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Shikigiku Autumn Tempura Kaiseki Menu
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Appetizer | # ¥
Sesame Tofu | Sweet Shrimp in Salted Rice Yeast | Potato with Salted Snapper
Stomach Smelt Fish Nanbanzuke | Wild Vegetables
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ISashimi| 1] ¥
Wild Caught Tuna | Striped Jack | Flounder
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Tempura| = £ 2
Local Live Prawn | Smelt Fish
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Yakimono| & 3
Grilled Pacific Saury Pike
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Tempura| = £ 2
Ginkgo | Sea Urchin, Squid and Shiso Roll
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Mushimono | 7 %~
Steamed Egg Custard with Matsutake Mushroom
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Tempura| = & 2
Little Onion | Conger Pike | Maitake Mushroom
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Vinegared Dish | pﬁ#
Eel Vinegared Dish
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Shokuji| &%

Deep-Fried Vegetables Cake with Hot Soba or Hot Inaniwa Udon
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Dessert | & &
Seasonal Dessert
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If you have any food allergies, please inform our staff.
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This Menu cannot be combined with any other promotions.
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The price is subject to 10% service charge.
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