Carefully selected seasonal ingredients, KG @Rt amR R ¥ K, BN S FRE R, KBS RRIEE

delicately tempura-fried in a refined batter of water and flour. FHORRICHR S BMEREM THITES
SPECIAL CHEF'S CHOICES TEMPURA SET MEAL
TEMPURA COURSE FAaB AR

EAE P ThESER

ChESETNEI—2 A. ¥22,000 A. ¥9,680
B. ¥16,500 B. ¥7,480
C. ¥11,000 C. ¥5,280

INGREDIENTS 4A# TEMPURA RICE BOWL
Squid b6 b X4a% ik s \\
‘ - Extreme Special tfi ezt ¥1,1000
Prawn B $F v Pufferfish a3 L5585 XF ,

) ) : Special L st ¥ 5,280
Spanish mackerel # & Thi Milt B =Ed S _ P v4' 180
Bamboo Shoot ~ # # 5 Tottori Beef BRARA R uperior . ’
Lavender Jobfish 4% /] 45788 Butterbur Sprout BIEF  sE0e> Standard Gl it ¥ 3,080
Abalone oo, 7oe | Eggplant Fa 5y
Beltfish i & KT Onion R R
Clam o] EEC Myoga Ginger ¥ B SH - B
Greenlings <& & B Chives %, 7
Flathead Fish ~ kM4 E& scs | Lotus Root g5 nece gf{é TEMPQEA RICE BOWL ¥4,180
Sea Urchin kA 51 Sweet Potato A EoELE 5% 6 K43 % ZIR | axH
Pinna Shell E3k fensE Fava Bean &2 x=
Eel 5 & S Mauaitake Mushroom =% s o
Japanese Whiting 4% & - Shiitake Mushroom 73 LWt
Halfbeak b . Donko Shiitake Mushroom  4-3% Chi CONGER EEL TEMPURA RICE BOWL ¥3.080
Barracuda RT & hET Wakasagi w/ roe THEHKNE FHbbhEE © A Y .

Tilefish LLé %~ | Fatsia <Sgprouts HF 0% ZH R FRIR I RFERHA

Scallop BN ET Koshiabura T z L

Small Scallop A AR i Asparagus P SANTDA All prices are inclusive of applicable taxes.
Conger Eel E 8 sac  Udo s >¢ AT PR € Al A
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