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“SOBA-MISO” BUCKWHEAT & SPICY MISO
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“MENMA” SPICY BAMBOO SHOOTS
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“ITA-WASA” KAMABOKO & WASABI
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NUKA-ZUKE PICKLES
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“WASABI-ZUKE” CHINESE YAM & WASABI
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CREAM CHEESE with NARAZUKE PICKLES
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“GARI-TOMATO” DASHI SIMMERED TOMATO WITH PICKLED GINGER
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“KINPIRA”wiht LOTUS ROOT & WOOD EAR MUSHROOMS
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“SHIOKARA” SALTED SQUID
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“SHIRAAE” SHINE MUSCAT, PROSCIUT & MASCARPONE
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WATERCRESS SALAD with UMEBOSHI SHERRY VINAIGRETTE
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“YUKHOE” RAW HORSE MEAT TARTAR with SPICY MISO
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BOILED GYOZA DUMPLINGS
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“DASHIMAKI TAMAGO” JAPANESE OMELETTE

EIEE - S A = — SR v

SCALLOP & CHINESE CHIVE SPRIN ROLLS
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PORK & SHRIMP SHUMAI with RED GARLIC YUZU PEPPER
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SQUID INK “SATSUMAAGE” DEEP FRIED FISH CAKE
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FRIEDSHIITAKE MUSHROOMS with HARISSA TARTAR
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CHILI PEPPERED SARDINES with LEAF PEPPER & SANSHO SALT
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SAIKYO MISO MARINATED COD
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GRILLED “HACHIKIN” CHICKEN with FRESH PEPPERS
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PORK WRAPPED CHINESE CHIVES with SOBA MISO
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GRILLED INOBUTA GOLDEN BOAR PORK with RED GARLIC MISO
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“GYUTAN” BEEF TONGUE with HOMEMADE SPICY MISO
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SEASONAL MUSHROOM TEMPURA
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SOBA with TRIP DIPPING SAUCE —<HLOO [Bl—wnown] PORK & EGGPLANT SOBA OO O [Ed—0owno]
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BUKKAKE SOBA —OLOO [B—0—0] TAMAGO TOJI SOBA -dropped egg soba OO B o]
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MINCED PORK with MSIO & SESAME SAUCE BUKKAKE SOBA
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SERI PARSLEY & FRIED MOCHI SOBA
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CHICKEN & YELLOW CHIVE SEIRO —~ L0 O [BEl—onn] CHICKEN NANBAN SOBA I~ LO O [Bl—onun]
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DUCK SEIRO OO [Evomnn] DUCK NANBAN SOBA —OLOO [Evomunn]
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TEMPURA SEIRO -prawn & seasobal vegetables
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TEMPURA SOBA -prawn & seasonal vegetables
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