SEASONAL SOBA
EE0EE

EB DAL =R 0D s 2,000 a7 — NPT EE ... 2,300
Chilled soba with beef offal in warm dipping curry soup Hot soba with wagyu beef tail

Fokt s HEOEFHENITEEEL : 2,600
(g— DBEX B)I{\Ué IV AF—RETN—F—ADEERF VA, Chilled soba with oyster and gravy style egg

TRAFTORLET Y FaE AAFIaY—=2) i 2,200

Chilled soba with seasonal condiments( Grilled miso with crab, Cream cheese and

blue cheese with cod milt sauce, Avocado puree and anchovy balsamic sauce)

SOBA
Hx

s 1,000 Y 1,200
Chilled soba with dipping sauce Hot soba

IRIVEVL (ARG TRTEIET ) s 1,400 ABERED»TEE 2,300
Chilled soba with sesame and walnut dipping sauce Hot soba with seasonal vegetable tempura

ABFEREDEVD s, 2,200 BELHLOR RN TERX 2,580
Chilled soba with seasonal vegetable tempura Hot soba with prawn and vegetable tempura

BELHEDREDEVD s 2,480 RFLFEDREDDTER s 2,680
Chilled soba with prawn and vegetable tempura Hot soba with anago eel and vegetable tempura
RFLEFEDRIEDLTVD e 2,580 T EE . 2,480
Chilled soba with anago eel and vegetable tempura Hot soba with duck

FER N D ettt 2,380

Chilled soba with duck in warm dipping soup

FIE T XBEXE R 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)

%% KE) (80g) o e K700 B 13D/ b5 D ) BAIF e % 200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

TVAX—x=2—0FmIC bbb :

Please scan for allergy information:




DINNER COURSE MENU

I—A X = 2—

L.O 21:00

CEDAR
¥F—a—A
¥9,800

LNMELETXx—7 2 PDBEL
fbILERTY2L
Dashi marinated seared scallop and tomato,

wasabi flowers and dashi jelly

BEEBERAL 1770
White fish with salted kelp and salmon roe

FEHRITAL®S RXI9AF=2T/BEDEEHT

Lotus root dumpling with crab and Shimonita leek paste

HrxyVrVv o5y —X KHFEX0Y 75
BH Ly >y 7L AWM
Green salad with strawberry and mozzarella cheese,

salted rice malt dressing and fresh pepper

BREER D EERIT AT AS
FRIETEELR®
Monkfish tempura and marinated monkfish liver with nori seaweed,

Narazuke pickles and black shichimi pepper

& PR E RS

Grilled miso marinated Iwachu pork

Hx

Soba

AFaa5747322

Japanese ganache tiramisu

OAK
A —=7a—x
¥12,800

LNMELTX—F b= P DBRL
bIWLERITY2V
Dashi marinated seared scallop and tomato,

wasabi flowers and dashi jelly

BRI H2ERY

2 kinds of sashimi

AgraToiklYy SIHLTTEET

Steamed Pacific cod and milt with sea urchin paste

At

8 kinds of appetizers

(BRBIME 2HER DANER . EXIH.
ReH fafr—AlE—7 FRxNYBEERL . EULA)
(Teriyaki yellowtail, kumquat simmered in honey,

simmered monkfish liver, soba tofu, simmered octopus,
roasted wagyu beef, grilled dashi marinated Brussels sprouts,

pickled myoga ginger)

EHBEBRINOBAAI T 4P —/F —R
RV vBEELVEY
Pacific oyster tempura with seaweed, Lodigiano cheese,

maldon salt and lemon

Aoy —m AV ETEEEDTSL S AMALT
HolEILI) 2T A AN
Wagyu sirloin shabu-shabu style, Shimonita leek,

truffle oil and egg yolk

o

Soba

EFaa7473R

Japanese ganache tiramisu

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 TweEHFowLVA

LVMEZET =7 =2 FDBRL
bxTLERTY2L (1m)....1,200
Dashi marinated seared scallop and tomato,

wasabi flowers and dashi jelly for 1

HLERASFFD
RAANE—ZEFZ e 1,600

Strawberry and pistachio

with mascarpone tofu sauce

(%88 ATHFo¥ (1m).1,400

Soba tofu with sea urchin and dashi paste for 1

T O BATHE O
LbxveREsL (1m).... 1,650

Yellowtail with kelp, wasabi and

grated daikon radish for 1

SHEALY
HE74v =744 (1m)...2,600
Seared red-eyed snapper with finger lime

BALHEAR, FXx~vo 7781}
BEBMLTUHDED e 1,600
Deep-fried whitebait, lily bulbs, and Brussels sprouts

with fermented fish intestines and nori seaweed

EERTLREIOLDI TV
LEERNG HRUEYH (). 1,850
Dumplings with cod milt and scallop,

mullet roe and homemade ponzu sauce (2 pieces)

FEHRITALYWY) X744 =L
TLBEEOAET 1 m)...... 1,300

Lotus root dumpling with crab and

Shimonita leek paste for 1

87 S BE &
BE74v =744 1m)...3300
Grilled red-eye snapper with finger lime for 1

R FEFE X oo, 2,300

Grilled miso marinated Iwachu pork

APPETIZER

WEZAE (LA e 2,000
3 kinds of appetizers for 1

fakm—2bE—7 BEE
cHAAFEHE FRETEEL%
X NVEEXIZL W) YA

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

Soy braised octopus

SALAD
Yy
HLrxyvVvrlss—X,
BHEOY 75
BHF Ly > v 7k R ..2,200
Green salad with strawberry and mozzarella cheese,

salted rice malt dressing and fresh pepper

BEXTEY 7 5 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
XARELBENES (1R) 850
Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETLEDR ED s 1,740

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B

KLESET

Japanese omelet seasoned with dashi stock

GRILL
B3

EExfudr—nty TXHES
EEFLERETF i 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

BEERT—F 1508, 5,480
Grilled wagyu beef

SNACK
BHEL
HBXBEEMA T 2—F v ...810
Cashew nuts coated with seaweed

and fermented rice

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




