4 ¥8 Opyster
EHE 4 17 BF 1000
Fresh oyster
HEAEE X 1y 1000
Grilled oyster
EHE RS 17 1000
Tempura oyster

# & Sashimi
Mg bEMY=ZF EobY 3200
3kinds of Sashimi ( 4pieces each )
fE bENYEE ELDYE 5000
Skinds of Sashimi ( 4pieces each )

B3 WA WA Appetizer

BUTHED &b¥ 600
Blan pickled vegetables
wEZIKE (LAWE) 600
Buckwheat tofu
BENIY MDY AANKR=FBMA 600
Tomato with Mascarpone
X0 5 LML 700
Dashi and mustard marinated Nanohana blossoms
BODE EAZDHR 700
Deep fried Fukinoto-plant with Tama-miso
EHTEAELT AN THADEERE DT 800
Boiled Icefish and Asparagus with vinegared miso
EHOYXDHLLME 900
Braised Madako octopus
BEEHET 7Y 1200
Grilled seasonal vegetable salad
DYy * 1600
Seared Mackerel
THRANODBEL 73T HhNEDE 1800

Dashi-avocado with Zuwai-crab and Uni sea urchin

BT Y Deep fried

FAALV =R 600
Curry flavored whiting tempura
TAVAADTY EHT 800
Deeofried squid legs
WFNY YV 800
Szechuan sesame hot duck wings
WMEELEBLELEZON TN THIT 1000
Sakura shrimp, seaweed and ginger tempura
BELELHEODRID 1200
Prawn and vegetable tempura
RTAY HHoZ L LERAOY VYN 1700
Deep fried Anago-eel with Ken s tartar sauce
EH Warm dish
EL&EZET 800
Japanese omelette seasoned with Dashi stock
ZlEnrzE 1000
Sobagaki
HELBDA-T 1000
Bamboo shoot and Hamaguri-clam with dashi soup
BEE M Grilled
DT FEMEE 1200
Mackerel with sesame soy souce
EHHRO—-AAT —F 150¢g 2300
Grilled Iwachu-pork 150g
FY) 70 -XFTEHEE LA 2700
~ NV 27 LER~

Seared beef sukivaki sauce, truffle, slow cooked egg
EER4 AT —F 1508 4500
Grilled Wagyu beef 150g

B L Nuts
AE=7F Y 700

Smoked nuts

#F% Soba
H&&HZ LT EHELZ ENHEAN

2 kinds of Soba, countryside style and Tokyo style

' A

Seiro - Chilled soba with dipping sauce
IV LEWNA

Seiro, sesame dipping sauce

BEWS AL -FE% N7 F—KA
Seiro, pork curry soup and coriander
HEDLEREWVS

Seiro, wild vegetables tempura

EREWNWD £)ICBE. FRBAL. HL-HF
Seiro, Egg & Uni, grated radish, curry crumbles
BEZELHEOREWN S

Seiro, prawn and vegetable tempura
NFREWA

Seiro, Anago conger tempura

B A

Seiro, duck in warm dipping soup
fEBRERENS

Seiro, wagyu in warm dipping soup

LLbT eEDICEAT7 7DFERFEX
Soba, young sardine, Uni-sea urchin

ATABLEBDEXEHR

Soba, Zuwai-crab and dried mullet roe

i

Hot Soba

IFNE-=+4

Hot Soba with grated yam
HEDWERNMNTEHE

Hot Soba with wild vegetable tempura
ENEEX

Hot Soba with Wakame-seaweed and bamboo shoot
HELHZORIS MTHEZ

Hot Soba with prawn and vegetable tempura
RFRDTHEEX

Hot Soba with Anago-eel tempura
VIR = 3

Hot Soba with duck

Y VEE

Hot Soba with soy braised herring

#F% %% 9 & Extra noodle
HEVLBBY

Large servin\g of Soba noodle
¥ E ) —H&
Additional Soba noodle

1400

i
900

1100
1500
1700
1800
1900
1900
1900

2000

1900

2000

900
1400
1700
1800
1900
1900
1900

1900

i
+300

+600

H &
1100

1300
1700
1900
2000
2100
2100
2100

2200

2100

2200

1100
1600
1900
2000
2100
2100
2100

2100

H &
+400

+800

¥ B Seasonings
ERWAWNWAEED &bY

Assortment of Seasonings
BENY2T7 EEBAL ALV-BF

Egg & truffle, mullet roe, curry crumbles

D

Dried Nori-seaweed

Ak )N

Myoga-ginger

ARBEAL
Grated Daikon-radish

55

Grated yam

BRI
Slow cooked egg

RYAN

1000

100

100

100

200

200



7Y/FIA-X
LUNCH COURSE

Oak

HEW =4

Appetizers

| B

Sashimi

R DFRGTEEZ
Herb grilled Cherry anthias

X

Soba from the list

ok

Dessert

ZEEBE TN—RY)—F4F 74—

SobaTea and Tencha-Sweet tea or Blueberry & Lychee tea

RYAN

HEHX LT HbHZ NN

2kinds Soba, countryside style and Tokyo style

WA
Seiro - Chilled soba with dipping sauce
IV LENA
Seiro, sesame dipping sauce
HEDLEREWS
Seiro, wild vegetables tempura
BEWS AL —R%k N7 F-FA
Seiro, pork curry soup and coriander
EoR¥ N5 £)ICEE. F%PAL. L -BF
Seiro, BEgg & Uni, grated radish, curry crumbles
BEEHXODRE WA
Seira nrawn and veeerahle rempuira
RFREWNS
Seiro, Anago conger tempura
R A
Seiro, duck in warm dipping soup
MEBERFWNA

Seiro, wagyu in warm dipping soup

LLbTeEIICEA 7 TDEXNHFRE
Soba, young sardine, Uni-sea urchin
ATABLEEEDEREX

Soba, Zuwai-crab and dried mullet roe

ol
Hot Soba
IIPAGE =4
Hot Soba with grated yam
HEDWLWERNMNTBEX
Hort Soba with wild vegetable tempura
FNEX
Hot Soba with Wakame seaweed and bamboo shoot
BELHEORIS M EHEZ
Hot Soba with prawn and vegetable tempura
RFRDTHEZX
Hot Soba with Anago-eel tempura
WNTEE
Hort Soba with duck
Yy VEE
Hot Soba with soy braised herring

4200
i
3500
3700
3900
3900
4000

4100

4100
4100

4200

4100

4200

3500
3600
3900
4000
4100
4100
4100

4100

H &

3700
3900
4100
4100
4200

4300

4300
4300

4400

4300

4400

3700
3800
4100
4200
4300
4300
4300

4300

#F% %% 2 & Bxtra noodle

Mmoo WA
EEZLLBBY +300 +400
Large serving of Soba noodle
TN AE ﬁ ,44& +600 +800

Additional Soba noodle

¥ %R Seasonings
ERWALNWALED &Y 1000

Assortn}ent of Seasonings
A)ICEE. BF%RBAL. HL-HFE

Egg & Uni, grated radish, curry crumbles

) 100
Dried Nori-seaweed

Ak )N 100
Myoga-ginger

ABRB AL 100

Grated Daikon-radish

L A4 200

Grated yam

BRI 200
Slow cooked egg



