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Tempura
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Noodles or Rice
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Dessert
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Jade-green eggplant, prosciutto, micro sprouts, flowering chive buds, myoga
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Grilled marinated Japanese barracuda
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Chicken with miso-yuzu glaze, salmon and chrysanthemum temari-style sushi
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Sweet simmered chestnuts, deep-fried gingko nuts on a pine needle skewer
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Bluefin tuna, striped jack, flathead,conger eel
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Assorted garnishes, fresh wasabi, Tosa soy sauce
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Seasonal Tempura
HLARR £% FTHE hiA KO0

Grated daikon radish, grated ginger, snow salt, lemon & dipping sauce
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Buckwheat noodles with tempura or Rice with tempura
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Five assorted pickles
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Pear, Shine Muscat grapes, gold kiwi
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The menu may change depending on the ingredients on the day



