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Appetizer, 9 kinds of Assorted Tempura, Salad, Rice, Dessert
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[+¥750] Change your rice to “Tempura on Rice with Green Tea or Tempura on Rice Bowl”
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Appetizer, 11 kinds of Assorted Tempura, Salad, Vinegared Dish,

Tempura on Rice Bowl or Tempura on Rice Bowl with Green Tea, Dessert
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Change to “Tempura on Soba Noodles” Add “Assorted Sashimi” to your course
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The prices include the service charge and appropriate tax.
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Appetizers, 12 kinds of Assorted Tempura, Salad, Vinegared Dish,

Tempura on Rice Bowl / Tempura Rice Bowl with Green Tea / Tempura on Soba Noodles, Dessert
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[+¥2,500] Add “Assorted Sashimi” to your course
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Appetizers, 2 kinds of Sashimi, 12 kinds of Assorted Tempura, Salad, Vinegared Dish,

Tempura on Rice Bowl / Tempura Rice Bowl with Green Tea / Tempura on Soba Noodles, Dessert
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All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.
Only domestically produced rice is used for dished in this restaurant.
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CHEF’S SPECIAL COURSE
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Appetizer Soft Silken Sesame Tofu, Sea Urchin, Wasabi, Thick Sauce
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Sashimi Assorted Seasonal Sashimi
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Prawn, Tiger Prawn, Squid and Caviar, Icefish, Soft Blowfish Roe, Fresh Sea Urchin,
Omi Beef Fillet, Butterbur Shoot, Fatsia Sprouts, Bamboo Shoot, Broad Bean, Sweet Potato
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Side Dish Blowfish Salad, Ponzu Dressing
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Vinegared Dish ~ Steamed Abalone, Wakame Seaweed, Mixed Vinegar
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Rice Kamameshi Rice with Tempura
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Soup Red Miso Soup

FEoW EX 4

Pickles Japanese Pickles
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Dessert Matcha Sherbet, Strawberry, White Chocolate and Sweet Bean Jelly, Mint
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All dishes are cooked in the same kitchen or used the same equipment which may contain allergy-provoking ingredients.
Only domestically produced rice is used for dished in this restaurant.



