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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 D~LO O [Ecomn]
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“KINPIRA”with LOTUS ROOT, WOOD EAR MUSHROOMS & SANSYO PEPPER 00O O [Exww0o]
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MARINATED FIREFLY SQUID with SHOYU D~ LO O [Brloonn]
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“SHIOKARA” SALTED SQUID OLOD [ERomin]
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WATERCRESS SALAD with UMEBOSHI SHERRY VINAIGRETTE OO [ERooo]
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“YUKHOE” RAW HORSE MEAT TARTAR with SPICY MISO 0O O [El—0w0o]
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BOILED GYOZA DUMPLINGS
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“DASHIMAKI TAMAGO” JAPANESE OMELETTE
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SCALLOP & CHINESE CHIVE SPRIN ROLLS
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PORK & SHRIMP SHUMAI with RED GARLIC YUZU PEPPER
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CONGER & SUMMER VEGETABLES IN PLUM GRATED RADISH SAUCE
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SPICY MISO GRILLED TOCHIO AGE TOFU
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DEEP FRIED CHICKEN WINGS
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FRIEDSHIITAKE MUSHROOMS with HARISSA TARTAR
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CHILI PEPPERED SARDINES
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GRILLED EGGPLANT
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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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“GYUTAN” BEEF TONGUE with HOMEMADE SPICY MISO
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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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SEIRO SOBA
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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 & WHITEBAIT BUKKAKE SOBA with UME
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CHICKEN & YELLOW CHIVE SEIRO
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TEMPURA SEIRO -prawn & seasobal vegetables

B O 2O HME i HANDMADE COLD SOBA
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KAKE SOBA
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HANAMAKI SOBA
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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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CHICKEN NANBAN SOBA
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CLAMS & WAKAME SEAWEED SOBA
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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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