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“SOBA-MISO”

BUCKWHEAT & SPICY MISO
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“TORO-TAKU” TUNA & PICKLED RADISH AOLOD [EBlomun]
IR QHH- B R Qi
“NAMEROU” CHOPPED HORSE MACKEREL D~ LO O [Brloomn]
R RO S HEK S
SHOYU MARINATED EGG %O:Ammmpﬂﬁu VOO [Bwwo]
HILEIEI M-~ KT &
SIMMERED CONGER EEL WITH SANSHO PEPPERS VOO [Bwowo]
K<L SH-Edam
“KANPYO” SIMMERED DRIED GOURD SHAVINGS OO [BI~~O]

B 207, ME U Y= COLD SOBAMAE APPETIZERS
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“GARI-TOMATO” DASHI SIMMERED TOMATO WITH PICKLED GINGER D~ LO O [Ereomun]

KEm# HEVHKITOTEMNOD

“KINPIRA”with LOTUS ROOT, WOOD EAR MUSHROOMS & SANSYO PEPPER 00O O [Eow0o]

BT QR ROEHES

MARINATED FIREFLY m@iv with SHOYU D~LO O [Erdoonn]
IIIRE N AR RO LEH
“SHIOKARA” SALTED SQUID OLOS [Elomin]
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“SHIRAAE” STRAWBERRY, KUMQUAT & MASCARPONE RLOD [Blomwn]

Kew mEEHE KT AN NX BERRUNDI—DYR DAL
WATERCRESS SALAD with UMEBOSHI SHERRY VINAIGRETTE OO [Exooo]
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“YUKHOE” RAW HORSE MEAT TARTAR with SPICY MISO —0 OO [ERl—0wo]
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BOILED GYOZA DUMPLINGS
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“DASHIMAKI TAMAGO” JAPANESE OMELETTE
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SCALLOP & CHINESE CHIVE SPRIN ROLLS

QO H R VENIQ 40K NI P KIEKRENFE
PORK & SHRIMP SHUMAI with RED GARLIC YUZU PEPPER

MR E R B0 QIR
m@:u INK “SATSUMAAGE” DEEP FRIED FISH CAKE

BRI QH-EEER

SPICY MISO GRILLED TOCHIO AGE TOFU
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FRIEDSHIITAKE MUSHROOMS with HARISSA TARTAR

= NTIRN NN QHIHE M2 kN T 4
CHILI PEPPERED SARDINES with LEAF PEPPER & SANSHO SALT

w.mm AU % YAKIMONO from charcoal grill
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SAIKYO MISO MARINATED COD

HIEB 20N CFIEQIKXER M HEEVH DK
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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K& B TEMPURA

DR ENELY

ASSORTED TEMPURA

FEKOKM OB Ld

SEASONAL VEGETABLES TEMPURA

EH SIS

SEASONAL MUSHROOM TEMPURA
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“AKA-TIKA” SQUID TEMPURA

RETRL R —K QRS-

CACIOCAVALLO CHEESE TEMPURA with NORI

“TORI-TEN” CHICKEN TEMPURA
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SEIRO SOBA

NS
NORIKAKE SOBA

IR [ R-073 - O - Ve ]
SOBA with TRIP DIPPING SAUCE

+ R EOARO R HER

BUKKAKE SOBA
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MINCED PORK with MSIO & SESAME SAUCE BUKKAKE SOBA

PEKE~0TERQE A O Lo #iE

DAIKON RADDISH & MOUNTAIN HERBS BUKKAKE SOBA
with PICKLED PLUMS

HIEB 10 QR VI EIO P LQ
CHICKEN & YELLOW CHIVE SEIRO

WHEED 5Q
DUCK SEIRO
KEN -V TEBRQKH 5 Q

TEMPURA SEIRO -prawn & seasobal vegetables

B O 2O HME i HANDMADE COLD SOBA
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KAKE SOBA

ROHE RS

HANAMAKI SOBA

RO ES VIR M- QHERY

PORK & EGGPLANT SOBA

AN ~0 O ME AN [ QUL T — RN S HIN- ]
TAMAGO TOJI SOBA -dropped egg soba
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“GYUTAN” BEEF TONGUE CURRY NANBAN SOBA

SquiE-IR
SERIPARSLEY & FRIED MOCHI SOBA

HAL 6 40 A~ LR T RE
CHICKEN NANBAN SOBA
L) R AR

DUCK NANBAN SOBA
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TEMPURA SOBA -prawn & seasonal vegetables
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WE USE DOMESTICALLY PRODUCED RICE.

ALL CAREFULLY COOKED

WITH NATURAL INGREDIENTS.

NO PROCESSED INGREDIENTS ANYWHERE.
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