
Seasonal Dish ”ῷ  ‼ 

Noresore- Roe Baby Anago Eel ”⁵​⁵ 1,500

Calamari  Ink Sal ted Toyama Calamari ι΅Ὸ ι Ὸ⁮ 950

Soy Marinated Toyama Calamari  ι ΅Ὸι 1,200

Toyama Hotaruika Calamari ,   ι ΅Ὸ‗ ” ‹​ 1,500
Wild Mountain Vegetables,  Vinegar Miso 

Sake Steamed Toyama Hotaruika Calamari ,  ι ΅Ὸ‗ ” › ι 2,000
Baby Bamboo Shoot 
 
Wi l ted Bamboo Shoot ”ῷ   1,300

Soy Simmered Broad Beans 1,600

Kobachi Appetizers ║

Wild Mountain Vegetable  ‗ ” ῴ 1,800
Tossed I idako Octopus, Kuruma Prawn

Vinegared Mozuku Seaweedιιιιιι ‾ ῼ ιιι1,000

Dashimaki  Egg Omelet te ‎  950

Fresh Kyoto Yuba Tofu  ║ ⁫‟ 1,000
 
Soy Sauce Soaked Salmon Roe ΅ῼ⁮ 1,000

Gri l led Sesame Tofu  1,200

Blowf ish Fin Warm Japanese Sake ‪´”‡⁵ 1,500

Deep Fried                              

Live Japanese Kuruma Prawn Tempura  2 1,300
2 Pieces 

Mountain Vegetable Tempura ‍⁮” ‬⁮ 1,300

Assorted Vegetable Tempura ‬⁮ 2,300

Vegetables 

Salted Kelp Salad, Onion Dressing €≤⃰ ⅎ⌐№₮└₧ 1,000

Charcoal  Gr i l led Vegetables ” Ὼι 2,800
ιιιι

    


