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

SPECIAL CHEF'S CHOICES
TEMPURA COURSE
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A. ¥22,000
B. ¥16,500
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TEMPURA SET MEAL
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TEMPURA RICE BOWL
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Extreme Special 453t /envzxs# ¥ 1,1000

xH Special ML ¥5,280
Superior B AS ¥4,180
Standard LiE ¥ 3,080
EEL TEMPURA RICE BOWL Y4180
5% & K4 T E4R /xR '
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TODAYS TEMPURA RICE BOWL ¥1.980
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