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“SOBA-MISO”

BUCKWHEAT & SPICY MISO
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“TORO-TAKU” TUNA & PICKLED RADISH RLOD [Blomun]

QK Qi

“NAMEROU” CHOPPED HORSE MACKEREL D~ OO [Brleonin]

R RO S HEK S

SHOYU MARINATED EGG YOLK & SQUID VOO [BrHwwo]

AR M- KTE

SIMMERED CONGER EEL WITH SANSHO PEPPERS RO [ERww0o]
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“KANPYO” SIMMERED DRIED GOURD SHAVINGS OO [BEnro]
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7, T ¥ 3= COLD SOBAMAE APPETIZERS

“GARI-TOMATO” DASHI SIMMERED TOMATO WITH PICKLED GINGER - LOO [ERloomn]

KB #8320 dHK IR A0~ 5O

“KINPIRA”wiht LOTUS ROOT & WOOD EAR MUSHROOMS D~ LOO [Brleonn]

MREN =T RO HEH

“SHIOKARA” SALTED SQUID RLOD [Blomin]
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“SHIRAAE” SHINE MUSCAT, PROSCIUT & MASCARPONE RLOD [BRlonn]

BRI - ELEE AIMAOPNK BLE{UMD—DIRNINL
WATERCRESS SALAD with UMEBOSHI SHERRY VINAIGRETTE OO [Blooo]

GupHeiE BRI Q- EIN NN

“YUKHOE” RAW HORSE MEAT TARTAR with SPICY MISO —0 OO [B—0wo]

I8 & 5 Mf WX J= HOT SOBAMAE APPETIZERS

XEN TREEE®

BOILED GYOZA DUMPLINGS HOO [ERooo]

DhER a0 HAHO AV S ER A

“DASHIMAKI TAMAGO” JAPANESE OMELETTE —HOLOO [Bl——wwn)]
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SCALLOP & CHINESE CHIVE SPRIN ROLLS OO [ERowo]

QO VENGQ 040K NAN P KIEKRELEER

PORK & SHRIMP SHUMALI with RED GARLIC YUZU PEPPER HOO [ERooo]

MR E R B0 QIR

SQUID INK “SATSUMAAGE” DEEP FRIED FISH CAKE RO O [ERww0o]

ZEHEITONINT  NAxd 2ok — X

FRIEDSHIITAKE MUSHROOMS with HARISSA TARTAR RLOO [ERomn]
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CHILI PEPPERED SARDINES with LEAF PEPPER & SANSHO SALT RLOO [ERomn]

ﬁim AU % YAKIMONO from charcoal grill

BHEO R EE R n

SAIKYO MISO MARINATED COD <O O [Bl—wnown]

HE B CELEQEKXE N HEBUH DK

GRILLED “HACHIKIN” CHICKEN with FRESH PEPPERS —HOLOO [El—o—n]
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PORK WRAPPED CHINESE CHIVES with SOBA MISO L0 O [B—oaoun]

HOE IR - SREIE# IR QIKXER M KigKEK L

GRILLED INOBUTA GOLDEN BOAR PORK with RED GARLIC MISO —NO D [B—<mo]

FIHG- Q- R NERA IR e

“GYUTAN” BEEF TONGUE with HOMEMADE SPICY MISO NOOO [Enwoo]




K& B TEMPURA

KRoffadoQd NRTROKA{W
ASSORTED TEMPURA NFOO [Bm~~o] “AKA-TIKA” SQUID TEMPURA DO [Bl—owwn]
REHO Koo q10% RIIRImd NGRS

SEASONAL VEGETABLES TEMPURA —OOO [El—noo] CACIOCAVALLO CHEESE TEMPURA with NORI VOO [Eowo]

BB WO

SEASONAL MUSHROOM TEMPURA

BHIEROEK

OO [BExooo] “TORI-TEN” CHICKEN TEMPURA OO [Exloao]
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BRMEK L OEo D R EREOLRRERE L O O fovidvva ' FHER VLV SN
NBEOHME VR —RI DA CREPL LN ORI SHE O 55U L2 s 40 12 #6 4 °

L2 oW OM i HANDMADE COLD SOBA

I8 & 5 8 moT soBA

PLQ RIS

SEIRO SOBA OO [BElooo] KAKE SOBA OO [BEdooo]
QaoRE FoSoHE R

NORIKAKE SOBA —HOOO [EH--oo] HANAMAKI SOBA OO (@]
1 HEY [ ROF - V00 - viers ] 2RO S~ K IR M-S HEHY

SOBA with TRIP DIPPING SAUCE <O O [Bl—wnown] PORK & EGGPLANT SOBA OO O [Ed—w0owno]
+ B[ E QMO L HER RUHIIH N — N A S FAM—0 D HEHS

BUKKAKE SOBA —OLOO (-] TAMAGO TOJI SOBA -dropped egg soba OO B o]

R E S BV ER I FR HE X A Q240 R S HEHY

MINCED PORK with MSIO & SESAME SAUCE BUKKAKE SOBA

—OLOO [El—o0—uw0]

SRIBS =

e~ Qo
SERI PARSLEY & FRIED MOCHI SOBA

—OLOO [El—ow—w0]

R RSTOPUNE L RV CEI P S 50 - IR R

CHICKEN & YELLOW CHIVE SEIRO L0 O [Bl—onn] CHICKEN NANBAN SOBA I~ LO O [Bl—onun]
SRR 0 SRR

DUCK SEIRO —OLOO [Evomunn] DUCK NANBAN SOBA —OLO O [Enomnn]
KN BERIO K P Ln KW EEBF O IKA4 - HEH

TEMPURA SEIRO -prawn & seasobal vegetables

ANFOO [EBldnovo]

TEMPURA SOBA -prawn & seasonal vegetables

ANFOO [EBldnvovo]
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