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

SPECIAL CHEF'S CHOICES
TEMPURA COURSE

RASEFHIETI— Z

A. ¥22,000
B. ¥16,500
C. ¥11,000

INGREDIENTS 4#

%ioso iono%tsumke INE AR WE —Kig Chicken gm’nt oty
%%ﬁ%ﬂke mushroom i Xeitss  WEDER Sweetfish with roe ?‘%%
Abalone & matsutake 58 E X4 BN *13 Hathead » AR
mushroom kakiage Japanese whiting BALS
Abalone e # Squid &
Whole kurumashrimp ¥ 555% 2 @=mz—=48 Fig iR
Shrimp kakiage — ¥5x4a¥ HEN IS Shine Muscat grapes 1 x31H #
Kuroge wagyu 2Lk — Shinku grapes AR E
Chatéaubriind TERRR TRTUTY g oo .

Sea urchin e i% Shiitake mushrooms X %3
Large Shrimp KIFRRIT  To008400— 1 o0 coor 25
Pierced clam s & TR White eggplant G
Scallop =R kv Eggplant P

Eel #é e Pearl onions BIkEE
Conger eel 28 NF Ginkgo nuts &S
Largehead hairtail ~— X% % ATIR Sweet potato ¥
DPike conger 8% i Fushimi chili peppers 4% Lkt
Small Scallops N3 VRIS Grated mountain yam ., % .
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TEMPURA SET MEAL
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A. Y7480
B. ¥5,280

TEMPURA RICE BOWL
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Extreme Special HFik /e xRS ¥1,1000
Special L st ¥5,280
Standard 238 ¥ 3,080
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Image is for illustration purposes. All prices are inclusive of applzmble taxes.
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