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Grilled “SOBA-MISO” Buckwheat & Spicy Miso
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“KINPIRA” Braised Lotus Root
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“NUKA-ZUKE” Pickles
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“MENMA” Spicy Bamboo Shoots
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Horse Mackerel Namero with Spicy Ume
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Toasted Nori

KRS EREN 82

KE S WUEE <L Q47 K= 8 & 2 #R w0 BHI°
HERIESE VY | BURIOHRRES R Lot Q1 °

© O Oageos]

W SAKEBITES

ik B N = — -4 YN — X Narazuke Pickles with Cream Cheese 1O 1O O waoon]
LZINSY N2 =28 Q8 >— gk —"X Cream Cheese with Dried Fruits 1O L O zecn]
£ RV RS ENE Marinated Firefly Squid with Shoyu D~ 1O O@swan]

N DY RS EHEIRS Squid Marinated in Its Own Liver Shoyu 00 © O mens]




J2 ik ZENsal

Strawberry & Canola Flower with Tofu
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Potato Salad
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“YUKHOE” Raw Horse Meat Tartar with mm&n% Miso
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“TOCHIO-AGE” Fried Tofu with Sansho Miso
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Duck & Bamboo Shoot Spring Roll
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Karaage Fried Chicken
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Shiitake Mushroom Stuffed with “TSUKUNE”
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Deep-Fried Shrimp Ball
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Q Chilli Peppered Sardines
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“DASHIMAKI TAMAGO? Japanese Omelette
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m “KAKUNTI” Braised Pork & Ume
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“KAMO-KONABE” Duck Hot Pot
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Squid Tempura
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Red Sea Bream Tempura with Shiso Ponzu
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Caciocavallo Cheese & Nori Tempura
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Lily Bulb & Green Soy Beans Kakiage
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Assorted Tempura
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Grilled Shiitake Mushroom
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@ Grilled Eggplant
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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
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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
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Seiro Soba with Shrimp & Vegetables Tempura
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Hanamaki Soba
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Soba with Chrysanthemum Green & Chikuwa Tempura
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Seri Parsley & Fried Mochi Soba
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Atsugi Pork & Eggplant Soba
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Squid Tempura & Wakame Soba
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Curry Nanban Soba
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Soba with Shrimp & Vegetables Tempura
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No processed ingredients anywhere.

Please note that ¥440 a person will be added
As a table charge after 5:00 p.m.
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ALL NATURAL
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All carefully cooked with Natural ingred
No Processed ingredients anywhere.
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NO MSG | N, 5G on our natural “UMAMI” dishes
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