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TV D ...3,500
Chilled soba with dipping sauce
T L H WD s ...3,800

Chilled soba with sesame and walnuts dipping sauce

R WD (B0, BEE—FTy Y BTFE, FARBSL) e, 4,500

Chilled soba with crab, salmon roe, nori peanurts crumbles, and radish

FoRXNARKDFOEBLOEVSL AL —JA K s 4,500

Chilled Soba with mushrooms and beef intestin curry soup

BELEBEZDORILEWV D s . 4,700

Chilled soba with prawn and vegetable tempura

RFEFEDREDLEV D ...4,700
Chilled soba with Anago eel and vegetable tempura

FE A Y D s ... 4,700
Chilled soba with duck in warm dipping soup

MELEFEOL VS eereeeeee e 5,000

Chilled soba with matsutake mushroom, snapper in warm dipping soup

ARTDANTEE ...
Chilled soba with hebesu citrus

LbT EAEIIRLA 77D FREE

Chilled Soba topped with young sardine, uni and salmon roe

Hot Soba

BEEHLEDRE D I EZE e

Hot Soba with prawn and vegetable tempura

RFEFEDREDL DT FE v

Hot Soba with Anago eel and vegetable tempura

e E X
Hot Soba with duck

bFx—3rva2-—F%.

Hot soba with slow cooked beef
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DON

SEDEZLNEALRD

BriTFADOTEER /S LbTIHR / DElLRT

Soba and Rice bowl

Chilled soba with grilled chicken and eggplant/ Rice bowl with young sardine/ Monaka wafers

APPETIZER

MEVLVS

EF SN R - n— 500
Weekly 3 kinds of appetizers

BTET e . 700
Blan pickled vegetables

R ANV R —FEAMZL e 750

Fig with tofu and mascarpone sauce

K F O EET e 750

Blan pickled vegetables

TH—=2F 2P E DT EE 850

Tomato and mozuku seaweed with vinaigrette

FH DD b A s 980

Soy braised octopus

feo RN F—=RefED Yy 724 ....1,300

Cheese and green salad

BEXBFE Y T 5 s 1,400

Grilled seasonal vegetable salad

1,600

A LA CARTE

OYSTER
GLEYY & 133

IR
A /IR RED e 1,200

Rock oyster

Please choose from raw, grilled or tempura.

EAE 3R
B /B RED e 1,100

Pacific oyster

Please choose from raw, grilled or tempura.

SASHIMI
&
FE BEPEZTE i, 3,400

3kinds of Sashimi (4picces each)

PGPSR 3/ ARt io i R— 4,500
4kinds of Sashimi (4pieces each)

Bl BEPEEE i 5,600
5 kinds of sashimi (4 pieces each)

DEEP FRIED
H

FARSLENES (LR) . 650

Whiting tempura with nori seaweed for 1

FvEray IR ED
PAL FA0 %15 1,000

Corn and ashitaba leaf tempura

WARM DISH
k7

RKLEEET . 960

Japanese omelet seasoned with dashi stock

ZIEH X . 1,400
Sobagaki
GRILL
BEEH
FRFLLED LB#EEOE ... 850

Grilled shishito pepper with sansho sesame

BEE 25— % 1508 e 2,500
Grilled iwachu-pork 150g

v BIBEE 1508 . 3,200
Teriyaki ox tongue 150g

£ Fn 25— % 150 4,800
Grilled wagyu beef 150g

NUTS & CHEESE
BiEE
HEXFLEA I 2—F v Y. 750

Cashew nuts coated with seaweed and rice malt

TavIhho

W —XBE)EDY e 2,300
Cheese plate by THE CHEESE GUY in Okinawa

SOBA MENU

SEASONAL SOBA

ES o r 3
ANRTOANTEE . ...1,700 FoRXNRKDFOELODENSL AV —JAK s 1,900
Chilled soba with hebesu citrus Chilled Soba with mushrooms and beef intestin curry soup
MNELAFHOEWVAS . . 2,600 ZEF X 3 2 B E st 2,100
Chilled soba with matsutake mushroom, snapper in warm dipping soup Hot soba with slow cooked beef

SOBA

HX
*Wn5b 900 Ut 1,100
Chilled soba with dipping sauce Hot soba
TRV S 1,200 RFIEBFBEDRED T FEE cooenrenneerinsecernsesssnsessinnes 2,100
Chilled soba with sesame and walnus dipping sauce Hot soba with anago eel and vegetable tempura
Hokd b (Bolb, BEE—FyVBUYE, FAREHL) 1,900 BEEFTEDRIED DT EE s 2,100
Chilled soba with crab, salmon roe, nori peanurts crumbles, and radish Hot soba with prawn and vegetable tempura
BELHEORIbE WS 2,100 L Y 2,100
Chilled soba with prawn and vegetable tempura Hot soba with duck
RFLBEORILEVS 2,100
Chilled soba with anago eel and vegetable tempura
FERWVD ... 2,100
Chilled soba with duck in warm dipping soup
ULbTEAESIREAZIDERBE s 2,100
Chilled soba topped with young sardine, Uni and salmon roe
EXTRA NOODLE

FErbol
ELXVLETS 0 (60g) . ..+350 B RIED (1208) v sssseessisssssssssssssnsees +650
Extra serving of Soba noodle Large serving of Soba noodle

SEASONINGS

KRBHL/ DY /5 x5H S %100 525,/ BRI % 200

Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

Grated yam / Slow cooked egg (each)



