MENU

ERMmE

(Sarashinanunoya)



1. & V) (mori)

Plain Buckwheat Noodles
Ele | H L AbA] Eivahalin=Eip)
BRI XM

Nouilles Soba froides

¥ 580

s

2. &3%(ZARU)
Cold Buckwheat Noodles served
in a "Seiro"

A= A-HE

EEFEEA

Nouilles Soba froides,
accompagnées d'un bouillon de
sauce soja

¥700

N )
'.

3. DlF & A(TSUKETORO)

dip cold buckwheat noodle with
grated yam

=7 ERE AH| (&2 oOfof =lof
B = AH})

FeHETE

Nouilles Soba froides avec sauce
et igname du Japon rapé

¥ 820

M

4. I 5 (KIKOUCHI)

Soba made from 100%
buckwheat flour

F2t2| AHH100% 027t = gt
E =4)

Al

Nouilles Soba Juuwari (100% de
la farine de sarrasin)

¥ 800

s

5. BR#($(SRASHINA SOBA)
Sarashina buckwheat noodle
AFEEA[LEAHE

BRFEA

Sarashina nouilles Soba
¥750

Nl
N
\

FiIA # 7R 7/Price includes tax./AM| 2

6. Zhl) ¢ (F(KAWARI SOBA)
Seasonal Buckwheat Noodle
AE Y I

TR EE

Saisonnier nouilles de sarrasin

¥ 800

X2
N IS
Y [ve

Z st EA|/EFiMAE/Le prix inclut la taxe



7. £ L(OROSHI)

buckwheat noodle with grated

radish

LEA NHHE2 7, 7ICHE0l S

g 1oz 22|0 ZHEAAE

77 M HE)

2 NEFFE

Nouilles Soba et radis blanc rapé
¥ 820

el ]

10. KL\ A(TENSEIRO)
Tempura buckwheat noodle
served in bamboo basket

M E|Z At

4 K TR

Nouilles Soba et Tempura de
gambas

¥1,150

e

8. L H1L1 A (KASHIWA SEIRO)
buckwheat noodle with chicken
and green onion in soup
7|

pLTA|

Poulet fermier
¥ 950

Nl
o

1. JUF R A(ANAGO TEN SEIRO)
buckwheat noodle with sea eel
Tempura

SO F[ 4 AHt

E§RFFHE

Nouilles Soba et tempura
d'anguille de mer

¥1,200

BiIA #4371 /Price includes tax./M| 2=

9. T8t A (KAMO SEIRO)
buckwheat noodle with duck and
green onion in soup

5,2 T [EnHI

B8y E )T A

Nouilles Soba froides a tremper
dans une soupe de canard

¥1,450

Coe

12. B X5 (SHIRAUO TENSEIRO)
buckwheat noodle topping with
Japanese icefish tempura
o4 AHt

fRa RFrZ&H

Nouilles soba avec Tempura
corégone

¥1,300

]

st EA|/EFiHri&/Le prix inclut la taxe



13. HF(KAKE)
Plain buckwheat noodle in hot
broth (with Japanese onion)
=A-Hb
IR
Nouilles Soba en bouillon

¥ 580

Nl
(168

16. ¢ (Z(ZONI)

Many kinds of ingredients in hot

pot

| =

FrH

Soupe avec Mochi (pate de riz)
¥ 950

N P
Celd

14. LLI3Z(SANSAI)

buckwheat noodle with assorted

edible wild plants
ARXH AHE

BfTrZm

Nouilles Soba avec des plantes

sauvages comestibles

N7 Py
Fel ¥ 1.

¥ 800

17. H L H>Ea 2% (KASHIWA NAMBAN)
buckwheat noodle with chicken
and green onion in soup
S107|7t Z2tzt AH}
XS E AR 7T
Nouilles Soba au poulet et au
poireau

Coe

¥950

15. £F & C(TAMAGOTOJI)
Buckwheat noodle with egg drop
in hot broth

Etot 0 EX| AHHAIEHE 20{ 2
Sl AH})

XBEFEEE

Nouilles Soba recouvertes
d'ceufs

¥ 800

cl®

18. 18EF AT (KAMONAMBAN)
buckwheat noodle with duck and
green onion in soup
2|07 |F & AHE
PSR AR [H

Nouilles Soba au canard et
poireaux

¥1,450

Coe

FiaA A3 7~/Price includes tax./AM| 2 Z & ZA|/&HiHrig/Le prix inclut la taxe



19. X335 (TEMPURA)

buckwheat noodle topped with
Tempura

ML= Z At

L SN

Nouilles Soba et Tempura de
gambas

¥1,150

@ N Py
3] 1.

20. JUF(ANAGO)
buckwheat noodle with sea eel
Tempura

SE0{F E AH}

B8 RFTHE

Nouilles Soba et tempura
d'anguille de mer

¥ 1,200

=i®

21. A& (SHIRAUO)

buckwheat noodle topping with
Japanese icefish tempura

0] %2

FrREBARIAT

Nouilles soba avec Tempura
corégone

¥1,300

=i

22. $ffit & (NABEYAKI)

Udon wheat noodle and various
ingredients in soup served with

casserole

EH

Ly ASE i)

Nouilles Udon servies dans une
marmitte

¥1,400

CR8cie

23. 718 (OKAME)

Buckwheat noodle topped with
fishcake, shiitake mushroom,
bamboo shoot, dried "fu" wheat
gluten

27t AHHO{F, S0|, A2t S
IHo= 27|)

HASFmE

Nouilles Soba et diverses
garnitures

fmjo

¥ 820

Clcoe

24. 711 —EgER (KARENAMBAN)
buckwheat noodle in curry soup
7tel =X 07| RS
AERT 2R 24

Nouilles Udon avec soupe Dashi
au curry

¥ 820

2
9
o

FiaA A3 7~/Price includes tax./AM| 2 Z & ZA|/EHiHrAg/Le prix inclut la taxe



25. A= 58 (ZENSAI SANPIN MORI)

Selection of three seasonal
appetizers

"SSP

FER

Entrée
¥ 600

26. #3117 v~ (SOBA KANAPPE)
Buckwheat Canape

2B Pt

a2

sarrasin canape
¥ 550

HOE

27. # 3T JE(SOBA TOFU)
Buckwheat Tofu

oje =

FEREE

sarrasin tofu
¥ 550

88

28. ¢ (%7 (SOBAZUSHI)
sushi-looked buckwheat noodle
roll

M Egt

EAE]

Maki aux nouilles Soba

¥900

s

29. 1> X (ITAWASA)

Fish Cake with Grated Wasabi
O|EtAAHSIA M O =0 ZHEH0|
2t IO E 252 A)
BARTTR

Pate de poisson cuite a la vapeur
Kamaboko et moutarde
japonaise Wasabi

¥ 550

30. 5% % (TAMAGOYAKI)
Japanese Omelet

7 et

RIS 5

Omelette épaisse

¥ 650

B

FiaA A3 7~/Price includes tax./AM| 2 Z & ZA|/EHiHrAg/Le prix inclut la taxe



31. Bt & (TORIYAKI)

Barbecued chicken on skewer
E30]|

JEXS Y &R

Brochettes de poulet
¥ 650

2

34. B X (SHIRAUO TEMPURA)
Fritter of Japanese icefish
Tempura

Wo| =2

KAZ iR E

Tempura de friture

¥ 800

=ihe

32. P8k = (KAMOYAKI)
duck roast

2 B[ 50/

FEXSHSEY

poulet grillé
¥1,100

Ca

35. X+ 5 [ (TEMPURA CHIRASHI)
Assorted Tempura

O E

(RPN EES

tempura assortis
¥ 1,500

7
3] 1.

33. JUFX(ANAGO TEMPURA)

One piece of Sea eel Tempura
HiCt &of £/

ighgta X135

Anguille de mer Tempura

¥700
=0

36. ZHMEE ) (HONJITSU NO
OTSUKURI)

Sashimi Assortment of the Day
=9 MME| B

KB4 APt

Sashimi Assortiment de la
Journée

¥ 850

FiA A3 7~/Price includes tax./AM| 2 Z & ZA|/EHiHrig/Le prix inclut la taxe



37. RIR & #(F¢ (£ 7 X (DAIKON TO
AGESOBA SARADA)

Japanese Daikon Radish &
Crispy Buckwheat noodle salad
29} TjAL THAF 5t 0 L A2 =
B MR ERDH

Radis et salade de sarrasin frit
¥ 650

el ¥l

40. RE(TENJU)
Tempura bowl

HS(5Zle 22 )

RIAZ &R

Tempura (beignets) dans un bol
de riz

¥1,100
B0

38. H"DOE(KATSUJU)

pork cutlet bowl
= 7 el

YEREHF R

Porc pané dans un bol de riz
¥900

Lea

41. #3454 (SOBA BENTO)
Buckwheat Noodle "Bento" Box
o2 =4 A

FFEEFEY

sarrasin déjeuner

¥ 1,300

CLlRE

FiIA # 7R 7/Price includes tax./AM| 2

39. HFE(OYAKOJU)

chicken and egg bowl

LM S(H17|, Azt HE)
FFEIR

Poulet et ceuf dans un bol de riz

¥900

Ce

42. =& (F(sanshoku soba)
Tri-colored Seasonal Buckwheat
Noodle

ApA Zt]

=HEETE

Tri- couleur saisonniére nouilles
de sarrasin

¥ 950

%],

=5t HA|/EFiHri&/Le prix inclut la taxe



43. 1t (JIZAKE)
Regional Sake
K| XA (K9 =)
T £ 7FE
Saké local
¥ 650

46. ¢ (711 (SOBA SHIRUKO)

Sweet adzuki bean soup with
sticky rice cake made from pure
buckwheat flour

AHICHES

FEIRGE

Soupe sucrée de haricots azuki
avec gateau de riz collant a base
de farine de sarrasin pur

¥450

44. 14E(REISHU)

Chilled Sake

2|03 (ZH2)

=P ]

Alcool de riz Saké glacé

¥ 850

47. 7 A R V) — L (AISUKURIMU)
Ice Cream

ofo|A=zEl

DKL

creme glacee

¥ 450

FiIA # 7R 7/Price includes tax./AM| 2

45. £l (SHOUCHU)
Shochu (distilled spirit) made
from barley/sweet
potato/buckwheat

s =

e
YAl
Liqueur distillée

¥ 3,000

=8t EA|/EFiMAE/Le prix inclut la taxe



ERMmE

REEPBXZT KF91-15-8

03-3436-3647
s o> L—8 |/ Table of Food Pictograms
EEA| 4R B S| ¥R
AL Chicken Beef Pork Horse Lamb
= @ W E W @
bt BH HeT. IRE =t AV, o= ="
==t i Fish Shellfish Eel Octopus Squid Shrimp Crab
Seafood ]i % % S
- O E3
PEVDH ENZ ICAICKH R 7Y R
Brxka Japanese yam Mushrooms Onion family ~ Root vegetables Matsutake mushroom
Vegetables
5 e
FTLo FOATIL—Y WAZ /N bb
R Orange Kiwifruit Apple Banana Peach
: o »
B O a
ARG y )
Dairy Milk Eggs
products @
17 DAY 23
PAVAVA L Peanuts Cashew nuts Walnuts
Nuts & s Q)
L) Q
BTEHD
£HD Raw food
Raw food
®
W& ks Sk pNE] TIF [FH#HD
Wheat Buckwheat Sesame Soy AIcohoI Gelatin Honey
- @B 8 8 W )
N4
Other ‘|" s




	MENU
	更科布屋 (Sarashinanunoya)

	1.もり(mori) Plain Buckwheat Noodles 모리소바(산처럼 쌓인 소바) 盛荞麦面 Nouilles Soba froides
	2.ざる(ZARU) Cold Buckwheat Noodles served in a "Seiro" 자루소바 笸箩荞麦面 Nouilles Soba froides, accompagnées d'un bouillon de sauce soja
	3.つけとろ(TSUKETORO) dip cold buckwheat noodle with grated yam 츠케 토로로 소바 (갈은 마에 찍어 먹는 소바) 芋泥蘸面 Nouilles Soba froides avec sauce et igname du Japon râpé
	4.生粉打ち(KIKOUCHI) Soba made from 100% buckwheat flour 쥬와리 소바(100% 메밀가루로 만든 국수) 十割荞麦面 Nouilles Soba Juuwari (100% de la farine de sarrasin)
	5.更科そば(SRASHINA SOBA) Sarashina buckwheat noodle 사라시나소바 更科荞麦面 Sarashina nouilles Soba
	6.変わりそば(KAWARI SOBA) Seasonal Buckwheat Noodle 계절 메밀 국수 季节性荞麦面 Saisonnier nouilles de sarrasin
	7.おろし(OROSHI) buckwheat noodle with grated radish 오로시 소바(갈은 무, 가다랑어 등을 고명으로 올리며 간장소스를 가볍게 뿌려서 먹음) 萝卜泥荞面 Nouilles Soba et radis blanc râpé
	8.かしわせいろ(KASHIWA SEIRO) buckwheat noodle with chicken and green onion in soup 닭고기 鸡肉 Poulet fermier
	9.鴨せいろ(KAMO SEIRO) buckwheat noodle with duck and green onion in soup 오리고기 소바 鸭汁盖浇荞面 Nouilles Soba froides à tremper dans une soupe de canard
	10.天せいろ(TENSEIRO) Tempura buckwheat noodle served in bamboo basket 새우튀김 소바 虾天荞面 Nouilles Soba et Tempura de gambas
	11.穴子天せいろ(ANAGO TEN SEIRO) buckwheat noodle with sea eel Tempura 붕장어튀김 소바 星鳗天荞面 Nouilles Soba et tempura d'anguille de mer
	12.白魚天せいろ(SHIRAUO TENSEIRO) buckwheat noodle topping with Japanese icefish tempura 뱅어튀김 소바 银鱼天荞麦面 Nouilles soba avec Tempura corégone
	13.かけ(KAKE) Plain buckwheat noodle in hot broth (with Japanese onion) 온소바 浇汁荞面 Nouilles Soba en bouillon
	14.山菜(SANSAI) buckwheat noodle with assorted edible wild plants 산채 소바 野菜荞麦面 Nouilles Soba avec des plantes sauvages comestibles
	15.玉子とじ(TAMAGOTOJI) Buckwheat noodle with egg drop in hot broth 타마고토지 소바(계란을 풀어 익힌 소바) 鸡蛋荞麦面 Nouilles Soba recouvertes d'œufs
	16.ぞうに(ZONI) Many kinds of ingredients in hot pot 떡국 年糕汤 Soupe avec Mochi (pâte de riz)
	17.かしわ南蛮(KASHIWA NAMBAN) buckwheat noodle with chicken and green onion in soup 닭고기가 올라간 소바 鸡肉南蛮荞面 Nouilles Soba au poulet et au poireau
	18.鴨南蛮(KAMONAMBAN) buckwheat noodle with duck and green onion in soup 오리고기튀김 소바 鸭肉南蛮荞面 Nouilles Soba au canard et poireaux
	19.天ぷら(TEMPURA) buckwheat noodle topped with Tempura 새우튀김 소바 虾天荞面 Nouilles Soba et Tempura de gambas
	20.穴子(ANAGO) buckwheat noodle with sea eel Tempura 붕장어튀김 소바 星鳗天荞面 Nouilles Soba et tempura d'anguille de mer
	21.白魚(SHIRAUO) buckwheat noodle topping with Japanese icefish tempura 뱅어튀김 荞麦面뱅어天妇罗 Nouilles soba avec Tempura corégone
	22.鍋焼き(NABEYAKI) Udon wheat noodle and various ingredients in soup served with casserole 냄비 우동 锅烧乌冬面 Nouilles Udon servies dans une marmitte
	23.おかめ(OKAME) Buckwheat noodle topped with fishcake, shiitake mushroom, bamboo shoot, dried "fu" wheat gluten 오카메 소바(어묵, 송이, 계란 등을 고명으로 올림) 丑脸荞面 Nouilles Soba et diverses garnitures
	24.カレー南蛮(KARENAMBAN) buckwheat noodle in curry soup 카레 돼지고기 우동 咖喱南蛮乌冬面 Nouilles Udon avec soupe Dashi au curry
	25.前菜三品盛(ZENSAI SANPIN MORI) Selection of three seasonal appetizers 전채 开胃菜 Entrée
	26.そばカナッペ(SOBA KANAPPE) Buckwheat Canape 소바카낫뻬 荞麦卡纳佩 sarrasin canape
	27.そば豆腐(SOBA TOFU) Buckwheat Tofu 메밀 두부 荞麦豆腐 sarrasin tofu
	28.そば寿司(SOBAZUSHI) sushi-looked buckwheat noodle roll 메밀 초밥 荞面寿司 Maki aux nouilles Soba
	29.板わさ(ITAWASA) Fish Cake with Grated Wasabi 이타와사(얇게 썬 어묵에 강판에 간 고추냉이를 곁들인 것) 鱼板芥末 Pâte de poisson cuite à la vapeur Kamaboko et moutarde japonaise Wasabi
	30.卵焼き(TAMAGOYAKI) Japanese Omelet 계란부침 煎烤鸡蛋 Omelette épaisse
	31.鳥焼き(TORIYAKI) Barbecued chicken on skewer 닭구이 烤鸡肉串 Brochettes de poulet
	32.鴨焼き(KAMOYAKI) duck roast 오리구이 烤鸡鸭肉 poulet grillé
	33.穴子天(ANAGO TEMPURA) One piece of Sea eel Tempura 바다 장어 튀김 海鳗鱼天妇罗 Anguille de mer Tempura
	34.白魚天(SHIRAUO TEMPURA) Fritter of Japanese icefish Tempura 뱅어 튀김 天妇罗的银鱼 Tempura de friture
	35.天ちらし(TEMPURA CHIRASHI) Assorted Tempura 모듬 튀김 什锦天妇罗 tempura assortis
	36.本日のお造り(HONJITSU NO OTSUKURI) Sashimi Assortment of the Day 오늘의 생선회 모듬 的日生鱼片拼盘 Sashimi Assortiment de la Journée
	37.大根と揚げそばサラダ(DAIKON TO AGESOBA SARADA) Japanese Daikon Radish & Crispy Buckwheat noodle salad 무와 파삭 파삭 한 메밀 샐러드 白萝卜和脆皮荞麦面沙拉 Radis et salade de sarrasin frit
	38.かつ重(KATSUJU) pork cutlet bowl 돈가스 덮밥 炸猪排盖饭 Porc pané dans un bol de riz
	39.親子重(OYAKOJU) chicken and egg bowl 오야꼬동(닭고기, 계란 덮밥) 亲子盖饭 Poulet et œuf dans un bol de riz
	40.天重(TENJU) Tempura bowl 텐동(튀김을 올린 덮밥) 天妇罗盖饭 Tempura (beignets) dans un bol de riz
	41.そば弁当(SOBA BENTO) Buckwheat Noodle "Bento" Box 메밀 국수 점심 荞麦面便当 sarrasin déjeuner
	42.三色そば(sanshoku soba) Tri-colored Seasonal Buckwheat Noodle 삼색 소바 三种颜色荞麦 Tri- couleur saisonnière nouilles de sarrasin
	43.地酒(JIZAKE) Regional Sake 지자케 (지역술) 地方土产酒 Saké local
	44.冷酒(REISHU) Chilled Sake 레이슈(찬술) 日本冷酒 Alcool de riz Saké glacé
	45.焼酎(SHOUCHU) Shochu (distilled spirit) made from barley/sweet potato/buckwheat 소주 烧酒 Liqueur distillée
	47.アイスクリーム(AISUKURIMU) Ice Cream 아이스크림 冰淇淋 creme glacee
	46.そば汁粉(SOBA SHIRUKO) Sweet adzuki bean soup with sticky rice cake made from pure buckwheat flour 소바단팥죽 荞麦赤豆羹 Soupe sucrée de haricots azuki avec gâteau de riz collant à base de farine de sarrasin pur
	更科布屋


