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Grilled “SOBA-MISO” Buckwheat & Spicy Miso
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“ITA-WASA” Kamaboko & Wasabi
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Strawberry & Asparagus with Tofu
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“NUKA-ZUKE” Pickles
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“MENMA” Spicy Bamboo Shoots
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Potato Salad with Minced Duck
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Toasted Nori
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“YODARE DORI” Spicy Steamed Chicken
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Dashi Simmered Tomato with Pickled Ginger
R P~ D~ O O el

Watercress Salad with Ume, Bonito Flakes & Sherry Vinaigrette
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“YUKHOE” Raw Horse Meat Tartar with Spicy Miso
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“TOCHIO-AGE” Fried Tofu with Sansho Miso
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Shiitake Mushroom Stuffed with “TSUKUNE”
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Q Chilli Peppered Sardines
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Gratin
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Karaage Fried Chicken
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“DASHIMAKI TAMAGO? Japanese Omelette
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Q “KAKUNTI” Braised Pork & Ume
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Wagyu Beef & Tofu Stew
[BrE=r] HWEL QRIDIER OO Oima-o=nl

“KAMO-KONABE” Duck Hot Pot
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SHIME-SOBA
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Squid Tempura
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Pike Conger & Eggplant Tempura with Junsai Ponzu
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Caciocavallo Cheese & Nori Tempura
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Onion, Spring Seri Parsley & Baby Scallop Kakiage Fritter
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Assorted Tempura
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Grilled Shiitake Mushroom

EREMOERXEM

Grilled Eggplant
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Saikyo Miso Marinated Cod
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Charcoal Grilled Chicken
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Pork Belly Rolls with Garlic Scapes
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Charcoal Grilled Duck
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Grilled Pork Sausage with Aosa Seaweed
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Seiro Soba
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Norikake Soba
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w Soba with Walnut Sauce
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Soba with Grated Yam
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Soba with Trip Dipping Sauce
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Duck Seiro
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Seiro Soba with Shrimp & Vegetables Tempura
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Hanamaki Soba
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@ Seri Parsley & Fried Mochi Soba

%_& ﬁ@b&ﬁm’% — 0 O Olmantoo]

Atsugi Pork & Eggplant Soba
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Jumbo Nameko Mushroom & Soft Boiled Egg
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Curry Nanban Soba
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Duck Nanban Soba
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Soba with Shrimp & Vegetables Tempura
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‘We use domestically produced rice from Oita. ;‘ ® o ;b\ ( Q ﬁ} % 17
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All carefully cooked with natural ingredients. 8 § —;‘“ = D (Bn va v
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All carefully cooked with Natural ingred

No Processed ingred; ywhere.
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NO MSG | N, 5G on our natural “UMAMI” dishes
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