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PORK WRAPPED CHINESE CHIVES with SOBA MISO
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“KINPIRA”with LOTUS ROOT, WOOD EAR MUSHROOMS & SANSYO PEPPER 00O O [Ex0w0o]
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“GYUTAN” BEEF TONGUE with HOMEMADE SPICY MISO
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“SHIOKARA” SALTED SQUID RLOD [Blomun]
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“YUKHOE” RAW HORSE MEAT TARTAR with SPICY MISO OO O [E—o0wo]
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ASSORTED TEMPURA
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SEASONAL VEGETABLES TEMPURA
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SEASONAL MUSHROOM TEMPURA
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“AKA-TIKA” SQUID TEMPURA
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CACIOCAVALLO CHEESE TEMPURA with NORI

“TORI-TEN” CHICKEN TEMPURA
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SOBA with TRIP DIPPING SAUCE
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BUKKAKE SOBA
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MINCED PORK with MSIO & SESAME SAUCE BUKKAKE SOBA
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DAIKON RADDISH & MOUNTAIN HERBS BUKKAKE SOBA
with PICKLED PLUMS
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CHICKEN & YELLOW CHIVE SEIRO
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TEMPURA SEIRO -prawn & seasobal vegetables
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PORK & EGGPLANT SOBA
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TAMAGO TOJI SOBA -dropped egg soba
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“GYUTAN” BEEF TONGUE CURRY NANBAN SOBA
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DUCK NANBAN SOBA
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TEMPURA SOBA -prawn & seasonal vegetables

L ©
3
2 =
<L si2a. ¢ =
Y o5& 556 2. #®
K3s Hmy #W. K§ |
=) k5P EK: S8 g ©
Bos &85 HZ 1S 13
= =2 Hih: BS Rt &3
e mWrz £ |1H D3
A V25 wws Mz +& KE
2 O R =E
- .
— < =1 8] -3
™ < S w
= Zx
=l wm 25| |38 <
OM << xS 3
A QE| | Za| |o® B

WE USE DOMESTICALLY PRODUCED RICE.

ALL CAREFULLY COOKED

WITH NATURAL INGREDIENTS.

NO PROCESSED INGREDIENTS ANYWHERE.
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