SEASONAL SOBA
D EX

FHhoRRLEV S
(Bexok LB 4 0F. CLADEY BRIV,
FRAMMEBFZATIVT)

Chilled soba with seasonal condiments (Grilled miso with sweet potato,

simmered herring with wild yam, grated daikon radish with buckwheat sprout)

BoI¥EEX 2,780
Chilled soba with boar

B e TE-BAEDOTEER . .2,400

Chilled soba, warm dipping sauce with oyster and Shimonita green onion

BFLBEoNTELX ..3,300

Hot soba with cod roe, egg and crab

SOBA

*Wns . 1,000
Chilled soba with dipping sauce

TV EVDL (ZVEREEFNTENET ). 1,400

Chilled soba with sesame and walnut dipping sauce

BJIFE R DT D oot 2,280

Chilled soba with seasonal vegetable tempura

BHEETEDRIEDE VD e, 2,380

Chilled soba with prawn and vegetable tempura

RFEFEDREDLE VD s 2,480

Chilled soba with anago eel and vegetable tempura

TR D ettt 2,380
Chilled soba with duck in warm dipping soup

SIARALEEFEATIDEREE e 2,380

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

T e s 1,200
Hot soba
BEELBLOR LD I EE s 2,480

Hot soba with prawn and vegetable tempura

RFEFEDRELDTE R oo, 2,580

Hot soba with anago eel and vegetable tempura

BriFEx. 2,480
Hot soba with duck

EXTRA NOODLE & SEASONINGS
FErbol /

EXVLETS 0 (60g) e +400

Extra serving of soba noodle

& KB (120g) ... et +700

Large serving of soba noodle

ABEEBAL /DY £-100

Grated daikon radish / nori seaweed (each)

BXSA) EDD RGP v % 200
Myoga ginger / grated yam / slow cooked egg (each)

PUAX—x=a2—0FHmIc bbb :
Please scan for allergy information:

RYAN



LUNCH SHORT COURSE

JvFya—ba—2A
4,500

AT

Appetizer

a1t

Seafood dish

¥ m
Seasonal dish

5174
Deep fried dish
VAMP b —DOBEILL IV,

Soba from the list

ek

Dessert

LUNCH OMAKASE COURSE

ZvFBILFEa—A
6,500

AT

Appetizer

SRS

Seafood dish

v m
Seasonal dish

i

Deep fried dish

B Xt

Grilled dish

&X
VAP —OBEULEI L,

Soba from the list

G

Dessert

FRER FBa—e—%2BBO(EIV,

(a—e—R&y N FARA KV }27 TAAZT AT Ly Y)

Soba tea or single origin coffee

OPTIONAL SOBA LIST
A7 vavelT, TADERIBHRUILLETET,

¥+ W5

free

Chilled soba with dipping sauce

TV EVE (ZVEn8ETRTE) FT )

Chilled soba with sesame and walnut dipping sauce

8o FERE W 5
(BEx vk BFI4REE, K LADEY BRENT,
FRAMEBEAT IV L)

+980

Chilled soba with seasonal condiments
(Grilled miso with sweet potato, simmered herring with wild yam,

grated daikon radish with buckwheat sprout)

AFEDORELEV A

Chilled soba with seasonal vegetable tempura

BELHBLEORILEL S

Chilled soba with prawn and vegetable tempura

RFLEBEDODRELEV S

Chilled soba with anago eel and vegetable tempura

BV 5

Chilled soba with duck in warm dipping soup

L TEEEADOTEE

Chilled soba, warm dipping sauce with oyster and Shimonita green onion

SIAEEEFEA 7 T DERE K

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

HoiI¥EE

Chilled soba with boar

+1,280

+1,380

+1,480

+1,380

+1,400

+1,380

+1,780

i +200
Hot Soba

BELHEORILPTEX +1,480
Hot soba with prawn and vegetable tempura

RFEBEDODRIL P TEE +1,580
Hot Soba with anago eel and vegetable tempura

TEDT B oot +1,480
Hot soba with duck

ABFLBEDODPTER oo +2,300

Hot soba with cod roe, egg and crab

OYSTER

B O AR
EAHE (B, 1) s 1,400

Pacific oyster (raw, 1 piece)

ER2Y. BNC - I ) [— 1,400
Pacific oyster (grilled, 1 piece)

EAHE (RS, TED 1,400

Pacific oyster (tempura, 1 piece)

SIGNATURE & SEASONAL OFFER--

B TweEHowWLWS

LEAEINAEE THWE,
WHDBFL (1Mm) e 1,300
Dashi marinated spinach with zwai crab

and salmon roe for 1

FaAaRVEEDIAA LR —F
BAni ZHDF YV, 1,300

Orange and strawberry with

mascarpone tofu sauce, 3 kinds of nuts

E AN
EAZFDOR (1 M) 1,260

Soba tofu with sea urchin and dashi paste for 1

FLL SRR E
KK oI5 KV E (1m)..1,900
Daikon radish and yellowtail

with ponzu sauce for 1

BaLFXxVD
PRI RFINF EEST e, 1,400

Deep fried white fish and brussels sprouts

FAARD LB T e 1,400
Deep fried lily bulb and nori seaweed
HIEQTLEHED

FRAL® IFV CAH )i 1,300

Steamed cod roe and shiba shrimp

dumplings (2 pieces)

EBLEBELEFOAEE
AT (L) oo 1,500

Simmered chicken and ebi-imo potato

with karashi mustard for 1

A XA FD
FEW ToReE X (1 m)............. 2,000

Grilled swordfish with yuzu citrus miso
and hoba leaf for 1

BPROBB)BEX i 2,200
Teriyaki Iwachu pork

APPETIZER

RHPTETED BD R s 700
Bran pickled vegetables
B ORLD b E e 1,340

Soy braised octopus

SALAD
75
FI7RlryVrVLIiF—AX0¥+ 75
BNV Y 3 v 7L EHEM 2,400

Green salad with pomegranate and mozzarella

cheese, fermented rice dressing and fresh pepper

BEXTE Y T 5 s 1,540

Grilled seasonal vegetable salad

SASHIMI
LGP

FE BIEPEE Mo 3,900
3 kinds of sashimi (4 pieces each)

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

DEEP FRIED
HBUH
FARSZLHENAS (LRE) 810

Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETLEDRED v 1,540

Prawn and vegetable tempura (2 pieces each)

w4

Japanese omelet seasoned with dashi stock

GRILL
BEx4

Exfmfy—usy Tk

Seared sukiyaki beef, sea urchin, slow cooked egg

B Fnk 25— % 150gmn 5,360
Grilled wagyu beef

SNACK
BHE
HEXBLEEHAAL2—F Y ...810
Cashew nuts coated with seaweed

and fermented rice

BERLI(EIE—T7Px—F—
I 0 HEIE B o 1,580
Sea salt beef jerky




