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Grilled “SOBA-MISO” Buckwheat & Spicy Miso
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“ITA-WASA” Kamaboko & Wasabi _ 3
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Kujo Leek, Mitsuba & Mushroom Soaked in Dashi
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“NUKA-ZUKE” Pickles
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“MENMA” Spicy Bamboo Shoots
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Squid Marinated in Its Own Liver Syoy
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Toasted Nori
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Shine Muscat & Prosciutto with Tofu
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“CHAWAN-MUSHI” with Raw Sea Urchin & Yuba
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Dashi Simmered Tomato with Pickled Ginger
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Shungiku Edible Chrysanthemum Salad
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“YUKHOE” Raw Horse Meat Tartar with Spicy Miso
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Shrimp Cake & Seri Parsley Spring Roll
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“TOCHIO-AGE” Fried Tofu with Sansho Miso
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Karaage Fried Chicken
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Shiitake Mushroom Stuffed with “TSUKUNE”
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“DASHIMAKI TAMAGOQO?” Japanese Omelette
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“KAMO-KONABE” Duck Hot Pot
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Shrimp Tempura
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Squid Tempura
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“CHIKUWA” with Pickeled Red Ginger & Nori Tempura
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Caciocavallo Cheese & Nori Tempura
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Assorted Tempura
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Saikyo Miso Marinated Cod
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Grilled Chicken with Sansho & Kabosu Shichimi
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Pork Wrapped Chinese Chive with Salty Lemon Sauce
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Grilled Duck with Shiso & Yuzu Pepper
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“KAMO-KONABE” Duck Hot Pot
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SHIME-SOBA

N HERY BEE S P 50 e ~<E I~ © Oanwe)
Y™+ =<8 ExtraPortion — <t © O i@Aw=ol
ER < Duck O O Oreas]
LEEN E Duck Meat Ball 1O © O Eanne]
bz Vegetables <+ 1O O a=ow]

E 425 HERY copsosa

Seiro Soba
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Norikake Soba
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Soba with Walnut Sauce
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Soba with Grated Yam
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Soba with Trip Dipping Sauce
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Duck Seiro

H=HIEED 5 Q — 00 1O O [Etnomin]

Seiro Soba with Shrimp & Vegetables Tempura
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Kake Soba
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Hanamaki Soba
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Dropped Egg Soba
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Atsugi Pork & Eggplant Soba
&@ O?%&Eﬁ% — O O O EA-r02]

Squid Tempura & Wakame Soba
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Curry Nanban Soba
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Duck Nanban Soba
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Soba with Shrimp & Vegetables Tempura
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We use domestically produced rice.

All carefully cooked with natural ingredients.

No processed ingredients anywhere.

Please note that ¥440 a person will be added
As a table charge after 5:00 p.m.

ALL NATURAL
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All carefully cooked with Natural ingred
No Processed ingredients anywhere.

LS AR B
NO MSG | N, 5G on our natural “UMAMI” dishes
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Low Transfat Oil
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