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Lunch Course
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Tempura (Tiger prawn, 2 kinds of seafood, 4 kinds of vegetable)
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Choice of Tendon, Tencha or cold Inaniwa Udon (wheat noodles) with Small shrimps Kakiage (mixed Tempura) served with Miso soup and Pickles
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Seasonal dessert
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Tempura (2 tiger prawns, 2 kinds of seafood, 4 kinds of vegetable)
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Choice of Tendon, Tencha or cold Inaniwa Udon (wheat noodles) with Small shrimps Kakiage (mixed Tempura) served with Miso soup and Pickles
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Seasonal dessert
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Variety of salt is available according to your preference (sea salt and mountain salt)



BDa—A

Lunch Course

Koto
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Side dish
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Tempura (2 tiger prawns, 3 kinds of seafood, 4 kinds of vegetable)
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Choice of Tendon, Tencha or cold Inaniwa Udon (wheat noodles) with Small shrimps Kakiage (mixed Tempura) served with Miso soup and Pickles
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Seasonal dessert
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Side dish
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2 kinds of Sashimi
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Tempura (2 tiger prawns, 3 kinds of seafood, 4 kinds of vegetable)
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Choice of Tendon, Tencha or cold Inaniwa Udon (wheat noodles) with Small shrimps Kakiage (mixed Tempura) served with Miso soup and Pickles
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Seasonal dessert
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Lunch Menu “Weekdays only”

Seasonal Tenju
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Tempura (2 Prawns, Conger eel, Sand borer, Small shrimps kakiage, Eggplant, Japanese ginger, Broccoli), Pickles, Salad, Miso soup, Side dish

Exclusive Tempura set plate
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Tempura (2 Prawns, Conger eel, Seafood, Small shrimps kakiage, 4 kinds of vegetable), Pickles, Salad, Miso soup, Side dish

Grilled fish set
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Grilled fish, Tempura (Prawn, Seafood, 2 kinds of vegetable), Pickles, Salad, Miso soup, Side dish
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Dessert

Wafer cake filled icecream
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Coffee & Tea

Coffee (Hot or Ice)
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Tea (Hot or Ice)
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Please let us know if you have any allergy to shrimp, crab, wheat, buckwheat, egg, milk and peanut.
Ingredients may vary depend on the market. The price is tax-included.
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Weekday special menu

Kakiage bowl -salt-
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Kakiage (Small shrimps, Vegetables), Pickles, Salad, Miso soup

Kakiage bowl -tare-
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Kakiage (Small shrimps, Vegetables), Pickles, Salad, Miso soup

Tempura set meal
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Tempura (2 Prawns, Seafood, 4 kinds of vegetables), Pickles, Salad, Miso soup

Tenzaru udon
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Tempura (Prawn, 3 kinds of vegetables), Inaniwa udon, Salad
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