SOBA-MAE KOZARA

“SOBA-MISO” 500
Buckwheat & Spicy Miso  [#A 550]
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“WASABI-ZUKE” 500
Chinese Yam & Wasabi  [#8A 550]
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™, “ITA-WASA” 500
¢ Kamaboko & Wasabi  [##550]
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“MENMA” 500
Spicy Bamboo Shoots  [#52 550]
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CREAM CHEESE 500
with Narazuke Pickles  [##2 550]

BREZ)—LF—X

SOBA-MAE
% 2 Hil

ROLLS
HTHS

“Toro-taku” tuna & pickled radish N =dAs¢
Simmered Conger Eel with Sansho Peppers

Spicy Horse Meat Tartar
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, N N “GARI-TOMATO” 750 ~ PORK & SHRIMP SHUMAI 880
(\ Ny Dashi Simmered Tomato with Pickled Ginger  [#62 825] ;’i » with Red Garlic Yuzu Pepper [ BBA 968]
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“SHIRA-AE” Mashed Tofu Salad with Shine Muscat 680
BONCHI 77—L kY YA = 2AHv D HMZ [ BHA 748] “HIRE KATSU-NI” 1600
Pork Cutlet Simmered in Broth & Egg [ BHA 1760]
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ARITA BEEF “YUKHOE?” -steak tartar 1800
with Spicy Miso Sauce [ B52 1980]
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. -Harissa & Shibazuke Pickles Tartar [RBA 935
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SCALLOP & CHINESE CHIVE SPRING ROLLS  1PC 600 TUyHEEEITRILZIL
M BFEEEIED 2V — 2B ES [ BHA 660]
CHILI PEPPERED SARDINES 850
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BOILED GYOZA DUMPLINGS 4PC 900 / 6PC 1350 with LeafPepper & Sansho Sale A
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DEEP FRIED TILEFISH 1900
“DASHI MAKI TAMAGO?” Japanese Omelette 1050 HEHEOMMA [ 2= 24] [ BHA 2090]
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“AKA-IKA” 950 SEASONAL MUSHROOMS 880
Squid Tempura [BHA 1045] NAY —RBIFOFEE [ #6A 968]
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“HOTATE” 950 “ANNO-IMO” 780
Scallop Tempura with Nori Batter [ BHA 1045] Sweet Potato Tempura [ KA 858]
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YAKIMONO -from Charcoal Grill
BE =Wy

“GYUTAN” 2600 GRILLED “HACHIKIN” CHICKEN 1650
Beef Tongue with Homemade Spicy Miso [ BHA 2860] with Fresh Pepper [#5A 1815]
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PORK WRAPPED CHINESE CHIVES 1750 GRILLED HAIRTAIL FISH 1800
with Soba Miso [ BBA 1925] with Salted Lemon Sauce [BBA 1980]
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“Ni-Hachi” Soba, literally meaning “two-eight” soba is made with 2 parts regular flour and 8 parts buckwheat flour.
The dipping sauce is hand made with thick-sliced dry-aged bonito flakes stock from Kagoshima,
2 types of soy sauce and organic sugar. Please enjoy!

HANDMADE COLD SOBA HOT SOBA
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SEIRO SOBA 900 KAKE SOBA 900
b [ %52 990] ROR I [ HEA 990]
NORIKAKE SOBA 990 HANAMAKI SOBA 1100
DYHF [#52 1089] ICEEZ [B5A 1210]
SOBA with TRIO DIPPING SAUCE 1410 TAMAGOTO]JISOBA -dropped egg soba 1450
ZREBZFZ [/ Lo /{aa ] [ 1551] HEBa—F U DEFILEE [B5A 1595]
DUCK SEIRO 1850 DUCK NANBAN 1850
IETLHREA [5A 2035] SURAN =T [%5A 2035]
CHICKEN & YELLOW CHIVE SEIRO 1750 CHICKEN NANBAN 1750
THERbSAMBLEIEDO T VA [$5A 1925] TR bEAHER (54 1925]
TEMPURA SEIRO -prawn & seasonal vegetables 2400 TEMPURA SOBA -prawn & seasonal vegetables 2400
KiFELAITXDOKRE VA [%5A 2640] KBZEATXDORROEZ [B5A 2640]
BUKKAKE SOBA 1650 SERI PARSLEY & FRIED MOCHI 1650
14 RO R EE [5A1815] & -LVEGT 8 [#5A1815]
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ALL NATURAL L R Rt
WE USE DOMESTICALLY PRODUCED RICE. 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. ON WEEKDAYS / AFTER 11:00 A.M. ON WEEKENDS & HOLIDAYS.
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