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I8 & 5 #ff W52 HOT SOBAMAE APPETIZERS

“TORO-TAKU” TUNA & PICKLED RADISH OLOD [Elomin] .K,MWFAZJ Ei.v%xﬂ,mﬂ%ﬁ%bfV
BOILED GYOZA DUMPLINGS OO [Edooo]
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“NAMEROU” CHOPPED HORSE MACKEREL D~ L0 O [Erleonin =
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“DASHIMAKI TAMAGO” JAPANESE OMELETTE —OLOO [Bl——w1nwn]
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SANSHO OIL MARINATED GEODOCK CLAM
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........................................................................................... SCALLOP & CHINESE CHIVE SPRIN ROLLS OO [Bowo]
HILEEK MK I8
SIMMERED CONGER EEL WITH SANSHO PEPPERS VOO [Erlowo] KHH RS 0ENQ 00K NI P KIEKENTE

PORK & SHRIMP SHUMAI with RED GARLIC YUZU PEPPER PO oo
K<L OH-E
“KANPYO” SIMMERED DRIED GOURD SHAVINGS OO [Ern~o - ; g
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........................................................................................... SQUID INK “SATSUMAAGE” DEEP FRIED FISH CAKE VOO [Brdowo]

RN RO S I E A
SHOYU MARINATED EGG YOLK & m@:u

MHEHIE Y PR O HHEE NN

“YUKHOE” RAW HORSE MEAT with SPICY MISO
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“GARI-TOMATO” DASHI SIMMERED TOMATO WITH PICKLED GINGER
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B2 5 HE WY JE COLD SOBAMAE APPETIZERS

D~ LO O [Brloomin]
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“SHIRA-AE” MASHED TOFU & MASCARPONE WITH STRAWBERY

BRI - EREE AIMNQ RN #ERRUNHD—
WATERCRESS SALAD with UMEBOSHI SHERRY VINAIGRETTE

QRIS K QA EEIN N &

“YUKHOE” RAW HORSE MEAT TARTAR WITH SPICY MISO

MREAT X RUTROEIED

MARINATED FIREFLY SQUID

OLOD [Erlovmun]
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OO [Eloo0o]

—HOO OO [BEd—o0w0o]

VOO [Erlwwo]

LHEIONNYT WA R —K

FRIEDSHIITAKE MUSHROOMS with HARISSA TARTAR RLOD [ERomn]

L N TR QT M-IEE N0 T2
CHILI PEPPERED SARDINES with LEAF PEPPER & SANSHO SALT OO [Eomun]

ﬁim AU % YAKIMONO from charcoal grill

BHCEKEKE RN

SAIKYO MISO MARINATED COD —H<FLOO [Bl—wouw]

HEB ORI ER N HEBVHK
GRILLED “HACHIKIN” CHICKEN with FRESH PEPPERS —HOLOO [Bl—wn—wn]

KBS VIO TN etk e

PORK WRAPPED CHINESE CHIVES with SOBA MISO L0 O [ER—onun]

OB - SRR TG I X R Kig s amE s

GRILLED INOBUTA GOLDEN BOAR PORK with RED GARLIC MISO —NO O [B—<vmOo]

Q- NER AU MR- &

“GYUTAN” BEEF TONGUE with HOMEMADE SPICY MISO NOODO [Enwoo]




KB TEMPURA

IEIEY. -V

ASSORTED TEMPURA

REER B0 TRKO KM BEI LD

SPRING & WILD VEGETABLES TEMPURA

o~ R [Rrte b ] QHK4S

SWEET POTATO TEMPURA

S 8 HE Y

NFOO [Bm~~o]

—HO0O D [B—owo]

VOO [Eeooa]]

RNRTREKHRS

“AKA-TIKA” SQUID TEMPURA

RATRTER— KSR K4

CACIOCAVALLO CHEESE TEMPURA with NORI

Hidrs 0 BEOEEK

“TORI-TEN” CHICKEN TEMPURA
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B2 S0 #E W HANDMADE COLD SOBA

250
SEIRO SOBA

QoR™:
NORIKAKE SOBA

[T HEHEH [ R0 - V00 - Ve ]
SOBA with TRIP DIPPING SAUCE

+ BT QA0 L T HEH

BUKKAKE SOBA

IRER#K HrEKEHEIHROMO ST HER

KYOTO DAIKON & WILD VEGERABLES BUKKAKE SOBA

HE B0 FEE VIO B L Q
CHICKEN & YELLOW CHIVE SEIRO

WHEEL 0
DUCK SEIRO

KEN-VZERERSKDLQ

TEMPURA SEIRO -prawn & seasobal vegetables
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—HOLOOD [Bl—0o—uwn]

OO O [Bl—wowno]

L0 O [Bl—onwn]

—HOOLO O [Erdnomun]

ANFOO [ENoso]

IE & 5 M7 ¥ Horsosa
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KAKE SOBA

ROHE R

HANAMAKI SOBA

RNIR - R T ERHER

SANSAI SOBA - wild vegetables soba

RU-HIMHH I — N N S H M0 O HEHY

TAMAGO TOJI SOBA -dropped egg soba

o= VIR
SERI PARSLEY & FRIED MOCHI

HIE 5040 DR EH
CHICKEN NANBAN

U R R

DUCK NANBAN
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TEMPURA SOBA -prawn & seasonal vegetables
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WE USE DOMESTICALLY PRODUCED RICE.
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ALL CAREFULLY COOKED WITH NATURAL INGREDIENTS.
NO PROCESSED INGREDIENTS ANYWHERE.

AS A TABLE CHARGE AFTER 5:00 P.M. ON WEEKDAYS
YIEQGEHEXREHEALTCIT ENAE TR ERBRD

PLEASE NOTE THAT ¥440 A PERSON WILL BE ADDED
& AFTER 11:00 A.M. ON WEEKENDS & HOLIDAYS.



