Special chef's choices tempura course i

served with meal, soup, pickles, dessert
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A. Tempra:8kinds 6,000

1 Appetizers

B. Tempra: 9 kinds 8,000

1 Appetizers
Special zrpbhoa—=

C. Tempra: 10 kinds 10,000

2 Appetizers

D. Tempra: 12 kinds 15,000

2 Appetizers

“TENDON”
Tempura rice bowl
Served with Soup, Pickles
R

oy offurs VidNAL NG,

Premium/=: 5,000
with Unagi tempra

Special /#: 3,800
Superior /= 2,800

Standard /& 1,800

“UNAGI TENDON”
Eel tempura rice bowl

Served with Soup, Pickles
BRI

Special : 4,800
Superior /= 3,800
Standard /&= 2,800

UNAGI TENDON ( Special 4t )

Seasonal Recommendation

“Iki kuruma ebi” 55
Fresh Japanese tiger prawn

Ipc. 1,200
‘Matsutake™: 1,500

Matsutake mushroom

“Unagi’;; » 1,200

Eel ’

“Uni” 7=

Sea urchin 1,500
Seafood

“Megochi” »-+

Big—gyed flathead 600

“Kisu” =+

Sand borer 800

“Amadai”

Tilefish 1,300

“‘Hotate” = 1.000

Scallop ’

“lka” .»

Squid 700

‘Anago” <+ 1.200

Conger eel ’

* We have a cover charge of ¥330 per person.
* All listed prices are including tax.

Tempura platter
RIG Bh A

Premium/# 5,800
Special /# 4,800
Regular /# 3,800

Vegetables

“Okina shitake™x:4Loxr 1 900

Jumbo shitake mushroom

“Donko” & /.-
Shiitake variety 1000
“Myoga” PN 500
Japanese ginger
‘Gingar’ s+ 600
Ginkgo
“Akanasu” 7 600
Egg plant
“Renkon’ i 500
Lotus root
“Kabocha” # x 500
Pumpkin
“Maitake” zx
Maitake mushroom 500
“‘Yamaimo” L z %5 00
Yam rolled with Japanese basil
“Kaki” A 500
Persimmon

* Menu may change up on the market.
* The photos are for illustrative purposes only.
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