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GREEN PEPPER, WHITEBAIT & KUJO LEEK SOAKED IN BROTH
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MARINATED SALMON, BOCCONCINI & AVOCADO WITH SESAME
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CHARCOAL GRILLED TAMBA-AKADORI CHICKEN WITH YUZU PEPPER & DRIED TOMATO MISO
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CHARCOAL GRILLED DUCK & AMANAGA PEPPER
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SOBA WITH SESAME SAUCE & NIKU MISO
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SOBA WITH MOZUKU, GRATED YUM & NAMEKO MUSHROOM
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CLAMS & NORI KAKE SOBA
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SOBA WITH GRATED YAM
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WALNUT SOBA
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SOBA WITH 3 KINDS OF DIPPING SAUCE
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SOBA WITH WARM CURRY DIPPING SAUCE
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SEASONAL VEGETABLE TEMPURA SEIRO
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DUCK SEIRO
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SHRIMP TEMPURA SEIRO
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No MSG on our natural
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“UMAMI” dishes
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SUGAR g3 Organic Sugar
All carefully cooked

on weekends & holidays.
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No processed ingredients anywhere.
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ALL NATURAL
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ORGANIC
We use domestically produced rice.

AROKTHELR BUKKAKE COLD SOBA

“TAN-TAN SOBA” RICH & SPICY
SESAME SAUCE WITH PORK MISO
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BOILED WHITEBAIT, UME &
GRATED DAIKON RADISH BUKKAKE SOBA
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MIXED CONDIMENTS & NATTO BUKKAKE SOBA
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HANAMAKI SOBA
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SPICY CURRY SOBA
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DUCK NAMBAN
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SEASONAL VEGETABLE TEMPURA SOBA
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SHRIMP TEMPURA SOBA
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