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Assorted Seafood Vegetable
SSOrte
chef's choiced tempura course Black scraper 1,200 Ebi-imo taro 500
with meal, soup, pickles, dessert 135613 % BEFR
BineR3H6a—2 Oyster 200 El%rd?ckk% %hrysanthemum leaves 500
W) LAE
A. Tempra : 8~10 kinds 6,000 IR, Y?g . 500
2 F LGS
B. Tempra:8~10kinds 8,000 i?bf‘i?me“ 500 E%iible lily bulbs 500
. == P HAR
Tempra : 10~12 kinds . . .
C. Sanimi, Apperizer 10,000 Crab-stuffed Shitake mushroom 1,000 Shimonita leek 380
D Tempra : 10~12 kinds 15.000 MEHEPIZED TiwhX .
" Sahimi, Appetizer ’ o ) Lotus roots - from Ishikawa 500
Big-fin reef squid 1,000 MERAZ A B
Hbhon Eggplang1 - fag\)m Kumamoto 500
. WoTART &
Special recomended menu ?cf],llop 700 Maitake mushroom 500
Rt #3
Fresh loach 500 Conger eel 1.000 Islegltl mS}Qutake mushroom 500
HHEL L) ORIR FART S
) Jumbo mushroom 500
Milt Tiger globefish / £63.¢ 1,800 Japanese tiger prawn 1,000 VYRV al—24
G F o xR Cod /17=6 800 HRiH Giant a*s filragus 600
; N N . T AN Fg
Taste comparison / &~~~ 2,300 Big-eyes flat-head 1.000 Shiso 280
. DL
King crab 2,100 R |
PO ED R gg%nese parsley 380
Red sea bream 1,800 Assorted tempura ..., 3 800 Onion - from Awaji island 500
SRR seafood & vegetables . ’ ERE R
. BENERIOHD special 6,800 Shiso & Tofu skin 500
Special sweet potato 1,000 HEALTES
It takes about i() minutes to cook it. Thick-sliced winter squash 600
EDLHIOFFORITE PEHLe B
‘%' Appetizers ﬁ'] % Sashimi ’%?‘ Meals
Pickled Daikon radish 580 Today’ s Kobu-shime sashimi 1,000~  Seasonal tempura zen lunch set 2,800
& lelZu glt}l:%n w/ sweet vinegar Kobu-jime, kelp marinade 8 kinds of tempra, side dish, rice & soup
AT RARH BRI KAORAL ik ) WO RAFRIE
Boiled Nameko mushrooms 580 Bie prawn tempura bowl 2800
& Japanese parsley in broth Today’ s chopped fish 1,000~ = fﬁgl R P ’
L llahnBnrL w/ ginger & miso 7
Tofu pickled w/ Miso 780 AAOLDS) SP Prawns tempura bowl 2,500
DR T 1500 ERARI
Shiokara salted sweet shrimp 780 7#1415‘:31% L ' Mixed tempura bowl 2,000
HipEiaF Scall 1000 NEBHF RHF for kids 1,200
Vinegared Mozuku seaweed 680 ijjﬁlﬂ(Ep ’
b7 <A
- Black 1.600 Ochazuke w/ tempura 1,200
ggz{g P[f)lckles 680 3 ;ﬁ o ;gr aper RAFHF
Dried mullet roe w/ cheese 780 E},SSQVL/ tempura bits 600
PoFHF—Z S
Crab butter 780 lilain rice, miso soup & pickles 500
ﬁ‘l:czfj% -Lj:AJ4Z‘7 b
+ "7}\ Dessert %
Q
Today’ s dessert 600 &
REDHR
Kamigoto salt ice cream 600 :5@
C

*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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