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We use on/y water and ﬂour and do not use eggs ][or tempura.
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Jempura set meal
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(¥9,680)
& ¥0,800
(¥7,480)
©  ¥4,800
(¥5,280)

Jempura rice bl

RH#

extreme specia/ ¥1,0000
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Eebtempura rice bowl ¥3,800
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Longereel termpura rice bowl ¥2,800
RFRH (¥3,080)
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(¥1,080)
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