Carefully selected seasonal ingredients,
delicately tempura-fried in a refined batter of water and flour.

SPECIAL CHEF'S CHOICES
TEMPURA COURSE
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A. ¥22,000
B. ¥16,500
C. ¥11,000

INGREDIENTS

Prawn AR &
Pike Conger 63
Rock Oyster EAL I
Lavender Jobfish 4z )\ #

Abalone i@
Beltfish Gl
Clam )
Fig RICF
Flathead Fish KIRFR&
Sea Urchin ik
Pinna Shell N/
Eel &
Japanese Whiting 354 &
Groupers Lié
Barracuda RFéa
Tilefish Lié
Scallop BN
Small Scallop BN
Conger Eel 28
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Squid

Gunnel

Roe-bearing Sweetfish
Tottori Beef
Matsutake Mushroom
Eggplant

Small Onion

Myoga Ginger
Grape

Lotus Root
Pumpkin

Gingko Nuts
Maitake Mushroom
Shiitake Mushroom
Doanko Shittake Mushroom
Sarcodon Mushroom
Chestnuts

Edible Lily Bulb
Asparagus
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TEMPURA SET MEAL \
Ka% 2R
TAASTEER

A. ¥9,680

B. ¥7,480

C. ¥5,280

TEMPURA RICE BOWL

i\a;’ 2/ Extreme Special 4¥i& /envzx# ¥1,1000

Special HE mr ¥5,280
Superior oo ¥4,180
Standard LiE s ¥ 3,080

EEL TEMPURA RICE BOWL ¥4,180
8% & K42 T E4R 1 exH

CONGER EEL TEMPURA RICE BOWL ¥ 3,080
ESIRIAT EIR | "ExH

All prices are inclusive of applicable taxes.
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