Carefully selected seasonal ingredients,
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delicately tempura-fried in a refined batter of water and flour. FHORLICHRSBMEKENTRITET
SPECIAL CHEF'S CHOICES " TEMPURA SET MEAL
TEMPURA COURSE B AL
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ThESEENEI—Z A. ¥22,000 A. ¥9,680
B. ¥16,500 B. ¥Y7,480
C. ¥11,000 C. ¥5,280

INGREDIENTS £# TEMPURA RICE BOWL

Squid & L 28 £4 ‘
Prawn 9 7 =z | Chicken grunt 3 & e ;EE ¥ =ik Extreme Special 45 /envzx# ¥Y'1,1000
Grouper LG RV Manganji pepper T RFHRM AESEET . ‘ ‘
Himetake I A R Tottori Beef BIRER  BitRs Sp ecial #:?J;- hfs ¥ 5 ’ 2 8 O
Lavender Jobfish 4]+ & 15/1\88 Fushimi pepper R REEET Standard i /A ¥3 , 080
Abalone it 7oE Water eggplant Kt F KAHF
Beltfish e TR Onion # HER
Clam 53] wxcy | Myoga Ginger % Fr B 531 \W
Greenlings ~& & sosy | Corn 2K £365TL
Flathead Fish KIRF R & vcs Lotus Root %3 FNAT A
Sea Urchin e 51 Ginger WE e
Pinna Shell EN:Y 5% | FavaBean RE x5
Eel 8 Sh¥ Maitake Mushroom =% B
Japanese Whiting /4% & o= Shiitake Mushroom &% LuMzl
Pike conger i g b Donko Shiitake Mushroom  %-3% EhT
Barracuda RFé& HET Young sweetfish b ik
Tilefish L& »xrw | Fatsia Sprouts M fe 50
Scallop BN BT White asparagus oy ROA KT RIS
Small Scallop  m R  w Asparagus B FRINSHR | - |
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