CHEF'S CHOICES TEMPURA COURSE
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We use only water and flour to fry our tempura.

Eggs are not used in the flour.
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Flathead Fish Scallop Eggplant Shiitake Mushroom
KRFE & /o5 BN ErT FoF BT A 1L
Sea Urchin Small Sca//op Small Onion Donko Shiitake Mushroom
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Pinna Shell Conger Eel Myoga Ginger Sarcodon Mushroom
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Eel Squicl Grape Chestnuts
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Japanese Wkiting Gunnel Lotus Root Edible Li/y Bulbx
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Groupers Roe-bearing Sweetfish ~ Pumpkin Asparagus
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Barracuda Tottori Beef Gingko Nuts
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Tile ﬁslz Matsutake Mushroom Matake Mushroom
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All listed prices are including tax.
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