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MARINATED SALMON, BOCCONCINI & AVOCADO WITH SESAME

%wml@ﬁmumm.%ﬁ SENEVIKRSROIRRKR DEEP FRIED TARO “TATSUTA-AGE”

T [ QLB QHIIR™ CHICKEN KARAAGE

b #R v H =0 H NS E M DASHIMAKI TAMAGO - JAPANESE OMELETTE

HINQIRKE4 CHARCOAL GRILL

RIENVQIXXKXERM -E-EZE%NE GRILLED KYOTO EGGPLENT WITH YUZU PEPPER PONZU

RIS QK ETER M SPICY MISO GRILLED TOCHIO AGE TOFU

ERREOERKE W -ENFE on P HE
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CHARCOAL GRILLED DUCK & MANGANJI PEPPER
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SOBA WITH SESAME SAUCE & NIKU MISO
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SEASONAL LIMITED COLD SOBA
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SOBA WITH JUNSAI, GRATED YUM & JUMBO NAMEKO
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CLAMS & NORI KAKE SOBA
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SOBA WITH 3 KINDS OF DIPPING SAUCE
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SOBA WITH WARM CURRY DIPPING SAUCE
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SEASONAL VEGETABLE TEMPURA SEIRO
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SHRIMP TEMPURA SEIRO
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No MSG on our natural
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ZERO Trans Fat Oil
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All carefully cooked

Please note that ¥440 a person
will be added as a table charge
on weekends & holidays.
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with natural ingredients.

No processed ingredients anywhere.
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We use domestically produced rice.
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“TAN-TAN SOBA” RICH & SPICY
SESAME SAUCE WITH PORK MISO
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BOILED WHITEBAIT, UME &
GRATED DAIKON RADISH BUKKAKE SOBA
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MIXED CONDIMENTS & NATTO BUKKAKE SOBA
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HANAMAKI SOBA
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SPICY CURRY SOBA
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SEASONAL VEGETABLE TEMPURA SOBA
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SHRIMP TEMPURA SOBA
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