CHEF'S CHOICES TEMPURA COURSE
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We use only water and flour to fry our tempura.

Eggs are not used in the flour.
All prices are inclusive of applicable taxes.
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( Wheat )(_ Milk )( Shrimp )(_ Crab )
(Buckwheat) ((Peanut ) ( Walnut )
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Sea urchin
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A. ¥55,000
B. ¥30,800 e
C. ¥19,800

D course is a light course.
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Lotus root
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Maitake mushrooms
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Poarl onions
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Sweet potato
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Fushimi chili peppers
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All listed prices are including tax.
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