“SOBA-MISO”

“WASABI-ZUKE”
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SOBA-MAE KOZARA

Buckwheat & Spicy Miso [ 550]
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Chinese Yam & Wasabi  [#8A 550]

[ W.AN
& 2 Hi /D I

s i 1450  SIXkinds 2800

3EBEYE DY [B5A1595] 6 EEHEDE [5A 3080]
500 N, “ITA-WASA” 500 “MENMA” 500
¢ Kamaboko & Wasabi  [#8 550] Spicy Bamboo Shoots  [#2 550]
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500 “NUKA-ZUKE PICKLES”S00 CREAM CHEESE 500

)9 with Narazuke Pickles [ BBA 550]
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“Toro-taku” tuna & pickled radish =y 850 [#5a 935]
Simmered Conger Eel with Sansho Peppers VTP ij Z 7T £ 52 1 LI 800 [#82 880]
Sansho Oil Marinated Geoduck Clam HIivHOILMAA BT 800 [#52880]
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“GARI-TOMATO” 750 .. PORK & SHRIMP SHUMAI 900
M\ . 1, Dashi Simmered Tomato with Pickled Ginger ~ [# 825] i with Red Garlic Yuzu Pepper [#64 990]
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“SHIRA-AE” Mashed Tofu & Mascarpone 700
with Persimmon & Prosciutto [#54 770] “HIRE KATSU-NI” 1600
Wit 12 » AR 703 2 — D= AH N AE—F T2 Pork Cutlet Simmered in Broth & Egg [ BB 1760]
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HORSE MEAT “YUKHOE?” -steak tartar 1800

with Spicy Miso Sauce [#52.1980] PANKO SHIITAKE MUSHROOMS 850
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SCALLOP & CHINESE CHIVE SPRING ROLLS  1PC 600

. -Harissa & Shibazuke Pickles Tartar [#6A 935]
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CHILI PEPPERED SARDINES 850
with Leaf Pepper & Sansho Salt [ A 935]
BOILED GYOZA DUMPLINGS 4PC 900 / 6PC 1350 ForauvA Vo OREE TR EEEF L LE
IKEE T BREUEHRL L [ B5A 990] [ %5 1485]
DEEP FRIED TILEFISH 1900
“DASHI MAKI TAMAGO?” Japanese Omelette 1050 HHEOBMA [ 2—v24] [ BHA 2090]
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TEMPURA
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“AKA-IKA” Squid Tempura
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“HOTATE” Scallop Tempura with Nori
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SEASONAL MUSHROOMS
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950 “GEKKO-YURINE” 850
[ B6A 1045) Lily Bulb Tempura [ B8 935)
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“ANNO-IMO” 750
900 Sweet Potato Tempura [ BHA 825]
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YAKIMONO -from Charcoal Grill
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“GYUTAN” 2600 GRILLED KUROGE WAGYU 2400
Beef Tongue with Homemade Spicy Miso [ BBA 2860] “KAINOMI” [#5A 2640]
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PORK WRAPPED CHINESE CHIVES 1750 GRILLED HAIRTAIL FISH 1800
with Soba Miso [BBA 1925] with Salted Lemon Sauce [ BHA 1980]
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GRILLED “HACHIKIN” CHICKEN 1650
with Fresh Pepper [RBA 1815]
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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
BICCFITLER BhruEE
SEIRO SOBA 900 KAKE SOBA 900
b [#8A 990] €l [ BBA 990]
NORIKAKE SOBA 1000 HANAMAKI SOBA 1100
DYH\F (%52 1100] ICEEZ [B5A 1210]
SOBA with TRIO DIPPING SAUCE 1450 TAMAGOTO]JI SOBA -dropped egg soba 1450
ZREZ [/ tpn /a] [$8 1595] YLHEBa—FOETFILEE [%5A 1595]
DUCK SEIRO 1850 DUCK NANBAN 1850
I{LHE A [5A 2035] SURAR I ~1E kA [%5A 2035]
CHICKEN & YELLOW CHIVE SEIRO 1750 CHICKEN NANBAN 1750
THERLSAHBLEIEOT VA [$5A 1925] TERLSAMERTZE [%5A 1925]
TEMPURA SEIRO -prawn & seasonal vegetables 2400 TEMPURA SOBA -prawn & seasonal vegetables 2400
KiFELAITFXDOKRE VA [B5A 2640] KFELAIT RORIOE R [ B5A 2640]
BUKKAKE SOBA 1650 SERI PARSLEY & FRIED MOCHI 1650
14 RO RN U EE (51 1815] il&E VST 8t (B2 1815
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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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