Recommended
Tempura course

Delicious seasonal ingredients are simply fried with water & flour.

K35 a—A

Specially selected ingredients
Premium course “Matsu” A. 18,000

Sashimi, 12~1S pieces of Tempura, Kakiage-don (19,800)
(bowl of rice topped with Tempura) or B. 13,000
Tempura Chazuke (tea-rice with Tempura) or (14,300)

Tenbara (rice mixed with finely chopped Kakiage) and dessert

Special course “Take”

Sashimi, 12~1S pieces of Tempura, Kakiage-don
(bowl of rice topped with Tempura) or 10,000

Tempura Chazuke (tea-rice with Tempura) or 11,000)
Tenbara (rice mixed with finely chopped Kakiage) and dessert
« ”
Regular course “Ume
Appetizer, 10~12 pieces of Tempura, Kakiage-don 8.000
(bowl of rice topped with Tempura) or ¢ (8,300)

Tempura Chazuke (tea-rice with Tempura) or
Tenbara (rice mixed with finely chopped Kakiage) and dessert

All you can drink (1.5h) sa s (1.5 k) +2,900

" (2,750)
Tempura & KES & A E
All you can drink (1.5h) (1.5 i) £ » . 6, (55988 [
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Tempura set meal
KRB

Variety of Tempura
Tempura set meal
Served with rice, soup & pickles Special - 6)800 (7,480)

K i e 7E £¥
W DA A E Regular 3t 5,800 (6,380)

Premium ¥ - 8 ,800 (9,680)

Variety of Tempura

Eel, conger eel & shrimp  Premium st 8,800 ¢o6s0)
Tempuraset meal Special = 6,800 00

Served with rice, soup & pickles

L NTEHE RIFROALAER Regular 3 §,800 (6380)
H.Fw.JIA

Lunch time only

Gl‘ eat Vallle Set meal A Conger eel Tempura(1p) & Sashimi

Served with rice, soup & pickles AT AN ENE

Discounts are only available to workers. 3,800 4150 > 3,000 G300

Please present your employee ID —

or security card, B Conger eel Tempura(1/2p) & Sashimi
PN N eSS g S =X RAHFAND HI G A Z

%EI%E Z??;SV/J‘ ;\ 7Y T RRREER 2,800 (,080) » 2,300 2,530)

BIESIE137 —5 — DS IRE "

HEGEX 3 X2) T —h— & C 1,500,650 » 1,380 (1,518)
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Tempura bowl

RI
Our specialty Eel T
Premium o -S4 800 (5,280
Eel Tempura bowl e sy 4800620
PN VNI Special "™ 3 800 (4150)
R' I Eel & x conger eel Tempura
AT gy iy 2,800 (3050)
Our specialty Premium ¥ I- 3,800 (4,180)
Protrude Special - 2,800 (3,080)
Tempura bowl e '
1 ALK Regular i 1,800 (1,980)
Crab & shrimp Tempura bowl 5,800 (6350)
5 2 T
Shrimp Tempura bowl
i

Premium(1Sp) ¥+ 4,800 (5,280)
Regular(10p) 3 3,800 (4,180)

Only vegetables
Vegetable Tempura bowl
By S K 1,800 (1,980)

*We also have many other menu items available. *Ingredients may change depending on what is
purchased that day. *Please let us know if there are any ingredients you don't like. *The priced inside
() include tax. The illustration is for illustrative purposes only. /241227



Seasonal
Tempura ingredients
KFE Hi 2 E o febf % 25

Tiger prawn 1,000 Pufferfish 1,000  Lotusroot 400
ol % (1,100) RS (1,100) W (440)
Big prawn 800  Conger eel 1,000  Asparagus 600
S 7oy rpqn—  (880) Ko (1,100) R (660)
Premium big prawn 1,200  Cutlass fish 1,000  Red eggplant 500
Tﬂlk@% (1,320) kﬂﬁ& (1,100) ﬂﬁﬁﬁ?‘ (550)
Gingko nuts 500 Abalone 2,000  Winter squash 400
W (550) iy (2,200) BN (440)
Sea urchin 2500  Monkfishliver 500  Manganji-pepper 800
= (2,750) e i (550) R (880)
King crab 1,200  Octopus 800  Sweet potato 500
75 NH = (1,320) i (880) W+ (550)
Snow crab 1,000  Japanese whiting 700  Onion 500
ROLH = (1,100) s (770) E oA (550)
Snow crab claw 1,200 Monkfish 700  Maitake mushroom 500
747 =N W20 e R 30
Kobe beef 5000  Squid 800  Shitake mushroom 00
ﬁiﬁfl: (5,500) 4% Ik (880) *ﬁ ﬁ (550)
Wagyubeef 2000  Seaweed 380 Devil's-tongue-starchjelly 300
T (2,200) TS (418) W (330)
Chicken 600  Kelp-curedseabream 800  Tofu skin 500
b (660) 08 B A ¢ (880) o (550)
Eel 1,500
(1,650)

1=
fiiz

*We also have many other menu items available. *Ingredients may change depending on what is
purchased that day. *Please let us know if there are any ingredients you don't like. *The priced inside
() include tax. The illustration is for illustrative purposes only. /241227



