—h Appetizer

Goma Tofu with Uni ~
Wt X R G ZPHoE Sesame Tofu w/ Sea Urchin

Hotate Iltawasa
WL AZ KX Scallop, Wasabi

Ohitashi

B L Dashi marinated seasonal vegetables

Uni Lobster Chawanmushi ~
E OTAR— KA

Assorted Sashimi *
[T Dr S ors

Agedashi Tofu
B g E Fried Housemade Tofu, Dashi

Jidori no Tamago Dashimaki
WHE DI k& Dashi Egg Omelet

Ebi Touji-age

W HEF B Fried Shrimp, Yuba, Yuzu-miso

Assorted Tempura
W E R RS Shrimp, Vegetables

Kama Nitsuke
A< AHF  Simmered Fish Collar

Masu Misozuke
fir pkgiEHE  Grilled Arctic Char, Miso Marinade

Grilled Chicken Thigh

FEEDZ VI Yuzu Kosho Marinade

Roasted Duck Breast
M — Ak

American Wagyu NY Striploin
TAVHVRHE ANy TaA Y

Side

Tororo
&A% Grated Yam

Hot spring Egg *
R0 Jidori no Tamago

Nori
##  Nori Seaweed

* Eating raw or undercooked food is associated with increased risk of foodborne illness.
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% Chilled Soba Noodles

Yakumi Yasai ~

sk B Chilled Soup Noodle with Vegetables and Herbs

Karasumi
& Chilled Soup Noodle with Bottarga

lkura
<5 Chilled Soup Noodle with Salmon Roe

Uni & lkura ~

Z <5 Chilled Soup Noodle with Sea Urchin, Salmon Roe

Uni*
EF} Chilled Soup Noodle with Sea Urchin

Zaru
X%  Dipping Sauce on the Side

Ten Zaru

KX3% Plain Soba Noodle, Sauce and Tempura on the side

{5 Hot Soba Noodles

Kake
A3 Plain Hot Soba Soup Noodle

Tori-Kinoko

gx =  with Chicken and seasonal Mushroom
Kamo Nanban

W25 with Roasted Duck Breast and Negi scallion

Niku Soba
wW#E% Simmered Black Angus beef

Tempura
K55  Assorted Tempura over the soup noodles

B B¥F Rice Dishes

Tekka Maki *

gk k%  Tuna Roll

Baby Sardines and Hotspring Egg *

ULoF#E  Jidori no Tamago

Niku Meshi

oL  Simmered Black Angus beef over rice

Sake-Harasu lkura *
ik 53 2@ Grilled Salmon Belly and Ikura bowl

Maguro Zuke *
51y 8 Soy-Marinated Bluefin Tuna bowl
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