SEASONAL SOBA
EE0ER

ABERSLEWVS : . 1,950

Chilled soba with seasonal vegetable tempura

BHGROTEE 1,700

Chilled soba with Sichuan style spicy and sour soup

LY T T 2,400

Chilled soba topped with wagyu, salmon roe and seasonings

YT eAhenTESE. 1,800

Chilled soba with mozuku seaweed in cold soup

SOBA

s . . 900
Chilled soba with dipping sauce

TSRV S 1,280

Chilled soba with sesame and walnus dipping sauce

ek 5
ME%E AV —T ey BEHEOBTFE 1,600

Chilled soba with seasonal condiments
(Duck flakes miso, grated daikon with olive oil and lemon, agedama

crumbles)

BEELHEDORILEWVS 2,180

Chilled soba with prawn and vegetable tempura

RFEBFBEDRILEWVS 2,280

Chilled soba with anago eel and vegetable tempura

A 2,180
Chilled soba with duck in warm dipping soup

SIRLEEFEA T TDEREE e 2,180

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

i 1,100
Hot soba
BELBEORILNTEER 2,180

Hot soba with prawn and vegetable tempura

RFLBEORIONTHE 2,280
Hot soba with anago eel and vegetable tempura

(VY3 ..2,180
Hot soba with duck

EXTRA NOODLE & SEASONINGS
EExkdbor / #Ewk

FEVULET S0 (408) oo +380

Extra serving of soba noodle

HEZ KB (80g) . +680

Large serving of soba noodle

B R U 2 ) 4100
Grated daikon radish / nori seaweed (each)
LYW/ BB BRI s %200

Myoga ginger / grated yam / slow cooked egg (each)

TVAX—t=a2—0FmEI bbb !
Please scan for allergy informatiosatricd




DINNER COURSE MENU

CEDAR
P —a—2
¥8,000

7 A =7 b= F I E
LT —REHFEROEK

Amela tomatoes simmered with red wine

topped with sea urchin cheese sauce and buckwheat

=Y

Seafood tartar

FTHREBEHK

Chicken ‘jibuni’ simmered with soy based sauce

HheevyYyrLv 5 —X KoV 75
BHIP LYy v

Green salad with peach, mozzarella cheese
and shiokoji dressing

MEE TR DT RFEITF
Scallop and corn tempura

BHIR AT — %

Grilled iwachu pork

LEd

Soba

KEBZTAL®

Matcha flavored kuzu jelly with anko

A=A A= a—

L.0 21:30

OAK
d—=7a—2A
¥11,000

oy
A=
3 kinds of appetizers
- P8 ¥ JN & Duck simmered with red wine
<) #E#E D& Shrimp simmered with sweet soy

4L R o B i Fig with tofu mascarpone sauce

BANETRANDFRA 2 7

Amberjack and avocado tartare

MLEXOFEBEL
Chawanmushi
pike conger and watershield

ey Y rL 75 —X Koy 75
ALYy YT

Green salad with peach, mozzarella cheese
and shiokoji dressing

MELE e DRF787381F
Scallop and corn tempura

BAfiffor—AtE—7t RKbIW

Kelp cured roasted beef with wasabi

K] & F M KE S

Grilled hairtail

&

Soba

HEEETAL®S

Matcha flavored kuzu jelly with anko

OYSTER
FRIE O

HHIEL EHEO AL~ ... 2,980
2 kinds of oysters sampler

AAREMD L EH bR HEE ST
BRELAVEESGROEEA=2—-TF, 1F%
BLTHHLRARORVEE L BA| X0 i 4
BRIDTBAMVEREOTEIET, £, X, X
EbnbBEOVELETET,

R . ..1,250

Pacific oyster
A OBEX XEIRELPbBRBUVERTET,
Please chose from raw, grilled, or tempura.

HHE . ..1,850

Rock oyster
A OBES XRERELPLRBBUEWETET,

Please chose from raw, grilled, or tempura.

EHEOLERED 2L AT
EH T LEE s 2,400

Oyster with tosa vinegar jelly,

mozuku seaweed and watershield

SIGNATURE & SEASONAL OFFER

BT TweEHFonwsns

Tx—7 = FEHE

FRhF—ReEHZ0E (1m)..850

Amela tomatoes simmered with red wine
topped with sea urchin cheese sauce and

buckwheat

#HE (VBLL) @
Rl AL T S 950

Fig with tofu black sesame mascarpone sauce

AZADE (1) 1,200

Soba tofu topped with sea urchin for 1

LN FEARD T X
FokAnz (1 30) oo 1,500

Seared Isaki grunt with seasonings for 1

ThHEELHRLLLES
KIFF D787 T . 1,400
Shibaebi shrimp, shishito pepper and

eggplant tempura

EfxxvZa—voxih
PALEARGES (10 850

Young corn tempura
with aosa seaweed and soba sauce

AkEBOLEE (1m).....1,100

Chicken Jibu-ni’ simmered with soy based sauce

BERAEES (1 M) ., 1,300

Grilled miso marinated sablefish for 1

ERIEO D BEX 1508 s 2,400

Teriyaki iwachu pork

APPETIZER

o
AR

LT 2= (WG 1) [m— 1,400
3 kinds of appetizers for 1

- TN &
lEZ R X
RO AL

APFETED) ADY e 650
Blan pickled vegetables

B D RD b D i 1,400

Soy braised octopus

SALAD
75
oy 5
HheeyvrLvsF—X Hovyrzs
BHF LV Y ¥ Y T s 1,800
Green salad with peach, mozzarella cheese
and shiokoji dressing

BEXTFE Y T i 1,480

Grilled seasonal vegetable salad

SASHIMI
)
BE BEPEZ i 3,780

3 kinds of sashimi (4 pieces each)

B E BEPEEE i 4,800

4 kinds of sashimi (4 pieces each)

DEEP FRIED
HBITH
FARSOBEDNEEX (1R) 730

Whiting tempura

with nori seaweed and mixed peppers for 1

FBHEEBEDRED i, 1,480

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B

LB EETF s 980

Japanese omelet seasoned with dashi stock

GRILL
B3

EExfudr—uty TXES

Seared sukiyaki beef, sea urchin, slow cooked egg

BExfF 27 —F 1508 . 4,950
Grilled wagyu beef

NUTS
BB

PExHLERAN 2—F v ...780

Cashew nuts coated with seaweed and shiokoji




