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Soba Gozen Course ~MAI SAKURA~
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Starter Navy bean tofu flavored cherry blossoms, salmon roe, wasabi, cherry leaves
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Simmered halfbeak and ostrich fern dressed with sesame sauce

Grilled spanish mackerel pickled in soy sauce

Wasabi and cheese rolled sea weed, cherry blossoms, garnish

Simmered octopus, shrimp, boiled broad bean, akamoku seaweed, grated yam, tomato
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Warm dish WREBEEDOEHT Rox HLH
Rolling sea eel, deep fried sakura shimp, cod sprouts, young leaves of Japanese pepper
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Soba noodle Soba noodle, edible flower scattered sushi
And chirashisushi
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Dessart Cold sweet red bean soup flavored cherry blossoms, rice flour dumplings, strawberry
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MORISOBA
Cold soba with cold dipping sauce
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SOBA
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SAKURAEBI OROSHI SOBA
Cold soba with deep fried sakura shrimp and grated radish
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AGEMOCHI-SOBA TOKYO SYAMO TUKE-SOBA
Cold soba with sticky rice cake on the top Cold soba with hot dipping Tokyo shamo chicken soup
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NAMEKO OROSHI-SOBA EBI YASAI TEMPURA-SOBA
Cold soba with mushroom and grated radish Cold soba with shrimp and vegetable tempura
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KURONORI HANAMAKI-SOBA GYOKAI TEMPURA-SOBA
Cold soba with seaweed laver Cold soba with seafood tempura
KfaF v 52218 #airvhz 1,480m
TORORO-SOBA HANJYUKUTAMAGO
Cold soba with grated yam
IEXTRA OFFER
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SOBA set for child L 1o SOBA

*‘ 215 (58 Grated yam arge serving
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Half Soba and Juice i . 280

Soft boiled egg

1,900 m

2,130 H

2,130 H

2,400 M
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HOT SOBA
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KAKESOBA CURRY-SOBA
Soba in hot broth Curry soba
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AGEMOCHI-SOBA SAKURAEBI OROSHI SOBA
Hot soba with sticky rice cake on the top Hot soba with deep fried sakura shrimp
and grated radish
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TOCHIOAGE-SOBA TOKYO SHAMO NANBAN-SOBA
Hot soba with thick deep fried tofu Hot soba with dipping Tokyo shamo chicken soup
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KURONORI HANAMAKI-SOBA EBI YASAI TEMPURA-SOBA
Hot soba with seaweed laver Hot soba with shrimp and vegetable tempura
Kiaf ¥ 22218 ¥mirviz  1,480H BNRRER) G2 21
TORORO-SOBA HANJYUKUTAMAGO GYOKAI TEMPURA-SOBA
Hot soba with grated yam Hot soba with seafood tempura
EXTRA TEMPURA
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Shrimp 1pc Vegetable (5 kinds)
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Rockfish 1pc

1,670 |

1,900 ™

2,130 m

2,130 M

2,400 M
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YASAI OHITASHI
Boiled greens in dashi
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MOZUKU SU
Mozuku seaweed vinegar
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HAMOITA KAMABOKO
Conger eel Kamaboko (fish paste)
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SORAMAME SHIOMUSHI
Steamed broad beans
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CHEESE TSUTSUMI AGE
Wrapped fried cheese
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KISETSU no TOFU
Seasonal tofu

B

A la carte

Nibbles for drinks

560 ™

600 m

740 M
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750 M

800 m
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TOCHIOAGE FUKIMISOYAKI
Fried tofu with butterbur miso paste
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FUKIMISO YAKIONIGIRI  2pc
Grilled rice balls with butterbur miso paste
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YASAI TEMPURA
Five kinds of vegetable tempura
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HOTARUIKA OKIDUKE
Squid pickled with soy sauce
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AKAGAI SUMISOKAKE

Boiled ark shell dressed with vinegared miso
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TAMAGO-YAKI
Rolled omelet
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GYUSUJI NIKOMI
Stewed beef streaks

850 M

850 M

850 M

900 M

900 ™

930 ™

930 ™
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A la carte
Nibbles for drinks
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YASAI MANJYU AGEDASHI
Deep fried bun with vegetable filling
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MINI BARA CHIRASHI
Scattered sushi (half size)
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EBI YASAI TEMPURAI
Two shrimp, two kinds of vegetable tempura
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KOBACHI SANSYU
Three kinds of dainty bits
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SANSAI TEMPURA
Mountain herbs tempura

BARKE
BE Y gt FRAE
GYOKAI TEMPURA
Shrimp, two kinds white fish,
and two kinds vegetables tempura

950 ™

1,200 m

1,390 m

1,500 m

1,500

1,600 m
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Dessert
Afters
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KUZUKIRI
Kuzu starch noodles
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WAGASHI

Japanese traditional sweet
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MINI CAKE
Petit cake
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REISEI SAKURA SHIRUKO

Cold sweet red bean soup
flavored cherry blossoms
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KANMI MORIAWASE
Japanese sweet comb

580 ™

580 ™

600 M

650 M

1,200 A



