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Turnip Tempura 660 yen

The turnip is cooked in kelp and bonito soup stock
first, and then coated with tempura batter for
deep-frying.
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Lotus Root Tempura 830 yen

Crispy tempura that uses lotus roots grown from the
Shiroishi district (Shiroishi lotus roots boast an
incredible springy texture due to the unique soil
structure in the area, and it is considered the best of
its kind in Japan.)
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