LUNCH COURSE
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Appetizers
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Sashimi

m
Seasonal dish

e
Soba from the list
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Dessert
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KL a—e— (+200)
SobaTea
Single origin coffee by Nozy coffee (+200, hot)
Cold brew coffee (+200)
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PLEASE CHOOSE ONE SOBA FROM BELOW
FEERVDLOBBULEIL

W5 3,650 TA— Y R e BE, L HDDEEEF 4750
Chilled soba with dipping sauce Chilled soba topped with fruit tomatoes, water shield, grated yam

TRILEV S 3,950 LbTEAEETEA 77D FFEX e 4,850
Chilled soba with sesame and walnut dipping sauce Chilled Soba topped with young sardine, uni and salmon roe

HEokR VWD -V foBFE, HARH. 258633850 . 4,350 BORSOLLEREDEIXNESL 5,050
Chilled soba with seasonal condinants Chilled soba topped with pike conger tempura, pickled mullet roe

(Fried beet & plum bits, grilled miso, indianspinach and radish)

i 3,850
Eﬁ;f(@i}: L¥Wwah 4,450 Hot Soba
Chilled soba with seasonal vegetable tempura

BELBEORIOPTEHERX 4,850
/&% LB j’: DRAHbEWVAS 4,850 Hot soba with prawn and vegetable tempura
Chilled soba with prawn and vegetable tempura

RFEFEDRIL NPT EZX 4,950
RF EH ;‘2 DRAHbEWVAS 4,950 Hot soba with anago eel and vegetable tempura
Chilled soba with anago eel and vegetable tempura

B EX 4,850
HXheEeE=7¥05 4,450 Hot soba with duck

Chilled soba with asari clams and leck in warm dipping soup

TEX» A 4,850
Chilled soba with duck in warm dipping soup
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R HEDH
BBEHR (FWmBEE) /H0s/ DE{bLET

Eel and Japanese omelette rice bowl / Chilled soba with dipping sauce / Monaka wafers

2,100

SEASONAL SOBA

EBFEDRILEVS. . -

Chilled soba with seasonal vegetable tempura

TN—=Y P EEE LD EXFEFEZ

Chilled soba topped with fruit tomatoes, water shield, grated yam

TWws

Chilled soba with dipping sauce

TV S

Chilled soba with sesame and walnus dipping sauce

ok WLV EOBTE, Bk, D5UL3AB5L ..

Chilled soba with seasonal condiments

(Fried beets & plum bits, grilled miso, indian spinach and radish )

BELHFEDORILEWS

Chilled soba with prawn and vegetable tempura

RFLBEORILEWS...

Chilled soba with anago eel and vegetable tempura

e\ 5

Chilled soba with duck in warm dipping soup

EXTRA NOODLE & SEASONINGS
FErbvolr / HR

EEVLETS 0 (60g) T

Extra serving of soba noodles

X K&N (120g) .. e

Large serving of soba noodles

KRBAL DY ..

%100

APPETIZER

.
IE

EEWEBED (1 AF) o 780
3 kinds of appetizers for 1

HKFeF D I e 680
Eggplant pickled

NPETF I DA TV =% 900

A LA CARTE

7 7 v b

SASHIMI
7 5

R BEPEER o 3,580
3 kinds of sashimi (4 pieces each)

R BEP o 4,680
4 kinds of sashimi (4 pieces each)

SALAD

FBEETEDORED v 1,480

Prawn and vegetable tempura (2 pieces each)

BFEDRID s 1,480

Surf Clam tempura

WARM DISH
B

RLEEETF . 980

Japanese omelet seasoned with dashi stock

GRILL
B x4

MIRE— 27 DA F —F 1509 ......... 2,380

FHOEL A :
Blan pickled tomatoes and mozzarella cheese ¥4 Grilled matsuzaka pork 150g
1,780 bIxNEF=7¥V5 ..1,800
Chilled soba with asari clams and leek in warm dipping soup j‘)L L ﬁ; 2 B2 A 1,380
BiAMmFoEXEL QAH)... 950 Peach and green salad FEfntn— 2T XX
2,000 WMORSL LERDIEER 2,400 Grilled cgg plant with walnut paste for 1 EY LT L — 3,480
Chilled soba topped with pike conger tempura, pickled mullet roe ) Seared sukiyaki beef; sea urchin, slow cooked cgg
BEXBTFE Y T 5 s 1,480
S O BA —/ﬁ%%%o) RAANK—ZEFG e 1,080 Grilled seasonal vegetable salad
Fig with tofu and mascarpone sauce
X EE AT —F 1508, 4,880
900 SIALEEFEA7IDINEE 2,180 Grilled wagyu beef 150g
Chilled soba topped with young sardine, Uni and salmon roe BEHDRD D AE e 1,180 D E E P F RI E D
Soy braised octopus B
1,280 A 1,100
Hot soba #Ki,s: 6%@%3 (TR e 730 NUTS
K2 v /@.—jé ) ;I:/I}’Hﬁ /ﬁ I Whiting tempura with nori seaweed for 1 BiEE
1,680 BELBLEOREL NPT EE . 2,180 EEADE s 1,850 , .
. Soy marinated Spot Prawn with sea urchin HRI{EB/AN2—F v ...780
Hot soba with prawn and vegetable tempura Cash dwith dand ri l
QEBH A— 74 v DELBF ashew nuts coated with seaweed and rice malt
P RAF Y F =R s 1,080
o X ° ’
/\% & E%K@ RED D H’%i """ 2’280 Deep fried two yrs aged potato with cheese
2,180 Hot soba with anago eel and vegetable tempura
TEN T B e 2,180 LivsclLeEXx v Sa—vo
2,280 Hot soba with duck RIRFTEBF F=—bt Y 27 1,350
Corn tempura with summer truffle
2,180

Grated Daikon radish / Nori dried seaweed (each)

BISDSEDD ) T %200

Myoga ginger / Grated yam / Slow cooked egg (each)




