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i Appetizer

Goma Tofu with Uni

BEEHRE S8 ZE0E Sesame Tofu w/ Sea Urchin

Hotate Itawasa
WA A S Scallop, Wasabi

Ohitashi

Bz L Dashi marinated seasonal vegetables

Uni Lobster Chawanmushi
TR 0T AR— KWL

Assorted Sashimi
Tl &R & b

Agedashi Tofu
B g Fried Housemade Tofu, Dashi

Jidori no Tamago Dashimaki
MDY HivkE  Dashi Egg Omelet

Ebi Touji-age

W HEF 5 Fried Shrimp, Yuba, Yuzu-miso
Assorted Tempura

LR KRS Shrimp, Vegetables

Kama Nitsuke
H<#E AT Simmered Fish Collar

Masu Misozuke
fir nkigiEHE  Grilled Arctic Char, Miso Marinade

Grilled Chicken Thigh
HwHELDZ VI Yuzu Kosho Marinade

Roasted Duck Breast
e — 2~

Kagoshima Wagyu Ribeye
BERERE VT 7 Grilled Wagyu

Side

Tororo
r A% Grated Yam

Hot spring Egg
IR0 Jidori no Tamago

Nori
# & Nori Seaweed
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% Chilled Soba Noodles

Yakumi Yasai
ik B53¢  Chilled Soup Noodle with Vegetables and Herbs

Karasumi

& Chilled Soup Noodle with Bottarga
lkura

<5 Chilled Soup Noodle with Salmon Roe
Uni & Ikura

Zn< 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

KX2% Plain Soba Noodle, Sauce and Tempura on the side

in Hot Soba Noodles

Kake
21+ Plain Hot Soba Soup Noodle

Tori-Kinoko

X  with Chicken and seasonal Mushroom
Kamo Nanban

Msmizs  with Roasted Duck Breast and Negi scallion

Niku Soba

paz  Simmered Black Angus beef

Tempura
K35 Assorted Tempura over the soup noodles

B B¥H Rice Dishes

Tekka Maki
K% Tuna Roll

Baby Sardines and Hotspring Egg
UL E Jidori no Tamago
Niku Meshi

AWHL Simmered Black Angus beef over rice

Sake-Harasu |kura
il 59 2 Grilled Salmon Belly and Ikura bowl
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