISH
B
EBEFOMBARTI MY —AMEET
74y x—/F—X EHEM
FY) 27440 (1M ) e 1,400

Salmon and taro with a Japanese-style white sauce,

Lodigiano cheese, fresh pepper and truffle oil for 1

Japanese omelet seasoned with dashi stock

RIEZEL LT ORES
=3 N 3 [ N 1,600

Scallop and whitebait dumplings

with mullet roe(2pieces)

GRILL
BEEH
& PIRANERE X
XD R JUEHE s 3,300
Grilled Iwachu pork with Hoba leaf,

mushroom miso and Kujo leek

i o Ry S X
FRHBEAL L) 2,600

Grilled Spanish mackerel yuan style with miso,

chrysanthemum and grated daikon for 1

By —na v § 38
EEFEELEETF s 4,780

Seared sukiyaki beef, sea urchin, slow cooked egg

EE At AT — % 150 5,480
Grilled wagyu beef

SNACK
BiE:
BRER " kiitos” 777bFaab—}
AR 3 DEE NN e 1,280

Kagoshima craft chocolate "Kiitos"

3-origin cacao tasting

DEIBLEEMA 2 —F v ...810
Cashew nuts coated with seaweed

and fermented rice

BAERLILEIE—TY Y —F —
TR 0 Y R 1,580
Sea salt beef jerky



