HEESE SOBAMAE

GREEN CHILI SOBAMISO
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NUKAZUKE PICKLES
& NOZAWANA VEGETABLE PICKLES
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SIMMERED MEMMA
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JUMBO NAMEKO MUSHROOM
“OHITASHI” VEGETABLES SOAKED IN BROTH
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“KINPIRA” STIR FRIED CRUNCHY LOTUS ROOT
& BLACK FUNGUS
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SPICY HORSE MEAT YUKHOE
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“SHIOKARA” SALTED & FERMENTED SQUID
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HINQIRXE4 CHARCOAL GRILL

SPICY MISO GRILLED TOCHIO AGE TOFU
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PORK WRAPPED SERI JAPANESE PARSLEY
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CHARCOAL GRILLED DUCK & KUJOH LEEK
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CHARCOAL GRILLED TAMBA CHICKEN
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“ITAWASA” KAMABOKO WITH WASABI
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JAPANESE PARSLEY & BLACK GEODUCK CLAM
WITH MUSTARD VINEGAR MISO
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PICKLED SOY SAUCE SALMON & AVOCADO
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“« ! CHICKEN KARAAGE
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DEEP FRIED TARO “TATSUTA-AGE”
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MINCED PORK CUTLET
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DASHIMAKI TAMAGO - JAPANESE OMELETTE
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SAIKYO MISO GRILLED BLACK COD
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CHARCOAL GRILLED JUMBO MUSHROOMS
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CHARCOAL GRILLED EGGPLANT
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2407 ITT,.B...@%%& 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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DUCK SEIRO
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Natural Salt

SEASONAL VEGETABLE TEMPURA SEIRO
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CONGER EEL TEMPURA SEIRO

HILERN | KKROP 50 K - BRI - R R T MO T Eamne

NATURAL
SALT

SHRIMP TEMPURA SEIRO
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ZERO Trans Fat Oil
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ZERO
TRANS FAT
NON GMO
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KAKE SOBA
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No MSG on our natural
“UMAMI” dishes

HANAMAKI SOBA
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We use domestically produced rice. All carefully cooked with Natural ingredients.No Processed ingredients anywhere.
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Please note that ¥440 a person will be added as a table charge after 5:00 p.m. on weekdays / after 3:00 p.m. on weekends & holidays and10% late night charge after 10:00 p.m.

YAMAKAKE SOBA -HOT SOBA WITH GRATED YAM

SPICY CURRY SOBA
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DUCK NAMBAN
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ALL NATURAL (nowmse]

SEASONAL VEGETABLE TEMPURA SEIRO
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CONGER EEL TEMPURA SOBA
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SHRIMP TEMPURA SOBA
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