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Mori (basic)
Mori (double)

Zaru (on colander) with Japanese wasabi (horse radish)

Zaru (double on colander) with Japanese wasabi (horse radi

Zaru (on colander) with tempura
and Japanese wasabi (horse radish)
With grated yam

(Chilled) with grated daikon raddish

(Chilled) with tempura and grated daikon raddish
With duck meat and leek

(Chilled) with wild vegetables

(Chilled) with wild vegetables and prown tempura

600yen
1000yen
700yen
1100yen

1350yen

800yen
900yen
1150yen
1100yen
800yen
1050yen

Soba noodle*udon noodle in hot soup
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Kake (basic)

Tanuki (with tempura flakes)

Tsukimi (with egg)

With wild vegetables

With stewed beated eggs

in curry soup

With grated yam

With tempura

With wild vegetables and prown tempura
(Hot) with grated daikon raddish

(Hot) with tempura and grated daikon raddish
With duck meat and leek

Udon noodle in the pot

Sobagaki (soba cake)

ZEi4 Meal with rice
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Oyako-don (a bowl of rice topped with chicken and eggs)

Katsu-don (a bowl of rice topped with Japanese style pork
cutlet

Ten-don (a bowl of rice topped with tempura)
Curry with rice

Curry with rice and Japanese style pork cutlet
Tempura combination meal

Rice (with pickles)

600yen
650yen
650yen
750yen
750yen
800yen
900yen
1300yen
1000yen
900yen
1150yen
1100yen
1100yen
1100yen

900yen
1000yen

1100yen
700yen
1300yen
1700yen
200yen
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BEk¥ Drinks
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BREOHE (18)

Chilled tofu (bean curd)

Salted squid guts

Boiled green soy beans

Grated daikon raddish with wild vegetables
Pickles

French fries

Boiled tofu (bean curd)

Oden (Japanese hotchpotch)

Fried chicken

Assorted tempura

Beer (Asahi Super Dry)

Draft beer (Asahi Super Dry)
Non-alcohol beer (Kirin FREE)
Shochu

Shochu (distilled spirit) with water

Shochu (distilled spirit) with hot water/the water

that the soba noodles were cooked in
Shochu (distilled spirit) with oolong tea

Orange juice
Cola

Oolong tea
Hot coffee

Local sake of Shizuoka (180ml)
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BEOHE (14) Local sake of Niigata (180ml)

Isojiman (Special honjozo: a small amount of alcohol has

been
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Kubota (Senju)
Hakkaisan

A ZEBE Limited menu in winter
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Nigori sake (coarse-filtered sake) of Izu

300yen
300yen
300yen
500yen
500yen
500yen
500yen
600yen
800yen
1500yen

700yen
700yen
400yen
450yen
450yen

500yen

500yen
300yen
300yen
300yen
400yen

800yen

700yen
600yen

600yen
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Tokimori Soba
[Zaru (on colander) soba noodle, Assorted tempura, small

ish, rice, sobagaki (soba cake, grated yam, Japanese 2000yen
wasabi (horse raddish) grown in Amagi]

UAoOriko sopa

[3 kinds of seasoning (grated daikon raddish, wild

vegetables, 1400yen

nameko mushrooms) ,fruits. sobagaki (soba cake),
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mori (basic) 3 Choose one from Ten-don (a bowl of rice
topped with tempura), Katsu-don (a bowl of rice topped 1100yen

with Japanese style pork cutlet and eggs) or Oyako-don (a
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