CHEF'S CHOICES TEMPURA COURSE
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A. ¥55,000
B. ¥38,500

We use only water and flour to fry our tempura. ) \
Eggs are not used in the flour. C. ¥27,500 |
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INGREDIENTS &#t

Prawn Flathead Fish Scallop Eggplant Shiitake Mushroom
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Spanislz Mackerel ~ Sea Urchin Small Sca//op Onion Donko Shiitake Mushroom
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Bamboo Shoot Pinna Shell Conger Eel Myoga Ginger Wa]easagi w/ roe
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Lavender ]olaﬁsll Eel Squicl Chives Fatsia Sprouts
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Abalone Japanese Whiting ~ Icefish Lotus Root Koshiabura
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Be/tﬁslz Ha/ﬂwa/e Milt Sweet Poteto Asparagus
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Clam Barracuda Tottori Beef Fava Bean Udo

AU JixECy BRF & IS BB R ey &8 /%= g5

Green/ings ﬁ/eﬁslz Butterbur Sprout Maitake Mushroom
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All listed prices are including tax.
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