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Soba Tea
or

single origin coffee by Nozy coffee RYAN

(+200, please choose from espresso, americano, iced americano, latte, iced latte )

PLEASE CHOOSE ONE SOBA FROM BELOW

(FZxVDLOBBRULEIL

B 3950  feA iEEE 5,450
Chilled soba with dipping sauce Chilled soba topped with wagyu, uni and bamboo shoots
TFLEWV S 4,250 LbTEAEEFLA 7 7D EFEH L s, 5,150
Chilled soba with sesame and walnut dipping sauce Chilled Soba topped with young sardine, uni and salmon roe

R WD BZES. M55 FHOBTE v 4,650

Chilled soba with seasonal condiments
(Chicken flakes, grated yam with solted chrry blossom, agedama crumbles)

AFLDORELEL S 5,000 2 F 4,150
Chilled soba with seasonal vegetable tempura Hot Soba

BELHEDORIbEL S 5,150 BELBEORIbPTERX 5,150
Chilled soba with prawn and vegetable tempura Hot soba with prawn and vegetable tempura

RFEBLZDRILE VS 5,250 RFLHLORIb T EFRX 5,250
Chilled soba with anago eel and vegetable tempura Hot soba with anago eel and vegetable tempura

BootER 5,350 L EAR 3 5,150
Chilled soba with hamaguri clam in warm dipping soup Hot soba with duck

W5 5150 ERorTEX 5,250

Chilled soba with duck in warm dipping soup Hot soba with red snapper



48

DEXLNPEALD

PREoARNTEE /FHRES/ 0 EBRE

Soba and rice bowl

Cold soba with tomato / Simmered beef rice bowl/ Monaka wafers

1,700

SEASONAL SOBA

ABEORIbEVS

Chilled soba with seasonal vegetable tempura

LYORORVEF 3

Chilled soba with hamaguri clam in warm dipping soup

FHioEx

1,950 b EX HLATH 2,400
Chilled soba topped with wagyu, uni and bamboo shoots

2,300 HBEMNTEE 2,200

Hot soba with red snapper

SOBA

HE
05 900 PIORLEEFEA7IDEXEH X . 2,180
Chilled soba with dipping sauce Chilled soba topped with young sardine, Uni and salmon roe
TRILEWVS 1,280
Chilled soba with sesame and walnus dipping sauce
FoRF VWD BREL, B, FHOBFE e 1,600
Chilled soba with seasonal condiments i A . . 1,100
(Chicken flakes, grated yam with solted cherry blossom, agedama crumbles ) Hot soba
BELBEORELEWVS 2,180 HELBEORSLNTEE ... . 2,180
Chilled soba with prawn and vegetable tempura Hot soba with prawn and vegetable tempura
RFEFEDRILEVS 2,280 RFEBFBEDORILDTEFEL ... 2,280
Chilled soba with anago eel and vegetable tempura Hot soba with anago eel and vegetable tempura
B4 2 2,180 BT EE . . 2,180

Chilled soba with duck in warm dipping soup

Hot soba with duck

EXTRA NOODLE & SEASONINGS

EXZPVLETZD (60g) ...

HErbolr / HEw

+380 AMEBAL DD %100

Extra serving of soba noodles

HEER AR (1209

Grated Daikon radish / Nori dried seaweed (each)

+680 LXSD DD,/ BRI s %4200

Large serving of soba noodles

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

TUA¥F—2=a—0FHmIcbbnrb
Please scan for allergy information:

OYSTER
BB J IR

HEHE 2 R S s 2,380

2 kinds of pacific oyster sampler
AAZIMD £ EH, LRV ST
BELIVWEE(GROEEx=2—TT, 1%
BLTHEE AR RVEE L BA| S 04 E 5
BHI)TBAMVEEVTEIET, &, BX, X
XonbB|UVELETET,

B . 1,250
Oyster of the day

Please chose from raw, grilled, or tempura.
ZOBEBTIHTIRELCRALTEI T,
kS RBREb AL BEEVEETET,

SIGNATURE & SEASONAL OFFER..-

BT TweFHonsrns

CEEMLEE AEFOE
(1) . 1,100

Sesame tofu and watershield

with uni sea urchin for 1

MBI X
BALEAXES (1) 1,450

Seared bonito with grated onion soy sauce for 1

HEELEAZFFD
RAAN R —FEFIL e 850

Hyuganatsu citrus and pistachio with tofu

mascarpone sauce

BALETD I RIHT
-3 /20— 1,400
Icefish and broad bean tempura with dried

mullet roe

FFRADRID
ghHtEELZNL (1m)a... 1,600
Surf clam tempura with slow cooked egg

and umadashi sauce

APPETIZER

FEEWEZAEB) (1 AR e 780

3 kinds of appetizers for 1

LR AR R R SR — 650
Blan pickled vegetables
B DORD b N i 1,180

Soy braised octopus

SALAD

75
O 7 5
TYFAARY L
EYVIVIF—ADYF T F s 2,400

Green salad with melon, mozzarella cheese and

prosciutto

BEERBTEY T 5 s 1,480

Grilled seasonal vegetable salad

SASHIMI
75

HE BEPYEZAE . 3,780
3 kinds of sashimi (4 pieces each)

R BEP R, 4,800
4 kinds of sashimi (4 piaeces each)

DEEP FRIED
BT

FARELHENAE (LE) 730

Whiting tempura with nori seaweed for 1

BELHTEDRID e 1,480

Prawn and vegetable tempura (2 pieces each)

WARM DISH
Pk

ELUBEETF s 980

Japanese omelet seasoned with dashi stock

GRILL
ex

EEmmApyr—uay FEHEE
P O 3,680

Seared sukiyaki beef, sea urchin, slow cooked egg

BRI A T —F 150g. e, 4,950
Grilled wagyu beef 150g

NUTS
BB

HBxBLEHAI 2 —F v ...780

Cashew nuts coated with seaweed and rice malt




