SEASONAL SOBA
FHoEx

FB DAV = H D sttt 2,000 7 —rorFEHEL 2,300
Chilled soba with beef offal in warm dipping curry soup Hot soba with wagyu beef tail

okt 5 HEBEOEFHEMNTIYELX s 2,600
(%@%iu*u%:‘ IV = AF =R TN —F—XDBEEBFY—A Chilled soba with oyster and gravy style egg

PRAFTDRLET ¥ FaE Sy iay—2X) . 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

*ws . . . 1,000 i 1,200
Chilled soba with dipping sauce Hot soba
TRIVEVDL (ZV G ERTEIET ) e, 1,400 HABEREbITEEX 2,300
Chilled soba with sesame and walnut dipping sauce Hot soba with seasonal vegetable tempura

RYAN
ABFEREDROD s 2,200 BELBEORIONTERX 2,580
Chilled soba with seasonal vegetable tempura Hot soba with prawn and vegetable tempura
BEEHFEDRILZVD e 2,480 RFEFEDRED DT EE oo 2,680
Chilled soba with prawn and vegetable tempura Hot soba with anago eel and vegetable tempura
RFEBFBEDREDLEVD i, 2,580 WrEX S 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

O T EBERZEZE e 2,800

Chilled soba with sukiyaki wagyu beef

VIARLETETFEAZ TDFREE oo 2,480

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

EXTRA NOODLE & SEASONINGS
HEErbolr / Hek

EEVLETSED (608) o 1400 AAREAL /DD %100
Extra serving of soba noodle Grated daikon radish / nori seaweed (each)

#% K& (1209) +700 BXIN/ BB BRI %200
Large serving of soba noodle Myoga ginger / grated yam / slow cooked egg (each)

FULF X 22 pBialdc bbb | hak

Please scan for allergy information:




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(EIV,
(A—e—=RG&kvF TAA AP} 77 TAARATFT ZAT VYY)
Soba tea or single origin coffee

OPTIONAL SOBA LIST
A7vavil T, TADPEXIBBUOLIETET,

+Ww 5 free
Chilled soba with dipping sauce

TRIVEVE (722 ERTED) T ) + 400

Chilled soba with sesame and walnut dipping sauce

o —H05 +1,000
Chilled soba with beef offal in warm curry dipping soup

Bkt WD (ROl 7)—a5—R2T7V—F—X0HEAT
V=R, TEAFTNARLET Y F3aE AAFIaY—2R) .. +1,200
Chilled soba with seasonal condiments( Grilled miso with crab, cream cheese

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

AHFLOREbEV S +1,200

Chilled soba with seasonal vegetable tempura

BELHFEDORILEL S +1,480

Chilled soba with prawn and vegetable tempura

RFLBFEDRELFWVL S +1,580

Chilled soba with anago eel and vegetable tempura

W5 +1,380
Chilled soba with duck in warm dipping soup

YIARAEEETL A7 7D FHEF s +1,480

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

HEOETHI T EXER +1,600
Chilled soba with oyster and gravy style egg

T ExB3xEX +1,800

Chilled soba with sukiyaki wagyu beef

UF +200
Hot Soba
koI EE #1300

Hot soba with wagyu beef tail

AFXOREbNTEXR +1,300

Hot soba with seasonal vegetable tempura

BEEHFEORSLNITEHE +1,580

Hot soba with prawn and vegetable tempura

RFELEBEOREL NPT EX +1,680

Hot Soba with anago eel and vegetable tempura

BB et +1,480

Hot soba with duck

OYSTER

B O 4R
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 TweEHoWLWS

LNREETA=T P2 FDBRL
fbXVrgdTYar (1m)....1,200
Dashi marinated seared scallop and tomato,

wasabi flowers and dashi jelly for 1

BLEAZFAD
RAANER—REFL s 1,600

Strawberry and pistachio

with mascarpone tofu sauce

(%58 AEfFo¥ (1m).1,400

Soba tofu with sea urchin and dashi paste for 1

R BAHRO
LhXUEREAL Qm)... 1,650
Yellowtail with kelp, wasabi and

grated daikon radish for 1

£ BHELD
HE74v =744 1m).2,600

Seared red-eyed snapper with finger lime

HALHAMR, FXx~v0 7,581
BEBHLTUDDED e 1,600
Deep-fried whitebait, lily bulbs, and Brussels sprouts

with fermented fish intestines and nori seaweed

BEATERIOLY )T
LEEEPT HRUAVE 2E)..1,850
Dumplings with cod milt and scallop,

mullet roe and homemade ponzu sauce (2 picces)

ERFALYWY ATvAh=
TEZ o448 1 m)..... 1,300

Lotus root dumpling with crab and

Shimonita leek paste for 1

HE7+vI—74401m)...3300
Grilled red-eye snapper with finger lime for 1

BB FR R EE X s 2,300

Grilled miso marinated Iwachu pork

APPETIZER

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

Soy braised octopus

SALAD
>z
HrrxvVrlLrF—X,
"KHEoy 7
BHF LY ¥ v 72 EHM.2,200
Green salad with strawberry and mozzarella cheese,

salted rice malt dressing and fresh pepper

BEXBE Y 7 5 i 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
B
FARSOHEAAEE (LE) e 850

Whiting tempura

with nori seaweed and mixed peppers for 1

BHEETLEDORED i 1,740

Prawn and vegetable tempura (2 pieces each)

WARM DISH
B

Japanese omelet seasoned with dashi stock

GRILL
BEx4

Exfufyr—nty 738X
HEEFERAEETF e 4,380

Seared sukiyaki beef, sea urchin, slow cooked egg

BEFuk 25— % 150g 5,480
Grilled wagyu beef

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

and fermented rice

BERLI(EIE—T7Px—F—
S IEE 0 HEIE B oo 1,580
Sea salt beef jerky




