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Shrimp. #F. Af-%-

= £ wni
Sea Urchin. ##H. A A<

7% F (Anago)
Conger Eel, 28, & 7]

fiE  (Kisu)

mE

Japanese whiting. Y%, A5

R, 3T (Hotate)
Scallop. UL, 7F2]H]

B Bl (ka)

Squid., M. 23]

ﬁ%b\ %%HS (Ebi Kakiage)

Shrimp fritter.
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A la carte Tempura
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HE E (Shiitake)

Shiitake Mushroom. &% X HA

£ H (Maitake)
Maitake Mushroom. ##H.. v}o]ERA] HA

7 A7\ (Asupara)
Asparagus, 5%, ofATEREAA

5& B (Renkon)

Lotus Root, #. A

A F (Nasu)

Eggplant, 7 7}

A JI (Kabocha)

Pumpkin., )R, T35 1}

= D F 3 (Satsumaimo)
Sweet Potato, ZL%. IL7-7}

INTEZE (Kodamanegi)

Small Onion, /NEFEA ., ZH2 oku}

A 272 (ngen)

e
Green Beans. 5. 4'dF

4l

Zok, ZHOBTTORMLITAZLCB) I,

In addition, we also have seasonal recommended ingredients available.
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Due to procurement conditions, prices are subject to market rates
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