& 2 Hi b I
SOBA-MAE KOZARA

3Q {2 0 A ROLLS

“TORO-TAKU” TUNA & PICKLED RADISH
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“KANPYO” SIMMERED DRIED GOURD SHAVINGS
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“YUKHOE” RAW HORSE MEAT with SPICY MISO
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“GARI-TOMATO” DASHI SIMMERED TOMATO WITH PICKLED GINGER
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FRIED EGGPLANT & WOOD EAR MUSH ROOM SOAKED IN DASHI
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“YUKHOE” RAW HORSE MEAT TARTAR WITH SPICY MISO
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“SOBA-MISO”
BUCKWHEAT & SPICY MISO
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“DASHIMAKI TAMAGO” JAPANESE OMELETTE —OLOO [Br——wun]
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SCALLOP & CHINESE CHIVE SPRIN ROLLS OO [ERowo]
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PORK & SHRIMP SHUMAI with RED GARLIC YUZU PEPPER OO [Bxooo]
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PORK WRAPPED CHINESE CHIVES with SOBA MISO L0 O [B—oaoun]
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GRILLED INOBUTA GOLDEN BOAR PORK with RED GARLIC MISO —NO D [B—<mo]
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“GYUTAN” BEEF TONGUE with HOMEMADE SPICY MISO NOOO [Enwoo]
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ASSORTED TEMPURA
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SEASONAL VEGETABLES TEMPURA
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WHITE EGGPLANT TEMPURA

S A8 HE Y

NFOO [Bidmnvo]

—HOOO [B—~w0o]

OO [ErHowo]

NRRAOKS

“AKA-TIKA” SQUID TEMPURA
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CACIOCAVALLO CHEESE TEMPURA with NORI
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“TORI-TEN” CHICKEN TEMPURA
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SOBA with TRIP DIPPING SAUCE
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BUKKAKE SOBA
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“JUNSAI” WATER SHIELDS & DAIKON RADISH BUKKAKE SOBA
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TEMPURA SEIRO -prawn & seasobal vegetables
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YONEZAWA-PORK & EGGPLANT
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TAMAGO TOJI SOBA -dropped egg soba
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JUMBO NAMEKO MUSHROOM & FRIED MOCHI
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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
LEREEREFERAL OIS ENRETIRERERD

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



