Carefully selected seasonal ingredients, VKSRt miREkda T ¥, B S ERGEH, REASRRZIEK

delicately tempura-fried in a refined batter of water and flour. FHOR LIRS BMEKEBTHRITET
SPECIAL CHEF'S CHOICES TEMPURA SET MEAL
TEMPURA COURSE FRF AL

EN A TR S ThAESER

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

INGREDIENTS £&# , ;gh/;)U/%A RICE BOWL

Squid & L 1% £/ . ‘ \\
Prawn B 4 5% thicken grunt & 9% X - Extrer.ne Special 45i£ /enzxEs ¥ 1,1000
Grouper LHE g Manganji pepper T RFRM mESEET SPCCW:I ML sk ¥)5,280
Himetake YA S ] Tottori Beef BEAER  sitrs Superior J'— /£ ¥4, 180
Lavender Jobfish J&.\#1 w1 Fushimi pepper RILFKM  rREET Standard ~ -Fid /w ¥ 3,080
Abalone W 7€ Water eggplant KinF AHHF - : : -
Beltfish Cl) KTIR Onion A HER
Clam L8] wx<cy | Myoga Ginger % Fr #4550 EEL TEMPQRA RICE BOWL ¥4.180
Greenlings xE & RV Corn EY N E563T L @iﬁi}'@ ? _“%/L'}i / 8K H
Flathead Fish KIRF R & vcs Lotus Root %3 FNATh o - 7
Sea Urchin eyl 51z Ginger W% s
Pinna Shell %0 5% | Fava Bean &3 x= CONGER EEL TEMPURA RICE BOWL ¥3 080
Eel 8% 5% | Maitake Mushroom =3 i R4S K4 % EhE IRFRH r
Japanese Whiting 4 & x7 Shiitake Mushroom %3 Lueis
Pike conger s it Donko Shiitake Mushroom ~ %3 EhT - — -
Barracuda KT & HET Young sweetfish i ik
Tilefish Lké BEREL Fatsia Sprouts Yo oF fe5 0% ’_[/‘,O DAYS TEMP}/{RA RICE BOWL ¥1 ’980
Scallop BN T White asparagus g FF ROA R T RIS 2 H #%li/z\')‘lla T EIR /I BEDYXH
Small Scallop  m R  w Asparagus ik FRINSHR o 7
Conger Eel 263 sxz  Udo Wik 5¢&

All prices are inclusive of applicable taxes. FJ& i3 e @8 foMt, MEIERTHEARRTY
260417



