SEASONAL SOBA
D EE

p SR
GhkEEo R E (LB AL,
BEXFTRF LD, MTEZIEDHEE) i 2,200

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— XL BEEIMBED EEEE 2,900

Chilled soba with 2 kinds cheese and seared matsutake mushroom

FREE D AEE D T B Z e ssssssssssiss 2,400

Hot soba with mackerel and seaweed

SOBA

s . . . 1,000
Chilled soba with dipping sauce

TFLENE (ZAIBETNTENET ), 1,400

Chilled soba with sesame and walnut dipping sauce

BBFERIDEWVD (e, 2,200

Chilled soba with seasonal vegetable tempura

BELBEEDRIEDF VD e 2,480

Chilled soba with prawn and vegetable tempura

RFEFEDRIDE VD s 2,580

Chilled soba with anago eel and vegetable tempura

TER N D ottt 2,380
Chilled soba with duck in warm dipping soup

FO T EBEREZE oot 2,800

Chilled soba with sukiyaki wagyu beef

VIARLETETFEAZ TDFREE oo 2,480

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

U 1,200
Hot soba
BELBEORILNTEER 2,580

Hot soba with prawn and vegetable tempura

RFEBFEDREDDPITEE oo 2,680

Hot soba with anago eel and vegetable tempura

LY NYE-= 3 e 2,480
Hot soba with duck

EXTRA NOODLE & SEASONINGS
HEErbolr / Hek

FEEILETEZD (60g) e . +400

Extra serving of soba noodle

HE AN (120g) +700

Large serving of soba noodle

RKRBAL /D) %100

Grated daikon radish / nori seaweed (each)

BXS/ DD/ BRI i £-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
4,800

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
ZJvFBErEa—A
6,800

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

FREHR TR a—e—%BBE(EIVL,
(a—e—=R&kvF TAA AP }F77 TAATFT ZAT VYY)
Soba tea or single origin coffee

OPTIONAL SOBA LIST
A7 vavelT, TADERIBHRUILLETET,

¥+ W5

free

Chilled soba with dipping sauce

TV EVE (ZVERETNTE) TT )

Chilled soba with sesame and walnut dipping sauce

kW 5
(Ao Bk B BB AL,
BEXFFLAH, BETEILHEXK)

Chilled soba with seasonal condiments

( Grilled salmon with miso and grated salmon roe,

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

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

B2
Chilled soba with duck in warm dipping soup

YIOREEEBFEA 72 IDEFREER i

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

At T EAREEX

Chilled soba with sukiyaki wagyu beef

D F—REBEIMFED TEE L e

Chilled soba with 2 kinds cheese and seared matsutake mushroom

. +400

+1,200

+1,200

+1,480

+1,580

+1,380

+1,480

+1,800

i +200
Hot Soba

HEED AN TEE +1,400

Hot soba with mackerel and seaweed

BEEHFLEDODRLILNTEHE +1,580

Hot soba with prawn and vegetable tempura

RFLEBEOREO NPT EX +1,680

Hot Soba with anago eel and vegetable tempura

FE DT oo +1,480

Hot soba with duck

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

HBHLEDIDBIRL
FOFLAPE (1 M) 1,100
Dashi marinated chrysanthemum

and mushrooms, herring roe and thread fish for 1

ERREF 700
RAANER—RBEFL e, 1,300

Fig and pomegranate mascarpone tofu sauce

HFEXE/E ATHAo¢ (1m).1400

Soba tofu with sea urchin and dashi paste for 1

BNE EEI71vH—714&
R LT (L M) s, 2,350

Bonito with finger lime and condiments for 1

L RBA— 71V LV B 0D
SRR BB LW D 1,900
Deep-fried salmon, aged potatoes and smoked

daikon radish topped with herbs and salmon roe

ThwELEZEOMALY )TV
BRERYEE QAE )i 1,800

Dumplings with snow crab and shrimp,

homemade ponzu sauce (2 pieces)

fheBEFOED AW
FEH (LN ) e 1,800

Spanish mackerel and Ebi-imo potato

with crab sauce and Kujo leeks for 1

BEEARH A
B ) EENT 1 m).nenn, 2,900

Grilled barracuda with shaving mullet roe for 1

BRRAT—%  AZTAIEAEE 2,600
Iwachu pork steak

with grated daikon radish and ponzu sauce

APPETIZER

RHPTETED BD R s 700
Bran pickled vegetables
B DRD b D e 1,380

Soy braised octopus

SALAD
25
fiexyyrvss—X RELO
F78 HHEV Y ¥ Y T 2,400

Green salad with persimmon and mozzarella,

sesame dressing

BEXTFE YT 7 5 e 1,600

Grilled seasonal vegetable salad

SASHIMI
LGP

FE BIEPEE Mo 3,980
3 kinds of sashimi (4 pieces each)

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

DEEP FRIED
HITH
FARSOHEAAEE (LE) e 850

Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETLEDRED i 1,740

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B

Japanese omelet seasoned with dashi stock

GRILL
BEx4

Exfmfy—usy Tk

Seared sukiyaki beef, sea urchin, slow cooked egg

B Fnk 25— % 150gmn 5,480
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




