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

SPECIAL CHEF'S CHOICES
TEMPURA COURSE

ERAEEER

ThALEFNMEI—R AL ¥22’OOO
B. ¥16,500
C. ¥11,000
INGREDIENTS &#
Squid k& L
Prawn BF & S Pufferfish E) 3 L5538
Spanish mackerel # & TH5 Milt g-F BT
Bamboo Shoot 444 %5 Tottori Beef BEABR BRGRE
Lavender Jobfish 4 /> &4 45\ Butterbur Sprout B3 EF sE0LS
Abalone oo, 7o Eggplant o 5y
Beltfish M KTIE Onion i A HFER
Clam 8 sy | Myoga Ginger % R
Greenlings <& & B Chives %%, 7
Flathead Fish KRFE & nos Lotus Root %3 nATA
Sea Urchin e 512 Sweet Potato ay EOFEWNE
Pinna Shell 3 5% | FavaBean &3 x=
Eel 5% @& S Maitake Mushroom =2 oy
Japanese Whiting 4% & - Shiitake Mushroom 73 Luels
Halfbeak b4 5 Donko Shiitake Mushroom %35 EhT
Barracuda BRFé SET Wakasagi w/ roe THERNE FHEbhEE
Tilefish Lk# s | Fatsia Sprouts W F 50
Scallop BN ET Koshiabura T z L
Small Scallop B M v Asparagus X 7RIS HR
Conger Eel 8 BT Udo IRiE 5¢

K @At R aR AR T K, BXELEHE, RIS RZ R

FHORLICHR O BMZKEMTHITET

TEMPURA SET MEAL

KT 2R

ThAhASTEER
A. ¥9,680
B. ¥7,480

C. ¥)5,280

TEMPURA RICE BOWL

w2 2
;E]? E Extreme Special 4¥i¢ /envz®xs# ¥ 1,1000
Special L ¥5,280
Superior A ¥4,180
Standard ~ -&i@ /it ¥ 3,080
EEL TEMPURA RICE BOWL Y4 180
9@ R4 F BIR | saxH
CONGER EEL TEMPURA RICE BOWL 3 g
EIERIAT BRI RFRHA '
TODAYS TEMPURA RICE BOWL Y1980

FHFERIAT EIR /BEbY R

All prices are inclusive of applicable taxes. FJ& i3 e @8 foMt, MEIERTHEARRTY
260127



