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Tempura Course
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Spinach Salad, 4 Tempura (2 Seafood, 2 Vegetables), SOba, Dessert
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3 Appetizers, 6 Tempura (3 Seafood, 3 Vegetables), SoOba, Dessert
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Spinachi Salad, 3 Appetizers, 8 Tempura (3 Seafood, 2 Seasonal Special, 3 Vegetables), SOba or Dessert
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Tempura & Soba Noodles
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Small Rice Bowl topped with 3 Tempura (Pumpkin, Shrimp, Shishito), Seirosoba
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Se? Topped with 6 Tempura (Pumpkin, Eggplant, Lotus Root, Shrimp, Japanese Whiting, Squid)
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Large Portion of Soba
Soba Noodles
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Se? Served cold with dipping sauce and green onions / Plain noodles served in hot broth
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Se? Topped with grated mountain yam Soba Noodles
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Se? DET-BEHFLEELEIEZINAE Served hot with fishcake, rolled omelet,vegetables and seaweed
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Se? #L#-2iI0EE Served cold with pickled plum & shiso leaves
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Se” Served cold with sesame soup and steamed chicken
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6 Tempura (Eggplant, Pumpkin, Lotus Root, Shrimp, Japanese Whiting, Squid), Rice (unlimited refills), Small Dish, Miso Soup, Pickles
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Rice Bowl topped with 6 Tempura (Eggplant, Pumpkin, 2 Shrimp, Japanese Whiting, Shishito), Miso Soup, Pickles
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