SEASONAL SOBA
EE0EE

p-7 Sl AP
(Ko BERE N HbBAL, HEORANTEEX . 2,400
BEEXRTFEALL, BZIEAHEE) e 2,200 Hot soba with mackerel and seaweed

Chilled soba with seasonal condiments( Grilled salmon with miso and grated salmon roe,

grilled eggplant and grated yam, minced duck with sansho pepper)

D F—REBEEIMEDETEEER 2,900

Chilled soba with 2 kinds cheese and seared matsutake mushroom

SOBA
Hx

TWsh.. ..1,000 U 1,200
Chilled soba with dipping sauce Hot soba

TIFVLENDS (IR EERTE)ET ) . 1,400 BELHXORIbNTHEX 2,580
Chilled soba with sesame and walnut dipping sauce Hot soba with prawn and vegetable tempura

ABFEREDE D s 2,200 RFLFEDRED NPT ER oo, 2,680
Chilled soba with seasonal vegetable tempura Hot soba with anago eel and vegetable tempura
HEEBFEDRIEDEVD e 2,480 A = 2,480
Chilled soba with prawn and vegetable tempura Hot soba with duck

RFLFEDRIEDLE VD e 2,580

Chilled soba with anago eel and vegetable tempura

FER WY D ottt sttt 2,380
Chilled soba with duck in warm dipping soup

AT XBEX B e 2,800

Chilled soba with sukiyaki wagyu beef

YIREEEFLAZITDERBE e 2,480

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

EXTRA NOODLE & SEASONINGS
EXxbol / Bk

X LULETSD (40g) e +400 KABBEHL /D 4100
Extra serving of soba noodle Grated daikon radish / nori seaweed (each)

EEKED (80g) o e 4700 Bx3A/ D5/ BRI e % 200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

TUA¥—rt=a—0DFmIcbbnrb :
Please scan for allergy information:




DINNER COURSE MENU

I—A X = 2—
L.O 21:00

CEDAR
vF—a—2R
¥9,800

AELIDIDBRERL BOFLANE
Dashi marinated chrysanthemum and mushrooms,

herring roe and thread fish

OAK
A —=7a—x
¥12,800

ME=H

3 kinds of appetizers

cHEEEFRYH AL £ Shrimp with vinegared miso sauce and myoga ginger

R EEEEDEDEC ) Jellied blowfish skin and buckwheat
Fnf e —AFE—7DHRFT Y72 Roasted wagyu beef with potato salad

BEAaD Yy 2B
White fish tartare, quail

R BEFOERDANT LR

Spanish mackerel and Ebi-imo potato

with crab sauce and Kujo lecks

AgeHREDRBED

Tuna sashimi and ark shell

TBLLEEBoLHE LB AELE

Simmered duck and soba tofu, wasabi, Kujo leeks

fMEtevyYrVLv 75 —X FHEDYr 7S

HHELYy v Ak

Green salad with persimmon and mozzarella, sesame dressing

REXxYF2Y BR#EY—2A

Minced duck cutlet with homemade sauce

ERRESV(b0R

Grilled salmon on cedar board with salmon roe

EMEOREDL BEAE

Deep fried Hamo conger pike

and matsutake mushroom, sudachi citrus

BERRAT—F AETNIFABEE

Iwachu pork steak with grated daikon radish and ponzu sauce

e —ntrvoTELen

Y27l REDER

Wagyu sirloin shabu-shabu style,

LEd

Soba

FafF— X —%

Chestnut cheesecake

truffle and egg yolk

X
Soba

R F—Xr—%

Chestnut cheesecake

OYSTER
F IR O YR

EHE (B, TE) o 1,400

Pacific oyster (raw, 1 piece)

EHYE (X, 1R 1,400

Pacific oyster (grilled, 1 piece)

BEHE (KX, T4E) 1,400

Pacific oyster (tempura, 1 piece)

SIGNATURE & SEASONAL OFFER..

BT TweEHFonwsns

HHLEIDIOEIRL
HOFEADE M), 1,100
Dashi marinated chrysanthemum

and mushrooms, herring roe and thread fish for 1

|IREYF 70D
AN F — A EFDL s 1,300

Flg and pomegranate mascarpone l’Of.Ll sauce

(%5 £EFo¥ (1m)..1,400

Soba tofu with sea urchin and dashi paste for 1

RN EE74vH—F4LL
F AT G I W 2,350

Bonito with finger lime and condiments for 1

REELBBRA—747EVSN) B o2D
RIRNFZET BFELEVALD e, 1,900
Deep-fried salmon, aged potatoes and smoked

daikon radish topped with herbs and salmon roe

ThWELHEEOMALY STV
HEEEYEE 2 )i 1,800

Dumplings with snow crab and shrimp,

homemade ponzu sauce (2 pieces)

e BEXFOED AT

Spanish mackerel and Ebi-imo potato

with crab sauce and Kujo leeks for 1

BexARA< A
M)A EE T (1), 2,900

Grilled barracuda with shaving mullet roe for 1

BREAT—F  AZTNIEFAEE. 2,600
Iwachu pork steak

with grated daikon radish and ponzu sauce

APPETIZER

WEZRE (1A s 2,400
3 kinds of appetizers for 1

CEEHRED L
CTRELZEDEDOFK Y
ke —ALE—7DORFT Y7

M ETE) ADE e 700
Bran pickled vegetables
HE DL b DH e 1,380

Soy braised octopus

SALAD
F75
fieeyyrVvrF—X HKELD
F I8 PRIV Y ¥V T 2,400

Green salad with persimmon and mozzarella,

sesame drcssing

BEXTFE YT T 5 e 1,600

Grilled seasonal vegetable salad

SASHIMI
#

B BEPEEZ i 3,980
3 kinds of sashimi (4 pieces each)

FE BEP B e 4,980
4 kinds of sashimi (4 pieces each)

DEEP FRIED
B
FARZLBENES (1R) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETFLEDRED s 1,740

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B
BELBXETF s 1,000

Japanese omelet seasoned with dashi stock

GRILL
x4
EExfodr—nty TXHES
AEFLERET

Seared sukiyaki beef, sea urchin, slow cooked egg

BEfF 27 —F 1508 . 5,480
Grilled wagyu beef

SNACK
BHEL
HBIBEEMY > 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

BELIEIE—T7Yr—F—
EIE O I R 1,580
Sea salt beef jerky




