From 11:00 a.m. to 2:00 p.m., soba is served with a salad.
You may also choose from the grand menu.

NN RS [ D~ L] 18
QHEI L FENKR O Auns4n©

Blended Coffee [HOT/ICED]
J NA N =FR N O O mannel

SOW COFFEE ROASTERS S
NANLA—U— WO SN UL H°

‘
L4 L HER coLpsosa HE 4X 2 SOBA-MAE
Seiro Soba
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Norikake Soba
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Soba with Walnut Sauce “MENMA” Spicy Bamboo Shoots
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Soba with Trip Dipping Sauce
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“NUKA-ZUKE” Pickles
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Tanuki Soba
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Hanamaki Soba “YUKHOE” Raw Horse Meat Tartar with Spicy Miso
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Duck Nanban Soba
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Pork & Eggplant Soba KR
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Squid Tempura
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Minced Wagyu Don | Yakitori Don | Seasonal Vegetables Tendon
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“KODON?” Mini Rice Bowl
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We use domestically produced rice from Oita




