'Cedar ¥ % —
7000 / per person

EHRF¥YyDTHRL
Surinagashi Soup
—OF gy LHEE
Breaded Wagyu bites
KON T~EXEE - 177
Maguro tuna Yamakake
BHEDEDER
Tako-meshi
FFv XV EeLhZTON TN THT
Seasonal Tempura
SEAREETE WE L XA H 8
Lotus root s dumpling
EOHR-=—27OO - K
Roasted Yamayuri pork
¥WAHrEE
Chilled Soba
BmMAMNLE T T TV ADBETA VY —

White wine jelly with Unshu orange and La France pear

. *ﬁ ~

.

Ok’ & — 4
9000 / per person

EARFryDITDHL
Surinagashi Soup
—OHhYy EHFER
Breaded Wagyu bites
KON ~EXE - A7 7 - #i~
Maguro tuna Yamakake
EZDEDEEK
Tako-meshi
FFy RV EeLMhZTONTNTHT
Seasonal Tempura
DVYEXRY £AZFOK
Seared Nodokuro belly sashimi with Uni-sea urchi
EARBTE MNE L AT A N8
Lotus root s dumpling
ABOO—-AN HKbhY17lEEHRE
Roasted duck
YA EE
Chilled Soba
BNAMNALET T T/ ADETA /) —

White wine jelly with Unshu orange and La France pear

ER R

RYAN
B 48 Ovyster
HEHYE £/ BEI/RSNS 14s dedEE 1000
Pacific Opyster Fresh, Grilled or Tempura
HEWA WA Appetizer
HR%CHIEAE 600
Peanut boiled
DHPEBEITED &YW 600
Blan pickled vegetables
LLEDORFIT WM iy 600
Fried Shishitoh green pepper
AOO—-XE 1000
Duck loin cooked
BEEORIS YAH)IK—1BERx% 1000

Tempura Kyoho grape with Mascarporne Tofu sauce

Y VDESR 1000
Smoked Herring

mEEHEY 7Y 1200
Grilled seasonal vegetable salad

mEEL N F -0 74 1200
Sakura shrimp and Coriander salad
TRARODERL AHICTHVWEDE 1800

Dashi-Avocado with Zuwai-crab and salmon roe

AL EERTOAE AZ/F DX 14 1800

Steamed Abalone with Kamonasu eggplant

BwZE LYY AYNATY DY IT ) 2400
WL HOE 2AH

Shiroebi and Shine Muscat tartar

F| & Sashimi

g bEHAT=f 3000
3kinds of Sashimi ( 4pieces each )
ey bEMERAE 4800
Skinds of Sashimi ( 4pieces each )
KA 1800
Octopus ( Spieces )
YR T Y 2000
Yellow jack ( Spieces )
b7 X 2200
Hirame flounder ( Spieces )
VN 2200
Spanish mackerel ( Spieces )
N i 2200
Tuna ( 8pieces )
JNE ZDRIL 2400
Nodokuro ( 6pieces )

BT Deep fried
KA TOHHEIAKR S 800

Mizutako Octopus plum flavored tempura with seaweed

EORATLEABFLHL LN TN THIT 1000

Corn,Sweet potato and Ginger tempura

KTNBDOREIS BAEZ 27 1300
Tempura of hairtail Isobe winding
BELEHXDRID 1400

Prawn and vegetable tempura

B Warm dish

FL&BEET 800

Japanese omelet seasoned with Dashi stock

BT ZENE AUABLAERX 17 900

Sobagaki dumpling with crab and mushroom sauce

WELHNEANT 27

Soy braised Gintara-cod

1200

JE X M) Grilled

TUTE OEEE 900
Grilled Sawara-mackerel s head
NS B EhEE 1400
Grilled Hata Grouper head
HIAFHEES 1B 1300
Grilled Sanma Pike
2 KO- A AT —F 150¢g 2300
Grilled Iwachu Pork 150g
V)T -AFEEE LAA 2700
N2 7 bBOREDITEMN

Seared Beef Sukivyaki sauce, truffle
AHEE D BEX 150g 3200
Teriyaki duck 150g
EEMFEAT —F 150g 4500
Grilled Wagyu beef 150g

F — X Cheese
F-R2BLAE—-07FT v YEDADYE 1800

2kinds cheese with smoked nuts and Soba cracker

AT =277 v from TYSONS&KCOMPANY 700
Smoked nuts from TYSONS&COMPANY



#% SOBA

WA

Seiro - Chilled soba with dipping sauce

Iy LHENnA

Seiro, sesame dipping sauce

b S AR

Seiro, Assortment of Seasonings

EEWS L - N7 F —RA

Seiro, pork curry soup and Coriander

WELXA BHEXEDREWNA

Seiro, prawn and Kisu-Whiting tempura

Rl AR

Seiro, duck in warm dipping soup

MEBREENA

Seiro, wagyu in warm dipping soup

WAEWAABEXEBAL D EXEERL

Maze Soba, grated Daikon, chopped vegetables

LoT EAEIILEA 7 TDEEEHEE

Maze Soba, young sardine, Uni-sea urchin

N
Kake - Hot Soba

BELXA BEDRILER
Kake, prawn and whiting tempura
Y VEX

Kake, soy braised herring

TR E
Kake, duck

900

1100

1500

1500

1800

1800

2000

1300

1900

900

1800

1800

1800

#F% %% 2 b Extra noodle

FEZVL BB D (+40g)
Large serving of Soba noodle

WA E D —H# (80g)
Additional Soba noodle

¥ IR Seasonings

ERWAVWAED DY
Assortment of Seasonings
(BB, REZDHITE.

R SN /AN

ABRB AL
Grated Daikon radish

D

Nori dried seaweed

Ak )W

Myoga ginger

L5 5

Grated yam

BRI
Slow cooked egg

L%%)

+300

+600

600

200

100

200

200

200



