i3
Miyabi
(12/29 — 12/31)

St
Appetizer
Z)—> k< |k
Fruit Tomato
K i 7
Tempura
HgE R
Kuruma Prawns
EF L s
Sea Urchin and Seaweed
ENEN0:Vy
Seafood of the Day
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Mixed Vegetables and Seafood Tempura on Steamed Tottori Nichinancho Koshihikari Rice, Akadashi Miso Soup
or
Mixed Vegetables and Seafood Tempura on Steamed Tottori Nichinancho Koshihikari Rice with Dashi Soup
or
Mixed Vegetables and Seafood Tempura with Steamed Tottori Nichinancho Koshihikari Rice, Akadashi Miso Soup
TP |
Dessert
20,000

wpmecs

BIEERKRED 271200 O KAHIMHE, AAEROAY PFAr7 Ly MEEZERLTBY £7,

Our Tempura chef Ohzono specially blends his cooking oil with Taihaku sesame and safflower oil.

w=/NF/wheat  p=¥{EA/peanuts m=F/milk e=Ylleggs b= FlF/buckwheat  c=7»T/crab  s= X VVshrimp
BMRECT LAX—DbLBEMRIE, —EARZ v 728 LI 7ZE W, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFEIC LY | FREHIF LA = 2 —NAENETIZR 55808 Z XV ET, / Menu items or products may change based on the availability of ingredients.
B OFEHIZONWTIX, —EARY v 7(ZB5:i< 72 S0, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E]PE 4 Ak FH / Japanese rice.
FAEH ST EBLE P — B 2B E ECH Y EF, / Prices include service charge and consumption tax.
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Mixed Vegetables and Seafood Tempura on Steamed Tottori Nichinancho Koshihikari Rice, Akadashi Miso Soup
or
Mixed Vegetables and Seafood Tempura on Steamed Tottori Nichinancho Koshihikari Rice with Dashi Soup
or
Mixed Vegetables and Seafood Tempura with Steamed Tottori Nichinancho Koshihikari Rice, Akadashi Miso Soup
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Our Tempura chef Ohzono specially blends his cooking oil with Taihaku sesame and safflower oil.

w=/NF/wheat  p=¥{EA/peanuts m=F/milk e=Ylleggs b= FlF/buckwheat  c=7»T/crab  s= X VVshrimp
BMRECT LAX—DbLBEMRIE, —EARZ v 728 LI 7ZE W, /Kindly let us know if you have any food allergies or dietary requirements.
ATOFEIC LY | FREHIF LA = 2 —NAENETIZR 55808 Z XV ET, / Menu items or products may change based on the availability of ingredients.
B OFEHIZONWTIX, —EARY v 7(ZB5:i< 72 S0, /Kindly ask our Ladies & Gentlemen should you wish to know more details about the source of our ingredients.
[E]PE 4 Ak FH / Japanese rice.
FAEH ST EBLE P — B 2B E ECH Y EF, / Prices include service charge and consumption tax.



