delicately tempura-fried in a refined batter of water and flour.

Carefully selected seasonal ingredients,

SPECIAL CHEF'S CHOICES
TEMPURA COURSE
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. ¥22,000

B. ¥16,500

C. ¥11,000
INGREDIENTS 4&#
Prawn B #F =g Squid & W
Pike Conger g it  Gunnel BREH .
Rock Oyster 49 zn+  Sweetfish iE B
Lavender Jobfish /] 83 4557188 Tottori Beef BRARN  emers
Abalone sé FE Manganji Pepper 77 BFHRM mmstes
Beltfish M AT Eggplant 7F ¥
Clam 4] BECY Spring Onion WMEFEE  wEaE
Japanese SeaBass HA$ & 2z Myoga Ginger PRES B &3
Flathead Fish  KRFE & s Snap Pea wta 2FVTIYED
Sea Urchin e 51z Lotus Root WE FhATh
Pinna Shell £ rL5E Cone EY/N 38320
Eel Bé 5% | Pumpkin )N hiES
Japanese Whiting 4% & Y " Yanaka Ginger pPEE amLssH
Groupers %15k FIE Amanaga Pepper  RKILFI  (rREELSHSL
Chicken Grunt & 19+ Shiitake Mushroom #3% LLeld
Tilefish L@ BERL Donko Shiitake Mushroom  %-3% EhT
Scallop BN 1T Okura 83 145
Small Scallop B A N Okura Fower R +4 501
Conger Eel 28 BET Green Beans mEg WAFA
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TEMPURA SET MEAL
X% 2%

- ThAXSER
A.
B.
C.

¥9,680
¥7,480
¥35,280

TEMPURA RICE BOWL

_ 2
;{j? =R Extreme Special 4% /envzxxs# ¥ 1,1000
Special ML ot ¥ 5,280
Superior AR ¥4,180
Standard 38 /1 ¥ 3,080
EEL TEMPURA RICE BOWL v4.180
526 X2 T 2R wxs '
CONGER EEL TEMPURA RICE BOWL v g
B8 RIATER I RERE ’
TODAY'S TEMPURA RICE BOWL ¥1.980
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All prices are inclusive of applicable taxes. K5 Piii3s © 475 foHl, M2 THARITY
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