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4 AGLTENLES 330 (863)
S.7HRARRK 3-z2n -4 460 (506)
6.€VIPL5F—ZXX54v7R 260 (286)
T FFIPR 260 (2%6)
8. 5MAKNY) 330 (363)
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AUENREZSAZL hEseeHY 390 (429)
2GR K2L% 430 (4713)
ARBLILDERMLA 490 (539)
ZARAR BERAfei 490 (539)
AADABHERNF L X2EL 530 (583)
HRLLEH £poC 390 (429)
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2FNEXRH 530 (583)
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Shouchu-distilled spirits
AT &

Seasonal Citrus Fruit - Fruit Sour

EEME KRR AR 22 - 2 A
F 4o Tengusakura 560 616 ‘ ) | § b k ﬁ
#1*& Benitsubaki 630 693

Kfetk Yamatozakura 630 693 : kL ‘:{

E)2078Z F Benitsubaki 630 99 oy

630 93 AALSENE

s> 317

Fresh fruit, directly shipped from JA ltoshima

. 25782 %40 CraH§mcn Tada
2Nz 242 Spanish orange

A< % Chingu shiro koji 560 616

[R#R% %] "ltosaisai" is a produce outlet run directly by
JA* Itoshima, which was created so that produce made
with love by farms in ltoshima can reach consumers

XE Obhishi '1 30 ©03) while maintaining freshness and a good price.

*Japan Agricultural cooperatives

x B . *Please see the recommended menu for details
HAAL Mushagaeshi 590 649 B IR F IS RAISH LSS 22 08 Solstap| urziLict

PP, D e

Bizhe QAT Er-l s it

B - L ERIRE AF-stol2

Shochu split + Sour Sake
ZEERFEE « VYR AR 2T ALS) A g
i Sapporo black label v #nz5-0 660 (126
Shochu with oolong tea .
D] 4qo 539) Shigemqsu (handmade honjozo) quporo |qger medium bottle vvsmo—mi '7?0 @69
690 59
Sapporo alcohol free 7 ivsriri- BEO (649)
Shochu with green tea TEER BZNHL\ NV
- 490 539 Niwanouguisu (special pure rice sake) Dewar's highball 77— s 530 %93

760 236

Shochu pickled plum sour

YA

230 919 Soft Drink
N MEFEE =2
4@ e EHOH : 390 429

Oolong tea i
Plum wine Miinokotobuki (extra dry junmai ginjo)

il FSES
i 260 946 Green tea 390 w29

Plum wine made in Shirokaga
560 ©16)

We charge each guest 350 yen (385 yen) as a service / seating charge. Price in the () brackets is tax inclusive.

—firE ABIU 350 (&% 385 1) IRISE ESR" ()" NAREBES -
7|2 o, EH|o|g RHX|2 o 2& 3509M(3859) S BHELICE ()92 AHIM| Z3 7 YLICE Fresh vegetables & fruits, directly shipped from JA Itoshima



» Appetizer tempura
5; ()3)7'{ [IESR G ek

Oden, daikon radish tempura

P PR N e ,
Yg, o 2 52 ; :

O |

Ham-wrapped

L Local Eggplant Tempura Roll
KRR 18 M T - R0

BXILE 7EX] Aol FY

Natto and Chopped Bonito Flake Tempura

AN ST S f A ] KO
St Of A JiCtgolE FY

Seaweed Tempura Topped with

Chopped Wasabi & Citron Pollack Roe
T R 14 L L 2 AR B T BT

L E|Z(CHE AAHIER AL HEF EH)

Assorted Local Potato Tempura
B S R
AL AR FY 2F

et RoHX

= J
Seaweed-wrapped Fried Rice Cake
and Pollack Roe Roll

AR ERATI AT
2t 521 2t et Zeo)

Soft Boiled Egg Tempura
PINE R E

B AR 512

. -

Red Pickled Ginger and Onion
Kakiage Tempura

HLEERRAIPERE T 1 £ 85 K 0

ZuZ ot 512

Seafood - Meat tempura

- R RIGHE st 07§

1. Kuruma prawn tempura 530 ( 583)

REERGE M =EE

2. Conger eel tempura 390 (429)

HEATFRREE 2 ST 00T

3. Squid tempura
REKRERE 280 L)

290 (319)

5. Scallop seaweed roll 390 (429)

FHESBRFRE 7128 2ol Moy ss

6. Shrimp and Trough shell

adductor muscle

Kakiage tempura 490 (539)
SEBE EREAY (180 K I

|20 ZNRRL Y B L NEOHESI

1. Famous, oden daikon tempura Z60 (286)
A BHERA KRR 2 QYRS LA
7. Assorted local potato tempura 330 (363)
EHEBREXFEE SN AR FY 25 KE57 FREY
3. Red pickled ginger and onion kakiage fempura 330 (363)
BRSBTS ZU2 Y0 52 U550 ThE0h £
4. Ham-wrapped local eggplant tempura roll 330 (363)
KBS HAERIT KA BRI 71T MRl 12 ) Lok
5. Avocado tempura cheese curry salt flavor 460 (506)
RS B A G 0171 SI2UKIZ 242 £330 747 5%
6. Mozzarella cheese sticks tempura Z60 (286)
EALR AR R IR 20t X = AR Z2t0] £V LIT AT R
7. Soft boiled egg tempura Z60 (286)
PREKRR WS AT HE ok
8. Seaweed-wrapped fried rice cake and pollack roe roll 330 (363)
M AR KT 28 17 ot g2 o] £ 58 A0 Y
9. Shiso-wrapped pollack roe tempura roll 290 (319)
BRI T RIGRE SRRV |L0| FY AT LEES
10. Pollack roe and cheese tempura 360 (396)
KPR KGR Y2 R= 82 AT — 2%
11. Natto and chopped bonito flakes tempura 360 (396)
MEMTEARTREE L2 M IR—OE S siasnh
12. Seaweed tempura fopped with 390 (429)
chopped wasabi & citron pollack roe
WS RGBSR M IR T 2 FZCH AR gRt E4) H040 )%
13. Shrimp tempura skewer 3pcs sweet chilimayonnaise s~~~ 630 ( 693 )

PRI 8 £ A 5 T A 3 o M FI7 X 3OH(A91E F2| ofedI= ClE)

AUXRSH

TR THTE

For these courses,

CHEF'S TEMPURA COURSE

we will recommend seafood and meat,
focusing on local seasonal vegetables.

4. Chicken tempura 2,60 (2%6)

HARGERE SHL VR

FEER QO FlE 2
HHENFHTART XL HE A S FHE,
5 7 S50 fiek A R B FH sl 01E
LRHEEER - MBSt FALLCH

Q L3 HIRDK

CHEF'S TEMPURA COURSE UMI-NO-TEN

1900 (2090)
FfifEE 2/ ARKME2S
2Types of Original Tempura ~ JFAIKIGH 26 =KD 5L 25
3 Types of Seasonal Vegetables FHipizi3fE  A” 43

2 Types of Seasonal Seafood

CHEF'S TEMPURA COURSE UMI-NO-JOTEN

QD ape HIRDEX 2700 (2970)

2 Types of Original Tempura

J5 I Kl i 2 f QEXd

4 Types of Seasonal Vegetables

2 Types of Seasonal Seafood + Kuruma Prawn  ZRfifyfef 2 fi -+ SEAER AT SHALS 2 Z+E2IMS
4 g2

=
S

FHIPR 4 1 RN S

AZ ML 42

- o Special dishes
0 RRIRE UF

1. Sliced soy sauce onion with egg yolk and bonito flake

f nioflake 370 (429)
EHEIEE A RS EEA R 1Y B Y S210|A (AR S 2XI9t JICRIOIES 8H) I EREAT AR
2. Pollack roe potato salad made with local potatoes 430 (473)
HHAERIE ERITK TR SR AXI0] ERt ZE|0|E MRIE AEAT AT SN
3. Salted kelp dressed local tomatoes 490 (539)
ARk RE R XM EOES| AT LD A AE S LDERAH A
4. Salted kelp-dressed avocado 490 (539)
BABEIRER OtE7IE A3 CIAOL 2 77870 B EERIIA
5. Today's local vegetable choregi salad 530 (523)
FHEMERRED L 289 XA o] ZHO| M2iE AHOASHI0 5
6. Cold tofu chives with pollack roe and soy sauce 390 (429)
ARSI AT S i L SR (85 g2t 2 gh) Alcssn 2000
- tj Dishes to finish
~ ﬁﬁ D wuw m oieel 2z
GULD) 1. Tofu skin wrapped soft boiled egg tempura rice howl 530 (583)
TRALRERGRENHR T2 A2 % HE g Trmaxs
7. Bite-sized egg yolk tempura Onigiri rice bowl
(Sea urchin soy sauce flavor / Japanese soy sauce) 330 (363)
HWKGEHE— B0 GEBIEE R or HxUEH)
B9 X 20| (A7 268 X or U 2) V& ARG
3. Pollack roe broth chazuke (rice in te) 590 (649)
PAFRESZSIO0N T2 85 QXX BAFH LR
4. Seaweed-wrapped shrlmp tempuru rice bowl 390 (429)

TEBKIRRE S 60M M2 i 20| A0XRET 0V

5. Shrimp and trough shell adductor muscle mini tempura rice bowl 630 ( 693 )

YEUBUR F AR/ R M9k ZUHRIR OIL] i He B LD = ZH

6. Grated yam and radish mixed Soba noodles 67 0 (159)
T P B 2 E0IS| 2 28 01 AR £ 55 s Lo
v ‘)* Dessert
iy CIxE
1. Petit choux cream-ice cream tempura 2pcs 290 (319)

K UKEMi3E 2 A w33 ofolA §Y 2 750 — A A%

7. Brown sugar steamed bun tempura Iopped with brown sigar 390 (429)

EREARTE R  h LERE SOYRE HU(SES AY) BREAl
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