[ Soba-ya Dinner Menu ]

Early Bird Special

Mon-Thu 5:30pm-7:00pm

*+ Assorted Appetizers AR D bt

* Tempura XZ&E

* Plain Soba or Udon (Cold or Hot) ** » X (& (F
¢ Inari Sushi L&Y L (v s it

* Dessert =% — b ¥Ry BT EHEEE A

Any soba or Udon order will be served
with complimentary Inari-Sushi!

HABEBASAREBDT —Y —NN—NOBHALCEEFEX - B3 LADITEXE
BESLEBRHBEE. WEVFFIZEHNTY —ERTETIENTEL £9,

*20% gratuity will be added to parties of six or more.



Delicacies

Ohitashi E>hAEosRL
Boiled Spinach in Bonito Broth

Soba Miso #HZ=-#

Broiled Miso Paste with Buckwheat Seeds.

Served with Vegetable Sticks

Goma Ae #AFFoZ
Boiled Spinach mixed with Sesame Sauce

Hijiki oc=
Cooked Hijiki Seaweed and Vegetables

Oshinko #rsr&

Mixture of Homemade Japanese Pickles

Umeboshi 42414
Pickled Sour Plum

Ika Shiokara BXRZ L »iEF
Squid Guts Picked in Salt

Itawasa Kb
Sliced Fish Cake Served with Wasabi

Tamago HLAEFTEF
Japanese-Style Egg Omelet

Satoimo Nishin E2FLiELAOKETEDLE
Semmered Japanese Taro Potato and Herring Fish

Chawan Mushi ZF=mEs&L

Steamed Egg Custard with Vegetables and Chicken

Shumai ##Lw 5 %
Steamed or Fried Shrimp Dumplings

Vegetables

Edamame #=
Boiled Young Soybeans

Satsuma Imo T oxu%
Cooked Japanese Sweet Potato

Kimpira Gobo FAUSITES
Pan Sauteéd Mountain Burdock
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Ingen No Gomayogoshi WA FADHELIL 6.00

Green Bean Dressed with Sweet Crunchy Sesame Sauce

Satoimo Agedashi EFo0HBI®L 7.00
Fried Japanese Taro Potato in Broth

Tuna Tartar > xF>xFVF 9.00
Tuna Tartar with Chopped Mountain Yam & Avocado

Renkon Manju HE#RE2:E 9.00
Fried Lotus Bun with Crab Meat

Jidori Kunsei-Yaki o EREE 8.00
Grilled Home-Smoked Free Range Chicken-

Ika Meshi w2 L 9.50
Cooked Squid Stuffed with Sticky Rice

Soba Gaki Fx»=F 9.50
100% Buckwheat Cake in Soba Broth

Kamo Shioyaki oz 9.50
Slices of Lightly Salted (Japanese Sea Salt) Broiled Duck

Kamo Tsukune o<1 9.50
Skewered Duck Meatballs, Served with Yuzu-Koshou

Uni Tororo :#EL 33 9.50
Fresh Sea Urchin & Grated Mountain Yam

Maguro Yamakake &L 9.50
Tuna & Grated Mountain Yam

Buta Kakuni Bomx 10.00
Braised Pork Belly with Poached Egg in Soy Sauce-Based Broth

Soba Sushi #%#3 15.00
Our Home-madeSoba and Shrimp Tempura Wrapped in Nori

Nasu Nibitashi #HFo#:zL 6.00
Deep Fried Eggplant in Broth

Kabocha #»@&5+« o0&t 6.00
Cooked Japanese Squash

Moriawase =39 12.00
Pick three Kinds from Above

@ 20% gratuity will be added to parties of six or more. @



Tofu I JEFIE

Goma Tofu #HHIE 5.50
Chilled Sesame Tofu

Sukui Tofu #H=® 6.50
Country-Style Soft Tofu in a Wooden Box

Yuba Sashimi :5%E#% 6.50
Tofu wrapped in Yuba Raw Bean Curd

Salad V2 X :

Yokozuna Salad ##E+v 5% 7.00
Mesclun Salad mixed with Fried Soba & Cheese

Tomato Salad bt=bH¥ 5% 7.00
Sliced Fresh Tomato and Chopped Onion with Special Dressing

Sashimi %/ &

Sake & 9.00

Salmon Sashimi

Kanpachi #»AEs 11.00
Amberjack Sashimi

Broiled *F&

Migaki Nishin a&»FicLA 10.50
Broiled ‘Slowly Dried Herring Fish’ From Japan

Aburi Saketoro &boEe 3 11.50
Seared Salmon Belly with Ponzu Sauce

Fried &7

Shiitake Shinjo #XLAL &5 8.50
Shiitake Mushroom Stuffed with Shrimp Cake

Tatsuta Age HIBEBEIHFG 8.50
Japanese Style Deep Fried Marinated Chicken

Anago Tempura RFOXREE 10.00
Sea Eel Tempura

Agedashi Tofu #HBUHLEE 8.00
Crispy Fried Tofu in Broth, Served with Seasonings

Tuna Yuba-Maki #xw % 8.00
Chopped Tuna Wrapped with Yuba Raw Bean Curd
on Top of Guacamole Sauce

Seaweed Salad #BEY > 7.50
Assorted Fresh Seaweed Salad served with Creamy Sesame Dressing

Maguro # 12.00

Tuna Sashimi

Moriawase # &0 EHE 20.00

Assorted Sashimi

Gindara sRESHAELRET 12.00
Yuzu Infused Soy Cured Cod Fish

Ginseng Tempura FEALOXHE 10.00

Ginseng Root Tempura

Shiso Sasami E&HEHIHU 10.50

Chicken Tenders Wrapped in Shiso Leaf, Sevedwith Green Tea Salt
(Small/Regular)

Tempura XFSHEOBLE 8.00/16.00

Assortment of Tempura

@ 20% gratuity will be added to parties of six or more.



VA
T

Cold Homemade Soba & Udon

TleWwEEX - DLA

RFELEHFEOERMZEA

Cold We use Azumino buckwheat imported from Nagano, Japan.
— — *large (+50g) ..ADD $3.00

(Small 100g/Regular)

Mori €9 6.50/9.50
Plain Cold Noodle with Dipping Sauce

Zaru 3 9.75

Mori with Nori Seaweed

Nameko Oroshi #®»zZ#3L14.50
Nameko Mushrooms & Grated Radish

Tororo L33 14.50
Grated Mountain Yam

Ikura Oroshi w<s5&s3L 15.50
Salmon Roe & Grated Radish

Curry Seiro #L—®UL3 16.00
Chicken, Tokyo Negi (Green Onion) in Hot

Curry Dipping Sauce
Kamo Seiro %3 16.00

Duck Slice & Tokyo Negi (Green Onion)
in Hot Dipping Sauce

Sakuraebi Seiro #:### 12 16.00
Tiny Shrimp & Mitsuba Leaf Tempura

Ginseng #EA% 17.00

Ginseng Tempura

Tem Zaru X5 18.00
Shrimp, Shiso and Shishito Tempura

Yamakake  #m.Ls 19.00

Soy cured Tuna with Grated Mountain Yam

Uni =5 20.00

Fresh Sea Urchin with Grated Mountain Yam

Soba Salad =x+v35%x 15.00

Our Artisanal Soba over a Bed of Musclun,
Topped with Seaweed. Served with Two Kinds of
Special Dressings on the Side (Vegan)

*Add Boiled Crab Meat 18.00

Soba Salad HFz+ 5%

*We charge for any extra topping and dipping sauce. Please ask wait staff for details.



= Hot Homemade Soba & Udon

,‘Eul BIWEFEX - DEA  swnszanzoEunzas
We use Azumino buckwheat imported from Nagano, Japan.
L Hot __ | *large (+50g) ..ADD $3.00

(Small 100g / Regular)

Kake 7 7.00/10.00  Sakuraebi Kakiage #¢:##5 %38 16.00
Plain Noodle Soup Tiny Shrimp & Mitsuba Leaf Tempura

Kama-Age %#0 10,00 Kamo Namban wm#H% 16.00
In Hot Soba Broth with Dipping Sauce Sauteéd Duck & Tokyo Negi (Green Onion)

Tanuki 7Z®HF 11.50 Ginseng #FEAZ 17.00
Fried Batter Flake & Fish Cake Ginseng Root Tempura

Kitsune =Z oM 12.50 Tempura FERE 18.00
Fried Bean Curd Shrimp, Shiso and Shishito Tempura

Yasai &= 13.50 Nishin (LA 20.00
Mixed Vegetables & Mushrooms Broiled Nishin Herring Fish

Tororo &35 14.50 Nabeyaki Udon ##E5 £ A 18.50
Grated Mountain Yam Udon Served in a Pot with Shrimp Tempura,

Chicken, Egg, Fish Cake & Mushrooms (Udon Only)

Curty HL—H% 16.00
Chicken Curry & Tokyo Negi (Green Onion)




Seasonal Soba or Udon | &#o&%-5c4A | $15

Chirashi 55U (COLD/HOT)

Tiny Shrimp Tempura, Egg Omelet, Shiitake Mushroom,
Fried Bean Curd & Fish Cake

Iwashi vl
Well-Simmered Sardine Fish

Kawari Soba znos=z (COLD/HOT)
Black Pepper Flavored Soba Noodle

Age Tofu muw=m

Fried Tofu Seasoned with Yuzu-Kosho (Japanese Yuzu Citrus
Infused Hot Chili Pepper Paste)

Anago Tempura RFXR (COLD/HOT)
Sea Eel Tempura & Grated Radish

(COLD/HOT)

Kinoko =zoF
Sauteéd Duck & Mushrooms

Yaki Nasu #=7¥ (COLD/HOT)
Grilled Japanese Nasu Eggplant

Bowls & Small Bowls

*Regular size bowl served with pickles & clear soup (small/regular)
LFr 25— AXCIEEZNIIHDITEET,

Tem Don =# 11.00/19.00
Assorted Shrimp and Vegetable Tempura

Vegetable Tem Don #x =4 9.50/15.00
Assorted Vegetable Tempura

Una Ju == 10.00/16.00
Broiled Eel

Maguro Don  ## 11.00/18.50

Fresh Tuna Sashimi

Tartar Don =&xi1z1# 10.00/16.00
Three Kinds of Fish Tartar (Tuna, Salmon & Amberjack)

Tuna-Steak Don #x5—+# 11.75/19.00

Seared Tuna Steak with Garlic Sauce

Sake-Oyako Don &#m ¥ 10.00/16.00

Fresh Salmon Sashimi & Salmon Roe

Bara Chirashi @ss55L 9.00/15.00
Dice Cut Tuna, Salmon, Amberjack, Eel, Shrimp, Squid, Omelets,
Shiitake Mushroom and Cucumber




