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

SPECIAL CHEF'S CHOICES
TEMPURA COURSE

X4a% B R B
TAESHEENEI—X A. ¥22,000
B. ¥16,500

C. ¥11,000

INGREDIENTS #&#

Prawn B 3T = Squid IR A
Pike Conger 63 s Gunnel BEh Sy
Rock Oyster EA I EAE Roe-bearing Sweetfish & 4544 im0
Lavender Jobfish 4z )+ 51 Tottori Beef BRABA mmers
Abalone st FoE Matsutake Mushroom  #)3 3% e
Beltfish #H *TR Eggplant T .
Clam Hh 4] ey | Small Onion NEE sEm
Fig TR BB Myoga Ginger EHE HESH
Flathead Fish KRFRE wos Grape g 2ES
Sea Urchin e 51 Lotus Root % AT A
Pinna Shell ES: oS E Pumpkin EN PES b
Eel £ ShE Gingko Nuts g2 B
Japanese Whiting ;i # & ¥ Maitake Mushroom % # ..
Groupers y2 3 . Shiitake Mushroom 435 Lttt
Barracuda KBTe T Donko Shiitake Mushroom %35 ERT
Tilefish L% BERL Sarcodon Mushroom  #k 3% w5
Scallop BN T Chestnuts 2F =
Small Scallop B A INE Edible Lily Bulb AR maw
Conger Eel 243 BrC Asparagus xa PSS HR

K @Rt IR R T %, B S FRERM, REHARRIIEH
FHOBAITHE S BHEKEH THIET

TEMPURA SET MEAL \
Ka% 2R
TAASTEER
A. ¥9,680
B. ¥7,480

C. ¥5,280

TEMPURA RICE BOWL

;{5@7 2/ Extreme Special 4¥i& /envzx# ¥1,1000

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

EEL TEMPURA RICE BOWL
- ¥4,180
8% @ K43 % E4R 1 wxs

CONGER EEL TEMPURA RICE BOWL ¥3.080
EEERAAT IR 1 "FFH ’

TODAY'S TEMPURA RICE BOWL ¥1.980
FRHFERETER 1agbuRs ’

All prices are inclusive of applicable taxes. AJE R @K ., MEELTHAKETT
250826





