Carefully selected seasonal ingredients, K @by iRA R R da T K, BN L FRg e, AR RIIEE

delicately tempura-fried in a refined batter of water and flour. FHOR R ITHR S BRMEREMTHITET
SPECIAL CHEF'S CHOICES TEMPURA SET MEAL
TEMPURA COURSE Rl AR

EYAE S ThESER

ThRESHEMEI—R A. ¥22.000 A. ¥7,480
B. ¥16,500 B. ¥5,280
C. ¥11,000

INGREDIENTS 4+ AEMPUFSEISTE S
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Oyster 495 148 Capelin with roe $hs  TFTHESE gm R

Capelin 54 LL»d Flathead Bks BHTH Extreme Special HFiL JeVRKH ¥11 ,OOO

Milt 42 BF apanese whitin Be ¥y .

1 Japa ¢ Special L mr ¥ 5,280
Abalone wé # Squid Gé wa
b3 E

Wholekurumashrimp %25 #ws—xx  Lilybulb FoR EAR Standard iR ¥ 3,080
Shrimp kakiage — sritiziey wenzg  Driedpersimmon T LA W

Kuroge wagyu 2AMF mrpr  Japanese turnip IR &
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Chateaubriand — R3k2h ¥t =707 - Maitake mushrooms %% BF

Sea urchin e ?;g Shiitake mushrooms —~ k&%  AE LM%

Large Shrimp ZRIT TI9o845—  Lotusroot 8 A

Pierced clam i ¥R Young scallion WEX  I¥vlyb

Scallop AR B Eggplant B #HF

Eel 8 # Fukayagreenonion ~— {6x¥% RAK

Conger eel 28 RF Ginkgo nuts Bb &

Today's crab ARH%E AHONI Sweet potato u%k TOEF

. : ‘ Image is for illustration purposes. All prices are inclusive of applicable taxes.

Silver pomfret B FHYA Arrowhead £k (b0 HER—IRE R AJEFT I T a8 Tt
Small scallops ay-p AN Grated mountainyam L%E — W¥L 33 oA 00y MRS CHli TY.
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