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“ITAWASA” KAMABOKO WITH WASABI
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SPICY HORSE MEAT YUKHOE
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TUNA SASHIMI WITH GRATED YAM
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WATER SHIELD & BABY SARDINE WITH PONZU
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NUKAZUKE PICKLES
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DEEP-FRIED EGGPLANT IN BROTH
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SUOH SALAD -WILD RUCOLA, PROSCIUTTO & MUSHROOM
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STEW & CHARCOAL GRILL
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PORK WRAPPED JAPANESE PARSLEY
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CHARCOAL GRILLED KYOTO DUCK & KUJOH LEEK
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CHARCOAL GRILLED TAMBA CHICKEN
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CHARCOAL GRILLED YONEZAWA PORK SEAUSAGE
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SPICY MISO GRILLED TOCHIO AGE TOFU
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DASHIMAKI TAMAGO - JAPANESE OMELETTE
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MINCED WAGYU BEEF CUTLET
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| CHICKEN KARAAGE
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JAPANESE HERRING FISH TEMPURA
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HOMEMADE STEAMED PORK DUMPLINGS

MgHRKESI NI P
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GREEN CHILI SOBAMISO
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SOY SAUCE PICKLED WASABI STEM
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MISO MARINATED PORK
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SAIKYO MISO GRILLED BLACK COD
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CHARCOAL GRILLED YAIRO SHIITAKE

BEERHE g o) i Q WXEw

CHARCOAL GRILLED EGGPLANT
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All carefully cooked with Natural ingredients.No Processed ingredients anywhere. All prices listed are tax excluded. 10% tax will be added to the total.
We kindly ask you for an additional ¥385 / person as a table charge after 5:00 p.m., and 10% late night charge after 10:00 p.m.
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: ” i..T..._,b ...@%mtﬁh HAND MADE COLD SOBA

SEIRO SOBA
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NORIKAKE SOBA
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SOBA WITH GRATED YAM
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SOBA WITH WARM CURRY DIPPING SAUCE
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WALNUT SOBA
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SOBA WITH 3 KINDS OF DIPPING SAUCE
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PORK & CHINESE CHIVE SEIRO
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SEASONAL VEGETABLE TEMPURA SEIRO
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SHRIMP TEMPURA SEIRO
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BUKKAKE COLD SOBA

MIXED CONDIMENTS & NATTO BUKKAKE SOBA

+@mﬁwmﬁm®>@9%~ HE

AN B ARAN B - R D - BHE

WATER SHIELD & UME NATTO BUKKAKE SOBA
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YAMAKAKE SOBA -HOT SOBA WITH GRATED YAM
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SPICY CURRY SOBA
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SEASONAL VEGETABLE TEMPURA SOBA
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CONGER TEMPURA SOBA
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“TAN-TAN SOBA” RICH & SPICY SESAME SAUCE WITH PORK MISO
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HOMEMADE BOTTARGA SOBA WITH SALMON ROE
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We kindly ask you for an additional ¥385 / person as a table charge after 5:00 p.m., and 10% late night charge after 10:00 p.m. 1783~ MEH] £ 5—AK385M. 22K R R TR £10%ERLTHUE T,

Organic Sugar
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Natural Salt

NATURAL
SALT
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ZERO Trans Fat Oil
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ZERO
TRANS FAT
NON GMO
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No MSG on our natural
“UMAMI” dishes

ALL NATURAL [nomsa]

Al carefully cooked with Natural ingredients.No Processed ingredients anywhere. IERFRIE T2 BREROEH EFEAL (EZRICHBS L DORFEALTEWE A,
Al prices listed are tax excluded. 10% tax will be added to the total. FRRMMHE G TR TRREMBT TR HRBEEMBLET,

We use domestically produced rice. 45 REZEKEEALTVE T,



