BT TOHRES - RLFE
Recommended TEMPURA and A la carte of the month

& Seafood

1 &*x Prawn ¥1,500
2 RT Conger ¥1,300
3 & Sillago ¥1,300
4 R Blow fish ¥2,000
5 &R Squid ¥1,200
6 ¥%oT Herring roe ¥900
7 EARAE Seaweed with urchin ¥1,800
8 XKJ]& Scabbard fish ¥1,400

LY Vegetables

9 ) ¥ Eringi mushroom ¥550
10 #=AR Lotus root ¥500
11 BEZH Ginkgo nuts ¥1,300
12 aREFEZHT Japanese yam ¥1,400

#e  Alacarte dish

13 3 (B Vinegared mozuku seaweed ¥770
14 mkh) bt Assorted pickled vegetables ¥1,200
15 &) =MK)E&b¢ Assorted sashimi ¥2,800

16 bRFL . K - kg - FoW)
Steamed rice, Miso soup, Japanese pickles ¥1,200

ETORIFASITILHEER» S INTED 3, BERIFICH —EZH (15%) 2mFILTWEEEIT,
Price includes consumption tax. Additional 15% will be added for service charge for every dishes.



