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¥10,500

Regular Course “BOTAN”
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Tempura
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Rice

R

Dessert
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Today’s dish
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5 kinds of Seafood
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5 kinds of Vegetables
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Today’s dish
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Rice topped with Mixed Tempura with Tempura Sauce or with Rice in Tea broth, Pickles
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Deluxe Course “SHO-CHIKU-BAI”
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Dessert
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*Photos shown are images only. *Our rice is Koshihikari grown in Uonuma.
*Above rate includes tax and service charge.

*Places of origin and menu are subject to change due to the availability of supply.
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3 kinds of Sashimi
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5 kinds of Seafood
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8 kinds of Vegetables
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Today’s dish
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Rice topped with Mixed Tempura with Tempura Sauce or with Rice in Tea broth, Pickles
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Prawn 1 piece

Sea bream rolled with shiso leaves
Abalone 1 piece
Conger eel
Japanese whiting
Scallop

Squid

Deep fried shrimp and vegetables
Crab claw

Turnip

Maitake mushroom
Broccoli

Taro

Lotus root

Green beans
Pumpkin

Sweet potato
Shiitake mushroom
Eggplant

Onion

Zucchini

Okra

¥ 1,000
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