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Kuruma Prawn
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==
fisg

Kisu Fish
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Sea Urchin and Seaweed
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Beef Tenderloin

P 3 T AR
Five Varieties of Vegetables
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Pickled Vegetables
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Shamo Chicken Tempura on Steamed Tottori Nichinancho Koshihikari Rice, Akadashi Miso Soup
Mixed Vegetables and Seafood Tempura on Steamed (")Frottori Nichinancho Koshihikari Rice with Dashi Soup
Mixed Vegetables and Seafood Tempura with Steamed T?){tori Nichinancho Koshihikari Rice, Akadashi Miso Soup
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Dessert
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Our Tempura chef Ohzono specially blends his cooking oil with Taihaku sesame and safflower oil.

w=/N#/wheat  p=Vk{EA/peanuts  m=F/milk  e=IPeggs b= Z(E/buckwheat  c=7>iT/crab s = % UYshrimp
BMR LT LAX—DbHBEHKIL, h—EARZ v 7IZBH LI 72 SV, /Kindly let us know if you have any food allergies or dietary requirements.
MO EIZ LY | FHEREB LA =2 —NEBPEFIZ/ 5551 Z X E 9, / Menu items or products may change based on the availability of ingredients.
BMOERIZONTIE, h—E AR v 7iIZBHI< 7ZE 0, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[P KAk ] / Japanese rice.
FEURHEITITH R & — B R3S 4TI W £9°, / Prices include service charge and consumption tax.



