HP4IZ SOBAMAE

I ¢ B 4T HI4H M- Q T X K ET GREEN CHILI SOBAMISO IO Ee0s]
BHAURHE QI INEIE MARINATED CUCUMBER & MYOGA RADISH WITH CHINESE CHIVES SHOYU oo gees]
e BB Q QMY D TURNIP GREENS “OHITASHI” VEGETABLES SOAKED IN BROTH Lo S @A o]
Bl K~ NP sIMMERED MEMMA Y=y =p O

HRE KEUE REIE N VI OO0 0 DA QRN 16 S Flene]
GREEN PEPPER, WHITEBAIT & KUJO LEEK SOAKED IN BROTH

EERE Do AVIKHRQEA~JYN MOZUKU SEAWEED & CHINESE YAM KIMUCHI WiTH UMEBOSHI 10 © Il 0ms]
77D.ml%w@w$bklf,7.7@.M;)ﬂ;)U TUNA & OKRA WITH GRATED YAM =10 © flEome]
SERQE YR QW “TAWASA” KAMABOKO WITH WASABI OO H [Eero]

ﬁ%ﬂ&?;ﬂ.ﬂ/;ﬂiﬂ @Wmﬁl- - HEWIEQ X DKL “SHIOKARA” SALTED & FERMENTED SQUID OO H [Eoems]

R B R A KARINH NN QM- i ET i

MARINATED GEODUCK CLAM & SNAP PEA wITH MUSTARD VINEGAR MISO o) TpKen) mumﬁe?.é

SERE SE-HR—PNVENINKR—I] NER-QFEZ W —ooo A==

MARINATED SALMON, BOCCONCINI & AVOCADO WITH SESAME

BiQIP H IR BNWEUIKRSROIKXRAKR DEEP FRIED TARO “TATSUTA-AGE” oo Eieee
HE U 8 Q E8 Q HIIR™D CHICKEN KARAAGE o ooH Eiees

b #8 v I = Ko 90 M- ER M DASHIMAKI TAMAGO - JAPANESE OMELETTE —~o ool @u-—csl

HINQIRXE4 CHARCOAL GRILL

M IR QK EIER$ sPICY MISO GRILLED TOCHIO AGE TOFU OO &l
REme- s N NS I QIX XM CHARCOAL GRILLED JUMBO MUSHROOMS — OO H [B-—ee]

IREEORXKEW ECEE wnc b X — e S [~

CHARCOAL GRILLED TAMBA-AKADORI CHICKEN WITH YUZU PEPPER & DRIED TOMATO MISO

HE LSRRI K B messEr
CHARCOAL GRILLED DUCK & KUJOH LEEK

Please note that ¥440 a person will be added as M table charge after 3:00 p.m. on weekends & holidays.
HIR 2R IR —TRINF—INHER]VOMG | < F IO 6= 440
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LA 5S40 50Hi2E) HAND MADE COLD SOBA

SEIRO SOBA
A 2 6Q AR IR

ocooH [Boac]

NORIKAKE SOBA
QR D RUR-ROEM-IK ool [&Y-—oo]
SOBA WITH GRATED YAM
EVER Q! %ﬁiﬁh AN N Hn O QB - HrE i

—<tOooH [Bl~wwo]

SOBA WITH WARM CURRY DIPPING SAUCE

RA— QDK
KIS - R DD B

—HOOH B —~wos]

WALNUT SOBA
30 P HE Y ot R T

—tooH [Bl—wwo]

SOBA WITH 3 KINDS OF DIPPING SAUCE

£ HE

ASQNQ - HHE K - H-

—<FIOH [E—ror]

PORK & CHINESE CHIVE SEIRO

RERVEINSOD DI

KBRS N AR« A

— OO H [B)—c0—0]

DUCK SEIRO
HREHSQ

— 00 SomH [(Blaomwn]

SEASONAL VEGETABLE TEMPURA SEIRO

EERESKP I

KHEQ B K - Rofac i - IR

—~OOH [Ex)—woro]

CONGER EEL TEMPURA SEIRO

HILER» | KR OP 50

Sialgats S EEEN S R

ANnOoOoH [Blawmo)]

SHRIMP TEMPURA SEIRO

KENKD LSO

KENK - B - R I3

NNOOH [Bnwmo]

AROKTHELY BUKKAKE COLD SOBA

MIXED CONDIMENTS & NATTO BUKKAKE SOBA

+EBEREQKR ORI DLIEN

IERSHELY HoT soBA

KAKE SOBA
R[NV
RAOR-EREITt

HANAMAKI SOBA

3 50 90
RORE- B3n- BRie T

— o oo [B——co]

YAMAKAKE SOBA -HOT SOBA WITH GRATED YAM

=R HE

EREITE 00 B

—<tooH [Bl~wwo]

SPICY CURRY SOBA

R — &

KEERONK - R - H v

—HNOH [B~won]

DUCK NAMBAN

% 2B R

WRE RN BEMN-EREITE

—oonoH [Edaoms]

SEASONAL VEGETABLE TEMPURA SOBA

ZEMSRO KR OHER

KHEQERIRK - EREITL- RO

— 700mmﬁm..mloc7ﬂg

CONGER EEL TEMPURA SOBA

HILERMN | RKROKER

KK Rk K - RO I

ANnoOoH [Bawmo]

SHRIMP TEMPURA SOBA

K E R 45 10 HE #Y

KENK - B - ERE I RO

NnooH [Bawmo)]
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“TAN-TAN SOBA” RICH & SPICY SESAME SAUCE WITH PORK MISO

0P TRHEE X D Q E U HE MY BEE RN AU REKE 30205 SER A

—<tnoH [Ed—was]

nor—5—ER

Tl Water

TTWATER ,,’

VI

A Organic Sugar

F—H=

BREEDE | ORGANIC
Natural Salt

NATURAL
SALT

Ne P -1 g ]
ZERO Trans Fat Oil

{5 PR i

O

TRANS FAT
NON GMO

ZERO

1L ERmR A A
No MSG on our natural
“UMAMI” dishes

ALL NATURAL (nowmsc]
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