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3‘\'&%% Tempura

Seafood Vegetable
Assorted 8
chef's choiced tempura course Fresh sea urchin 1,700 Eggplant - from Kyoto 380
with meal, soup, pickles, dessert £ BT AT
Bip<tR3H6a—2R Sweetfish 700 Thick asparagus 600
A hb T AT KK
A. Tempra : 8~10 kinds 6,000 Fi Aichi
Rockfish the market price ‘lg -fr om Auet 500
B. Tempra : 8~10 kinds 8,000 DELH WHLC R
) - K
C. Tempra : 10~12kinds 1) 000 Sea bass-filled rolled kelp 900 Eg};%fgpg%ﬁ from Kyoto 380
* Sahimi, Appetizer ’ FFroRA AR M = ) 280
JO~12 ki oga ginger
D. sTf/;?ﬂi;}p{ggzer]Z kinds 15,000 Chopped hprse mackerel w/ ginger & miso 900 2 Iy 3 ﬁg eing
BLD5 )BT Okra - domestic 380
Scallop 700 B<o BE
Special recomended menu i Onion - from Awaji island 500
Conger eel 1’000 FhE ,LE&%
Oyster 1,200 T g‘fﬁg(ﬁmk 500
280 R 4T Sillago 1,000 o
Abal *2 Ginger 380
alone 1,800 p RiEx
S ’ rawn .
HHUD LT ifﬁg 1.000 Perilla leaves 380
RE
Eel half  6.800 Flathead fish 1,000
e ’ ' Jumbo mushroom
9 X ORI whole 12,000 #® i 380
. Thickness Shitake mushroom 500
Special sweet potato 1,000 Lort) M
It takes about 30 minutes to cook it. . .
X F 0 Assorted tempura Perilla leaves, salted plum & Tofu skin 500
PRULORS seafoo% & vegetablesp regu{ar 3’800 TEMELEAS
Com 700 BANPERSOHD special 6,800 Thick-sliced lotus root 600
LIBHIULDEHT AR By
Thick-sliced winter squash 600
NI 5 R
Appeti F|H  sashimi Meal
ppetizers ashimi eals
Epglrglg?%n%gﬁuglgfgauce 580 TOda_}” S Kobu-shime sashimi 1,000~ Se}gsgnafl tempuradz(ejn hlunch set 2,800
Ft 3399 hHEEE RS Kobu-jime, kelp marinade é‘o)l;\ &% %{ H_}Eempra' side dish, rice & soup
. AADRAL DD A #EAE
Brasenia w/ ponzu 880 T Big prawn tempura bowl 2,800
Cosvyi Today’ s chopped fish 1,000~ PTay ST ’
Tofu pickled w/ miso 780 w/ ginger & miso
E¥- DR ) ABOLEDHA) Conger eel tempura bowl 1,800
Seafood dressed w/ vinegar & miso 980 Boni 1500 R?”’r‘i#
St onito : Mixed tempura bowl 2,000
. PoBRIL ARV for kids 1,200
Vinegared mozuku seaweed 680 Scallo 1.000 ’
b<E Wl ’
Bran pickles 680 Fresh sea urchin 1.700 Ochazuke w/ tempura 1,200
K‘Qﬁ‘/ﬁ%‘f)’ i(‘”:%‘“/ ’ k%/ﬁ“’
Dried mullet roe w/ cheese 780 Rice w/ tempura bits 600
PoFHF—X FiaxdL
Crab butter 780 Plain rice, miso soup & pickles 500
NS AETIRIAN
H "7}\ Dessert z
IR
Today’ s dessert 600 f
AREDH%R g
Kamigoto salt ice cream 600
FRETAR T
7
N>

*We have a cover charge of ¥300 per person.
*These prices do not include tax.
*Menu may change up on the market.
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