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Our recommended tempura course 12,000

b FORKET—R
Clam, mantis shrimp have eggs, spanish mackerel, red sea bream tempura
served with meal, soup, pickles & dessert

Seasonal tempura course 8,800
0K KT 2

Assorted seasonal seafood & vegetable tempura

served with meal, soup, pickles & dessert

Assorted chef's choiced tempura course 5,800
Bk h RBREI—R

Assorted chef’s recommended tempura

served with meal, soup, pickles & dessert
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Ala Carte tempura

Fresh Japanese tiger prawn 5. #:5%  1p¢ 1,200
Red sea bream (crispy-fried) 2pgmomn %50 1,800

Sea bream ]

Clam o
Mantis shrimp have eggs #445+ + 2
Spanish mackerel i
Seasonal bonito ok
Conger eel R
Scallop W
Sakura shrimp B
Aori squid HBhuvn
Firefly squid @3rou0h
Big-eyed flathead HIb
Sand borer ks
Bamboo shoot G
Aralia Sprout rb0%F
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1,000
1,600
1000
800
1,000
1,000
1000
800
1,000
800
800
1,000
800
600
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Butterbur shoot  s.x0:9 380

Udo plant I 500
Broad bean 68 500
Tomato Fo b 380
Lotus root AR 500

Jumbo mushroom % 3%Lviir 700
Japanese ginger .94 380
Seasonal onion  #xhx 380
Jumbo asparagus x7 =<2 1000
Sweet potato *o%F 500

Pumpkin )N 500
Maitake mashroom 43 500
Tofu-skin Dig 500
Pounded yam Lr5% 600
Yam k¥ 600
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Appetizers

Salted squid guts
Squid dressed

w/ Japanese plum sauce

Japanese
horseradish flower

Butterbur
& Miso sauce

Squid dressed

w/ vineger & Miso sauce
Tofu pickled w/ Miso
Tofu

Assoted pickles
Botargo & cheese
Seasonal Mekabu

Stewed young
bamboo shoot

Burdock root cooked
in sugar & soy sauce
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B 580
whERez 780
b3 680
35H% 480
s 880
2kERGT 780
A 480
Sbonh 680
hoFHF—x 780
Frebh s 680
EE 1,000
4+ 580

T=INFr—IRELTE—AM 300 A 233+, AFILENA=2—ABRED LTI LS, 2020.3



SORAKR N B R AT
R NFH YV S 3 Tin A
t 7 4 % & x 2% &
V4 ,J\ :J\ 1]\ l) 9!3'-_ cﬂ—“ ;:l:‘ = Z 6
) 7 = %
+ { A g LA
! 4 Fox AR RO A
% el A *
H % A
X
* RS $-
% A M 45 A B
& —'—\- ﬁ\. /\\ :_\ S /\\ /\\ /\\ /\\ /\\ /\\ /\\
o) ) o) O 0O @) oXeXe) o) OO
O o) O O OO o) OO0 o) o O

| & B
LA
B Bp \ - B %
-% D B /EU e )
5 N E A
im 7}( g A b )’:
7 | E & A & i
1 » 24 U B
% X 5’: Ay \-‘%
< > Vi
~ H By A
B %
g FEX w5
ST E R
Iz ?jiu ﬁE‘l‘ - & 5 ]
SRR S B Z
NI R
A h
: . 8 8%
7~ 7N 2
) o C
@) @)
Meals Dessert
Tempura set meal <hsorg el gggg Seasonal fruit EHoxET 600
“Fuil . Kamigoto saltice cream  r7z &7 1% 600
uji-yama -
kinJg grawn tempura bowl FELAHt 2,800
ex special 3,800
! ial 2,800 : : :
Tempura bowl = tandard T80 5 kinds of tempura in smaller portion
Tasting tempura course
5 prawns tempura bowl B BARIE 2,800 B LRI
- 55 x4 2,000 5 kinds of ith | ingredient.
Mixed tempura bowl PRI R inds of tempura with seasonal ingredients
P 7 small 1,200 (shrimp, seafood & vegetable),
Fisherman’s tempura bowl BERRIF 1,800 mixed up fried tempura rice bowl,
s - - pickles & soup
Vegetarian’s tempura bowl Yy T IFER 1,500
You can place additional orders after ordering.
Small tempura bowl IR 1,200 Please don't hesitate to tell us what you need.
O(fhazul?e w/ tempura RFEG 1,200 3.800
Mixed rice w/ tempura F A 1,200
Plain rice, miso soup & pickles =zt 500
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