CHEF'S CHOICES TEMPURA COURSE

bivya—2

We use only water and flour to fry our tempura.

A. ¥55,000
B. ¥33,500

Eggs are not used in the flour. C. ¥22,000 \ !C
All prices are inclusive of applicable taxes. D.¥1 ) |
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INGREDIENTS &#
Prawn Flathead Fish Scallop Water Eggplant Shiitake Mushroom
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Grouper Sea Urchin Small Sca//op Onion Donko Shiitake Mushroom
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Bamboo Shoot Pinna Shell Conger Eel Myoga Ginger Young Sweetfish
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Lavender ]olaﬁsll Eel Squicl Corn Fatsia Sprouts
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Abalone Japanese Wkiting Chicken Grunt Lotus Root White Asparagus
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Be/tﬁslz Pike Conger Manganji Pepper Ginger Asparagus
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Clam Barracuda Tottori Beef Fava Bean Udo
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Green/ings ﬁ/eﬁslz Fushimi Pepper Maitake Mushroom
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All listed prices are including tax.
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