X% % Tempura

Our recommended
tempura course

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

BFFoRKET—2
12,000

Seasonal tempura course

Assorted seasonal seafood
& vegetable tempura
served with meal, soup, pickles & dessert

EEDRIKREI—R

3,300

Assorted chef's choiced
tempura course

Assorted chef’s recommended tempura
served with meal, soup, pickles & dessert

BirihREKET—X

5,800

Special recommended menu

Fresh Japanese tiger prawn i1pc 1,200

i
Red sea bream (crispy-fried) 1,800
RO E G
Sea bream 1,000
4P

‘%‘ Appetizers
Salted squid guts 580
B
Squid dressed w/ Japanese plum sauce 780
WAL
Japanese horseradish flower 680
Ehxu
Butterbur & Miso sauce 480
SNEHZT
Squid dressed w/ vineger & Miso sauce 880
ESLIARL/AY AV
Tofu pickled w/ Miso 780
G kgL
Tofu 480
A
Assoted pickles 680
2FH DB
Botargo & cheese 780
N N
Seasonal Mekabu 680
FTOP I
Stewed young bamboo shoot 1,000
F N

Burdock root cooked i sugar & soy sauce 580
T LT

Vegetables
Bamboo shoot

Aralia Sprout
-6 DF

Butterbur shoot
3EDL)

Udo plant
or<

Broad bean
zbw

Tomato

<k

Lotus root

AR

Jumbo mushroom
KEL LT
Japanese ginger
PR ET A

Seasonal onion
FHERX

Jumbo asparagus
N

Sweet potato
30%F

Pumpkin

£3)) N

Maitake mashroom
#F

Totu-skin

PIE

Pounded yam
LADYE

Yam
®F

’% $‘ Meals

300
600
380
500
500
380
500
700
380
380
1000
500
500
500
500
600
600

Tempura set meal
TAIEER

“Fuji-yama”king prawn tempura bowl

ERNIPE

special 3,800
standard 2,800

2,800

ex special 3,800

Tempura bowl

special 2,800

%3 standard 1,800
5 Prawns tempura bowl 2,800
% BARIt

: 2,000
M};:S ;;mpura bowl small 1200
Fisherman’s tempura bowl 1,800
BRI
Vegetarian’s tempura bowl 1,500
Y57 VIR R
Small tempura bowl 1,200
RH
Ochazuke w/ tempura 1,200
REET
Mixed rice w/ tempura 1,200
E A
Plain rice, miso soup & pickles 500

Aty b

Seafood

Clam 1,600
HuEh

Mantis shrimp have eggs 1000
THFEY v

Spanish mackerel 800
Seasonal bonito 1,000
ok

Conger eel 1,000
NT

Scallop 1000
PR

Sakura shrimp 800
P X 0

Aor1 squid 1,000
BHE o

Firefly squid 800
X725 09

Big-eyed flathead 800
D5

Sand borer 1,000
)

'Ej“’?k Dessert

Seasonal fruit 600
FHOKRT
Kamigoto salt ice cream 600

rRBEETAR

S kinds of tempura in smaller portion

“Tasting tempura course”

5 kinds of tempura with seasonal ingredients

(shrimp, seafood & vegetable),
mixed up fried tempura rice bowl,

pickles & soup
B3 Rk

3,300

*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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