% A&

Soba

WA EE

"Seiro Soba" Served Cold with Dipping Sauce and Green Onions

NFEX

"Kake Soba" Plain Noodles Served in Hot Broth

LArHEVHER

"Tororo Seiro Soba" Served Cold with Grated Japanese Yam,Dipping Sauce and Green Onions

WEHEX

"Umeshiso Soba" Served vith Pickled Plum & Shiso Leaves

AREX

"Tsukimi Soba" Buckwheat Noodles in Hot Broth Topped with Raw Egg

BRLBLAONDITE-9EEL

"Tori & Goma Soba" Served with Sesame Soup,Steamed Chicken and Myoga

% lfkﬁ}) ¥ 28(0 Extra Large Portion

% lfo P ¥ 110 Extra Dipping Sauce and Green Onions
& 6 6 ¥30(0 Tororo
;I?ligp ¥ 110 Grated Japanese Yam

Dessert

HiHo

Anmitsu

7V —LHAiHD

Cream Anmitsu

HBELT X

Matcha and Red Bean

AT v
Gonpachi Pudding

DEbeLaaty VOHGREALID

Pumpkin & Coconut Flavored Zenzai

TARZY) —be Ly — Ry b &4E

Ice Cream or Sherbet

¥790

¥790

¥ 1,090

¥970

¥970

1,190

¥390

¥ 540

¥390

¥ 580

¥ 640

¥280

202102 Azamino-Tempura

LIS

Appetizer

*a

"Edamame" Boiled Green Soybeans

FE )RR EIE

"Zaru Tofu" Special Cold Tofu in a Bamboo Basket

wmb

"Ttawasa" Slices of Kamaboko served with Grated Horseradish

AYBEIS b

Assortment of Pickles

By 148

Showa CI‘OunttC (Ipiece) Pork Croquette with Okonomiyaki Sauce

EHBADLK

Smoked Duck Breast

=120 5 1va

Deep Fried Octopus

AT 2V

"Namuru" Lotus Root, Komatsuna and Seaweed Dressed with Sesame Oil

AFRFARBOL

"Ohitashi" Boiled Leek from Kujo with Raw Egg in Soy Sauce

BTHELEBOES A DT

Deep Fried Tofu with Crab Sauce

Lyl ELESYp

"Dashimaki" Rolled Omelet

Salad

WAS 5
Gonpachi House Salad

EHT L SREFRLBROS 5
Tofu Salad with Whitebait,non-oil Plum Dressing

¥390

¥590

¥460

¥ 580

¥390

¥ 640

¥590

¥530

¥530

¥530

¥ 750

¥ 860

¥750




EHRIGEHI &b

Assortment of Tempura

i

Prawn

Bt

Shrimp

38

Oyster

#E

Sillaginoid

B 2

Squid (2 Pieces)

REH

¥1,850 Mz 24
Scallop (2 Pieces)

1430 i EF

Ipomoea Batatas

¥350

Maitake Mushroom

¥350 m¥
Eggplant

¥330 EAR

Lotus Root

¥320 )N

Pumpkin

XE 2#

Shiso Leaves (2 Pieces)

LLE 2~
Green Pepper (2 Pieces)

RFO—REGF

Fried Conger Eel

BELEZODEHT

Shrimp and Vegetable Tempura

¥390

¥270

¥ 240

¥220

¥220

¥220

¥ 130

¥220

¥ 880

¥750

A F

Meal

K36 fphE ¥2,150
(AIE3R e ABB - BN T BB TR or FroFX /A or iB)

Tempura Gozen
Assortment of Appetizer 3 Kinds/Shrimp/Sillaginoid/Oyster/Pumpkin/Eggplant/Lotus Root/Rice or Buckwheat Noodles/Cold or Hot

B EXICHEEX 2,030
(BB DB#HIFE « BFAME« Fr6E L / A or B)

Seasonal Deluxe Tempura Soba
Seasonal Seafood 3 Kinds/Vegetable 4 Kinds/Buckwheat Noodles/Cold or Hot

EHEROBR ¥1,720
(BE B -BNemT ER - FHoEFERX/ A or i)

Gonpachi Tempura Soba
Shrimp/Sillaginoid/Squid/Pumpkin/Eggplant/Lotus Root/Buckwheat Noodles/Cold or Hot

X THES 2 -F 1,870
(BE kB - RF-ER - MFLLE-FH5EFLX/ Aor B

Deluxe Tempura over Rice and Soba
Shrimp/Prawn/Conger Eel/Lotus Root/Eggplant/Green Pepper/Buckwheat Noodles/Cole or Hot

KiERFLFITLEX ¥1,870
(RiBEE3IR-FbBLX/ AR

Shrimp Tempura Served Over Rice and Soba
Prawn 3 Pieces/Buckwheat Noodles/Cold or Hot

AR XH ¥1,410
(BE2R B RF @A T LLE)

Shrimp and Vegetable Tempura Rice Bowl
Shrimp 2 Pieces/Squid/Conger Eel/Pumpkin/Eggplant/Green Pepper

RO ER 1,720
(¥« 65 o BER » 5T < 408 « BN o AaTF o EAR)

Deluxe Tempura Set
Shrimp/Sillaginoid/Squid/Conger Eel/Oyster/Pumpkin/Eggplant/Lotus Root/Rice

£ 368 1,420
Gl « 88 * BER « BN © AnT » E1R)

Tempura Set
Shrimp/Sillaginoid/Squid/Pumpkin/Eggplant/Lotus Root/Rice

:,"ﬁi Steamed White Rice ¥22()
g it Miso Soup ¥220
C‘ﬁ kﬁ'} Extra Large Portion ¥ 110

i3 B THEATY FEANKIUC KONED L DB L ENHDET

Price is tax-inclusive Menu is subject to change due to availability

TLVF—ZBREOB R, AX /7?‘(&33(,{”)‘(7"_814\
Let us know if you have any ALLERGIE!
we will accommodate our menu to your ‘need

BARGEERZEHALTBOES
We use rice produced in Japan

HHEARA—YTY 18:00L4F# 45— AR K880 (BiiA) O TR A% ML £ 3
The item may differ from Minimum Charge 880yen
the actual photo




