Drinks

Non-alcohol

Hot Yuzu Drink/ Non-Alcoholic 8
Yuzu Soda/ Non-Alcoholic 9
Home-made Hot Ginger/ Non-Alcoholic 8
Home-made Ginger ale/ Non-Alcoholic 9

Tea : Ippodo
Cold ~

HojiCha 1¥9 UAR 5

Dark roasted green tea, a rich aroma and light aftertaste

Mugi Cha FX 5

Caffeine free, a rich roasted barley flavor and taste
Hot by the Pot ~

Gyokuro Rimpo  E#& Bl 22

Medium-bodied, with enough umami with a light astringent

Sencha Hosen Rz 5% 12
Nice balance of sharpness and sweetness, fresh aftertaste

HojiCha (95 UZ 8

Dark roasted green tea, a rich aroma and light aftertaste

Genmai Cha  ZKAS 7
Mixture of green tea and roasted brown rice

Mugi Cha F7% 7

Caffeine free, a rich roasted barley flavor and taste

Beer

Asahi Draft 8
Its refreshing barley flavor and crisp aftertaste. Imported from Japan

Kagua ; “Blanc” 14
Fresh yuzu aroma, a hint of malt and hop flavor.

Kagua ; “Rouge” 14
A mixed aroma of spicy sansho and roasted malt.

Kanazawa Dark Ale "Hyakumangoku" 9
It’s a very flavorful beer with a little hint of bitterness from the hop

%
é

Sake

~ Sparkling ~ Kokage, Kajitsu Exclusive Special

HokE V2R 5k
Tsuki no Katsura Bikkuri Gyoten, Kyoto
Naturally carbonated sparkling cloudy nigori sake.

23 (60z)

Gentle sweetness and nice acidity.

Fruits based Sake by the Glass ~

FAERIE N FEEEEERIN MRl EHTF 12
Ume Rose: Nanbu Bijin Plum Sake, Iwate
Very food friendly sugar free plum sake with light and clean finish.

ARV HUER 13
Yuzu Omoi, Kyoto

Refreshing yuzu citrus sake.

Premium Sake ~ Gls/ Crf/ Btl

DB K KVSEE D 19/36 /106

Matsuno Midori Junmai Daiginjo, Kyoto
Subtle aroma of young greens with a long and slightly dry finish

I\ KSR TR 15/28/82
Hakkaisan Junmai Ginjo, Niigata

"Magic water" Super clean, crisp and dry finish.

REARE ABEE B5 11/20/-

Daishichi Kimoto Honjozo, Fukushima
Creamy and gentle richness from
the old-fashioned Kimoto brewing method

Premium Sake by the Bottle ~

Pels  HRRSEE Bk Gls/ CIf /Bl
Senshin Junmai Daiginjo, Niigata 43 /86 /257
Polished to 28%, the nose is laced with young cantaloupe
and honey. It uses acidity to balance out the flavors.
White Wine

Gls / Btl
2017 La Manufacture Saint Bris Sauvignon Blanc, 17/( 17/ 62
Burgundy 750ml
2015 Domaine Bailly-Reverdy Chavignol, 17/ 68
Sancerre 750ml
2014 Vincent Monthe, 18/72
Chablis 750ml

Red Wine

Gls / Btl

2012 Murasaki, -/ 336

Napa Valley 375ml

2014 Equis M. Graillot Crozes-Hermitage "Equinoxe"
Rhone 750ml 17/60




Food

Soba - Noodles

- COLD -

Zaru Soba with Saba Sushi 19
with Chirimen Sansho Rice 17

Scallion and wasabi served with chilled dashi dipping sauce

Ume Oroshi Soba with Saba Sushi 20

with Chirimen Sansho Rice 19

Pickled plum, grated daikon and nori served in a chilled dashi

M4 5 L%

Tempura Zaru Soba

with Saba Sushi 32

chilled dashi dipping sauce
REBIDHEE

- HOT -

with Saba Sushi 22
with Chirimen Sansho Rice 20
Topped with ariake nori, ginger and scallion served in a hot dashi

Hanamaki Soba

Kinoko Soba with Saba Sushi 22

with Chirimen Sansho Rice 20

Seasonal mushrooms and scallion served in a hot dashi

EY2NEary

with Saba Sushi 25
with Chirimen Sansho Rice 23

Kamo Nanban Soba

Sliced duck, ginger and scallion served in a hot dashi

WAL
Udon - Noodles
- COLD -

Udon in Chilled Dashi with Saba Sushi 21

with Chirimen Sansho Rice 19

Egg, myoga, ginger, grated daikon, shiso and shredded kombu
in a chilled dashi
SonFr LA

- HOT -

Curry Udon with Saba Sushi 22

p
in a hot housemade curry broth

EIHBIL—9 LA

g

Seasonal Shofin Cuisine Prixc Fixe Menu 55

All Vegan: 4 courses

4 A OEERE a— 2

Teishoku

Dashimaki Tamago Set 20

Combo with Japanese style omelette

It is served with Rice, Miso soup and Pickles
CER-BRIEH - Lo T BALKIR - BHEHE

HitEEEFER
Donburi

*All of the Rice dishes are served with Miso soup and Pickles

TRt BEFEE

Tuna Donburi 20
Blue Fin Tuna sashimi

marinated in our special soy sauce over rice

FE AT

Miyazaki Wagyu Beef Donburi 30
Wagyu beef and soft-boiled egg over rice
B IR AL

Kaisen Donburi MP
Assortment of Sashimi over rice

R

Side Dishes

Tempura 20
Today's tempura

RKELOREY Hbd

Aburi - Age 12

Fried tofu served with barley miso and scallion

x 0 BT

Grilled Nama - Fu 9

Our signature wheat protein with miso

AR

Dashimaki Tamago 14

Japanese style omelette

% E

Saba Sushi 12

Kyoto style cured Japanese mackerel pressed sushi

fili 77

Dashimaki Sandwich 5.5

Classic Japanese style omelette on a bun with mayonnaise

HH&HEErH o R

by Kajitsu




