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7000 / per person

EHTERaLEER
Appetizer
HE L DA -7
Soup
H% Y IX
Soba taco
EEE LD RARD
Kobujime
W& Y
Duck
Hit&E AV
Japanese omelette
B RO — XL BRE
Grilled Iwachu-pork

TWAEL
Soba
MPFUWEEXFIALAED Y ¥ =Ny k
Dessert
Ok’ & — 7

9000 / per person

EHTaRaLAZEHR
Appetizer
HE LD -7
Soup
HEZ Y AR
Soba buckwheat Taco
EE L IO RA D
Kobujime
W& 1Y
Duck

Hit&EE AV
Japanese omelette
ZELAHBE LT DODVWE Xy ETE2ARAT
Red snapper
EEMFIAIAT —F
Grilled wagyu

HTWAHHEE
Soba
MBLEEXFTIALAED Y v — Ny h
Dessert

RYAN

BHE WS WS Appetizer

DMEBETED &b 600
Blan pickled vegetables

wEZILKE (LAHD) 600
Buckwheat tofu

BrNYNONYAANER—-FERA 600
Tomato with Mascarpone

X0 MB LA 700
Dashi and mustard marinated Nanohana blossoms
BEODE XEAZ DR 700
Deep fried Fukinoto-plant with Tama-miso

+ < I8 800
Vinegared sea cucumber

EHOYXDHLIE 900
Braised Madako octopus

B1y/7 1ARE 900
Deer tartare

BEHXY 7Y 1200

Grilled seasonal vegetable salad

iy 5 x 1800

Seared yellowtail

THRAROEEREL £7 LT HWVWEDHE 1800

Dashi-avocado with Zuwai-crab and Uni sea urchin

M Y& Opyster
EHIE A 17 BF 1000

Fresh oyster

EHEE EZX 1r 1000
Grilled oyster

EHE RS 17 1000
Tempura oyster
F| & Sashimi

My BEHE =4 3000
3kinds of Sashimi ( 4pieces each )

My bEMEHAE 4800
Skinds of Sashimi ( 4pieces each )
K 1800

Octopus ( 8pieces )

il 1800
Yellowrail ( 8pieces )

H 2000
Madai Snapper ( 8pieces )

T H 2100
Hirame Flounder ( 8pieces )

& 2100
Mackerel ( 8pieces )

N ] 2200

Tuna ( Spieces )

574 Deep fried
FAAL KRS 600

Curry flavored whiting tempura

WFRNT Y 800

Szechuan sesame hot duck wings

MEELERBELEZDN TN THIT 1000

Sakura shrimp,seaweed and ginger tempura

BELHEDRIS 1200

Prawn and vegetable tempura

NFNY HHoZx LEEHD YY) 1700

Deep fried Anago-eel with Ken s tartar sauce

BHY Warm dish

KLBEET 800

Japanese omelette seasoned with dashi stock

HELWDA—-T 1000

Bamboo shoot and Hamaguri-clam with dashi soup

SEHBLHTOLDLE 1900

Steamed red snapper and turnip

BEZ Y Grilled
B EEmES 1200
Mackerel with sesame soy souce
i 3 I = 1400
Grilled Yellowrtail
A E O EE X 1000
Grilled red snappers head
B0 BEIE X 1800
Grilled snapper’s head
DN IEEE 800
Grilled Sawara Mackerell s jaw
WD N E 2100
Grilled Yellowtail's jaw
TE E %5 )\ R ¥ E 150g 1600

Grilled chicken with Sansho peppered miso

EHRO-AAXT —F AR E N 2400
Grilled Iwachu-pork 150g

£ T O AT EEX LA 2700
~ K2 7 LER~

Seared beef sukiyaki sauce, truffle, slow cooked egg

ZEMEF AT —F 150g 4500
Grilled wagyu beef 150g

F — X Cheese
F—A2BLAE—-07FT v YEDAEDE 1800

2kinds cheese with smoked nuts and Soba cracker

AE=7F v 700

Smoked nuts



#% SOBA
WA
Seiro - Chilled soba with dipping sauce
INY7LEWNWA

Seiro, sesame dipping sauce

BEWS AL —FE%k N7F KA
Seiro, pork curry soup and coriander
HEDLEREWNA

Seiro, wild vegetables tempura

ER¥ WD BELNY 217, EEBAL. #L-#F
Seiro, Egg & truffle, mullet roe, curry crumbles
BELHZDRE NS

Seiro, prawn and vegetable tempura
RFLHEDREWN A

Seiro, Anago and vegetable tempura

e A

Seiro, duck in warm dipping soup
MEREEWVA

Seiro, wagyu in warm dipping soup

LoT A A 770 EFR
Soba, young sardine, Uni-sea urchin

AVABLEZEDEEHER

Soba, Zuwai-crab and dried mullet roe

N

Hot Soba

IIPAGE - 3

Hot Soba with grated yam
HEOWLEITEZ

Hot Soba with wild vegetables tempura
ENEE

Hot Soba with Wakame-seaweed and bamboo shoot
BELHEODRSIS NTEX

Hot Soba with prawn and vegetable tempura
RFRNTHEE

Hot Soba with Anago-eel tempura

W EZ

Hot Soba with duck

Y VER

Hot Soba with soy braised herring

900

1100

1500

1700

1900

1900

1900

1900

2000

1900

2000

900

1000

1700

1800

1900

1900

1900

1900

RYAN

%% %+ 9 & Extra noodle

ExLVLBBY +300
Large serving of Soba noodle
WA EH)—H& +600

Additional Soba noodle

F Uk Seasonings

ERVWAWSLED AbX 1000
Assortment of Seasonings
BEN)217 EEBAL AL-HITE

Egg & truffle, mullet roe, curry crumbles

ARBAL 100
Grated Daikon radish

R 100
Nori dried seaweed

Ak )N 100
Myoga ginger

L A5 200
Grated yam

BRI 200

Slow cooked egg



