DON

SHENEFZENEARD
Soba and Rice bowl

MIEBALEXEFEEZ  FLINF VLS ERF
Chilled Soba with Sakurashrimp and grated daicon / Rice bowl with soy braised beef / Monaka Wafers

OYSTER
B4R
EFEE/RRS 1000
Oyster

Presh /grilled/Tempura

APPETIZER
HEWAW3
BEEWM ANEZHEED 400

Weekly 3 kinds of appetizers

D E T 600
Blan pickled vegetables

E S50 BN 600
Buckwheat Tofu

TA=T KD
NAANKR=-FERIA 800
Tomato with Tofu

and Mascarpone sauce

HABOPHLMNE 900

Braised Madako octopus

gLV EEDY T 900

Watercress and strawberry salad

TAVAADF v ETRA 1800

Aoriika squid with caviar

THRANDBEL

AT h0EOY 1800
Dashi-avocado

with Zuwai-crab and Uni sea urchin

1,600

A LA CARTE

SASHIMI
N E

fa =8 kbbbt
3kinds of Sashimi ( 4p cach )

My L BbEbY
Skinds of Sashimi ( 4p each )

DEEP FRY
&

FADAV -REL

Curry flavored whiting tempura

VY7 A-VYDRED

Young corn tempura

WEE L EBE
EZEONTNTHT
Sakura shrimp,

seaweed and ginger tempura

BELHEXDRES

Prawn and vegetable tempura

RFAY HHo2Fx &
ERA QMBS Y )
Deep fried Anago-cel

with Ken's tartar sauce

3000

4800

600

700

1000

1200

1700

WARM DISH
B4

FLAZET 900

Japanese omelette with Dashi stock

bR LERFALY ) 1y 1000

Duck and lotus roots dumpling

ZlEnE 1000
Sobagaki

GRILL

BEEH
WEF A BHARTHEE 700

Grilled eggplant with Miso

HEHKEOD - AT —F150g 2400
Grilled Iwachu-pork 150g

F)T735ERE LA

~EEE BRI~ 2700
Seared beef with sukiyaki sauce,

Uni sea urchin, slow cooked egg

ExM4 AT —F150g 4500
Grilled Wagyu beef 150g

Nuts
BEL

AE—=07F vV 700

Smoked nuts

SOBA MENU

SOBA

#x
R 900 LT eaIcb1 7 705EHR 1900
Seiro - Chilled soba with dipping sauce Chilled Soba topped with

young sardine, Uni-sea urchin and salmon roe
IV LEN2 1100 ATA BTN =Y MY FDFEEHE 2000
Seiro, sesame dipping sauce Chilled Soba topped with Zuwai crab and fruit tomato
REWS AL - N7 F KA 1500 i 1000
Seiro, pork curry soup and coriander Hot Soba
LWEDORES ¥ 5 1700 i< 4 1300
Seiro, wild vegetables tempura Hot Soba with grated yam
EREWNWS E)ICBRE. FRBLL. AL -HF 1800 LWEORES M EX 1800
Seiro, Egg & Uni, grated radish, curry crumbles Hot Soba with wild vegetable tempura
BELHEXOREL €05 1900 BEEBEORED M EL 2000
Seiro, prawn and vegetable tempura Hot Soba with prawn and vegetable tempura
RFORIS ¥ 2% 1900 RFORIES T &EZ 2000
Seiro, Anago conger tempura Hot Soba with Anago-eel tempura
B 5 1900 AR+ 3 2000
Seiro, duck in warm dipping soup Hot Soba with duck
fERERV S 2000 ZYVEX 2000
Seiro, wagyu in warm dipping soup Hot Soba with soy braised herring
EXTRA NOODLE
Fxrbuob
HEEILBBY +300 T E)—H& +600
Large serving of Soba noodle Additional Soba noodle
SEASONINGS
BTN

WA WLHED &b 900
A9ICEE. BERBAL. ALV -HITE

Assortment of Seasonings

Slow cooked egg with Uni, grated raddish, and curry crumbles

ARBHL DY [ By #100
Grated Daikon radish / Nori dried seaweed / Myoga ginger (each)

L2525 AN %200
Grated yam / Slow cooked egg (cach)



COURSE MENU
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PLEASE CHOOSE ONE
FEROLO2BEUNCETD
LA} 3500 Lod a9t 7 70X HE 4100
Seiro - Chilled soba with dipping sauce Chilled Soba topped with
voung sardine, Uni-sea urchin and salmon roe
IVTLEN2 3700 ATA BTN =Y MY FDERHE 4200
Seiro, sesame dipping sauce Chilled Soba topped with Zuwai crab and fruit tomato
REWS AL =Bk N7 T %A 3900 i 3600
Seiro, pork curry soup and coriander Hort Soba
FEOREL HW 5 3900 IR+ 3 3900
Seiro, wild vegetables tempura Hot Soba with grated yam
EREWVS E)ICEE, FRBAL. AL -HFE 4000 HKOXRZL M &HEE 4000
Seiro, Egg & Uni, grated radish, curry crumbles Hot Soba with wild vegetable tempura
BELHEXDREL H0 5 4100 BELHEORES M EX 4200
Seiro, prawn and vegetable tempura Hot Soba with prawn and vegetable tempura
RFOREL ¥ 5 4100 RFORIZIS hiFHE 4200
Seiro, Anago conger tempura Hot Soba with Anago-eel tempura
R AR) 4100 L ALE &3 4200
Seiro, duck in warm dipping soup Hot Soba with duck
FERERE NS 4200 Y2 4200

Seiro, wagyu in warm dipping soup Hot Soba with soy braised herring



