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Grilled “SOBA-MISO” Buckwheat & Spicy Miso
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“ITA-WASA” Kamaboko & Wasabi
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Dashi Simmered Tomato with Pickled Ginger
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“NUKA-ZUKE” Pickles
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“MENMA” Spicy Bamboo Shoots
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Potato Salad with Minced Duck
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Toasted Nori
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Watercress Salad with Ume, Bonito Flakes & Sherry Vinaigrette
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Marinated Salmon & Avocado with Spicy Soy Sauce
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“YUKHOE” Raw Horse Meat Tartar with Spicy Miso
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“TOCHIO-AGE” Fried Tofu with Sansho Miso
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“DASHIMAKI TAMAGO? Japanese Omelette
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¢ Chilli Peppered Sardines
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Stir-Fried Squid & Cucumber with Fish Sauce
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Karaage Fried Chicken
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Fried Tofu in Dashi Broth with Jumbo Nameko Mushrooms
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Sardines Simmered with Umeboshi

KB N QBN b~ O Siareel

Q “KAKUNTI” Braised Pork & Umeboshi
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Wagyu Beef & Tofu Stew
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“KAMO-KONABE” Duck Hot Pot
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SHIME-SOBA
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Squid Tempura
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Pike Conger Tempura with Spicy Tomato Sauce
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Q White Corn & Nori Tempura
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Caciocavallo Cheese & Nori Tempura
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Assorted Tempura
IAN@BWMDAD\D@ MO0 O OEAv=»o]

% N % YAKIMONO from Charcoal Grill

Grilled Shiitake Mushroom
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Grilled Shiitake Skewer Stuffed with Chicken Meatball
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Grilled Manganji Pepper & Whitebait
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0 Grilled Eggplant
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Grilled Saikyo Miso Marinated Cod
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Q Charcoal Grilled Chicken
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Pork Belly Rolls with Garlic Scapes
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Charcoal Grilled Arita Wagyu Tenderloin
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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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Fried Eggplant, Umeboshi & Grated Daikon Radish Kake Soba
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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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Itoshima Pork & Eggplant Soba
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Jumbo Nameko Mushroom & Soft Boiled Egg
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Curry Nanban Soba
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Duck Nanban Soba
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w Hamaguri Clams Soba
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Soba with Shrimp & Vegetables Tempura
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We use domestically produced rice from Oita.

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
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Low Transfat Oil
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