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FM%E, O L#kID, Alittle discovery of Shinshu in every bowl.
el )
@ Z

B R ARR Y St 1,500/ A
Assorted Five Shinshu Small Plates MEGURI SOBA
ME—ATOTHE WL £ T, Served individually for each guest.

Eb)EEXOHBERT 300
Sweet & Sour Pickled Seasonal Vegetables & @

BEXXT1v7 HE%Eg~3 500
Vegetable Sticks with Soba Miso Mayo & @

JHEBEY—-FEY T2 S 600
Woasabi-Farm Salmon, Yuzu Marinade

KEEEK BRBHEALD L 5T )AL 600
Nagano Pork Ham, Sake-Cured (GF)

BEINE Y ZD(LEBE/NT 600

Rustic Shinshu Venison & Chestnut Pité @

TEAL DB Tod (8K T) 500
Otekka from “Note”- Miso-glazed Eggplant @

FHEFRDFH TR L 600
Fried Seasonal Vegetables in Dashi V]

THEEY—E L DELRETI YT 700
Wasabi-Farm Salmon Yukhoe with Soba Miso @

W lhetnua—X b by T+ —F 700
Roasted Apple-Fed Wagyu with Wasabi Tapenade @

EINE DT —Z b hFEAHR 700
Roasted Shinshu Venison with Yuzu Kosho @

ENLNEFLRFEERDKERT 700
Nagano Pork Dumplings with Charred Scallion

Ao TAET LADERAAL 800
Braised Apple-Fed Wagyu Tendon

774 KT P FAKEEND I A BHF-4 800

Fried Potatoes with Tokubo Nanban Sweet Chili Sauce

EMBHEDS TS NNV BEEEN v T 900
Leafy Green Salad in a Crispy Soba Cup Q@

o XY ¥ 7 v/ Vgetarian @ 7 )VF v 7Y —/ Gluten Free
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BHEDHIZ, DD, Take alittle journey before soba.
i %\

N
&%
13
i}

BEBERG Lrd LEY 50
Grilled Soba Miso on a Wooden Paddle Q@

Ikt L5 L&=9 700 MEGURI SOBA

Dashimaki Omelet with Amber Dashi

FEHEFEZORIL /I 700
Seasonal Vegetable Tempura - Small @

FHHERORIS K 1,300
Seasonal Vegetable Tempura - Large @

i5 3£ WARM DISHES

Btz b D%, )4 L, Warm dishes, a little more.

BHERARGHREEH(CEY 2@ 600
Grilled Rice Balls with Soba Miso - 2 pcs O @
KEFREERESC A HFLN 400/4

Nagano Pork Tsukune Skewer, Sweet Soy Glaze

EINE 038 Bkt 600/4%
Salt-Grilled Shinshu Venison Skewer &

B Y A ZHa s 35 B bt 600/4
Salt-Grilled Shinshu Apple-Fed Wagyu Skewer @&

'™\ 17:00~

,) REFEXOTRBULNIT000 %) EF,
Meguri Soba is available from 5 PM.

+ & & £ 100% BUCKWHEAT SOBA

BMDO%%E X %, +Hl, Finish your journey with 100% soba.

Q 7% ) Cold QZEI'l ) Warm

1) % (¥ +1700/i1,000/k1,350 "™ L #1\750/3:1,100

Mori Soba -S/M/L Kake Soba - S/ M

FERAGENO ST XS REFRERRY  1950/11,400
/1-850/i£1,200/X1,550 &4 X DAH I % (£

Soba with Soba-Miso Dipping Sauce Soba with Shinshu Nagano Pork &

-S/M/L Long Green Onion-S/M

0 RV T v/ Vgetarian @ 7T »7 ) —/ Gluten Free
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BRI, FEHIO&ATEZ, End on a sweet note.

FHREOFZITAESE FHOT A X 600
Crispy Seasonal Fruit Spring Roll with Milk Ice Cream

%iazf 5 < 70 |) \/ 600 MEGURI SOBA
Soba Milk Pudding &

Ny 27— b 600

Seasonal Gelato

HEEXRBRN/NT x 1,200

Soba House Parfait

o RV YY) T~/ Vgetarian @ 7V T 7 ') —/ Gluten Free

REZZFDYOBEH

Selected Our Ingredients

/Q\\r\ # X Buckwheat Flour /@\\(’\ > T U Wasabi
BHERFT ST AN, BREDODIU REDLIU,
FY., kbW NF EFIL>EE—EERHRE, HACFRDNT VANLEFTNS

Stone-milled buckwheat flour from ERZENEE:=®
Kurashina Flour Mill in Omachi. Fresh hon-wasabi from Fujiya Wasabi

Shop in Azumino.

/’@\\“ §;‘da Soy Sauce /W T Dashi

RASRBEE HIAL - BRR, WMARDK, B B, 8, H#E,
E BHYBLREY 2T R LL B EH T ENTAFT o dT,
TLF, Kelp, bonito, mackerel, shiitake, horse
Soy sauce from Okubo Jozo.A well-balanced mackerel and water from Matsumoto.

blend of deep umami and delicate aromas.




