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
C. ¥11,000

INGREDIENTS &#

Oyster Y ]
Capelin [Z:3 1 Ll®®
Milt B8 a¥
Abalone £ #

Whole kurumashvimp %27 %% £##%—4%
Shrimp kakiage — s8TiHHEST BE D E 5

Kuroge wagyu 2ikt mema
Chateaubriand — Z$#25 Y¥b-7V7Y

Sea urchin 3l E 23

Large Shrimp ZRIT j}%ﬁ%y b4 H—
Pierced clam T ¥ H

Scallop B WSz

Eel 8é B

Conger eel 283 RF

Today's crab ARHER AEBODIC
Silver pomfret B FHYA
Small scallops - AN B

Capelin with roe
Flathead

Japanese whiting
Squid

Lily bulb

Drried persimmon
Japanese turnip
Maitake mushrooms
Shiitake mushrooms
Lotus root

Young scallion
Eggplant

Fukaya green onion
Ginkgo nuts

Sweet potato
Arrowhead

Grated mountain yam
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TEMPURA SET MEAL

X% 25

ThAASTEER
A. ¥9,680
B. ¥Y7,480

C. ¥5,280

TEMPURA RICE BOWL
- N2 ﬁ
Xa¥ E0k Extreme Special 4¥i¢ /envz®# ¥ 11,000

xH Special ML ¥5,280
Superior AR ¥4,180
Standard £38 /i ¥ 3,080
EEL TEMPURA RICE BOWL Y4180

5% 6 K42 T B8 | xH

CONGER EEL TEMPURA RICE BOWL Y3 080
B8 KT E4R 1 ~FRHA |

TODAY'S TEMPURA RICE BOWL v¥1.980
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All prices are inclusive of applicable taxes. AJE Priedy T @408 Tht, @wLTRARRTYT
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