
Nanki

raw tuna
Nanki

raw tuna

pickled rice bowl
dashi chazuke

名
物

2,690yen2,690yen
（tax included 2,９５９yen）

（tax included 2,189yen）

（tax included 2,299yen）

（tax included 1,749yen）

1,990yen1,990yen

2,090yen2,090yen

1,590yen1,590yen

with soft boiled eggwith soft boiled egg

（Shrimp, domestic pickled chicken, vegetables 2）（Shrimp, domestic pickled chicken, vegetables 2）

（Koshihikari Rice from 
          Niigata Prefecture）
（Koshihikari Rice from 
          Niigata Prefecture）

Rice Bran Oil! Freshly Fried TempuraRice Bran Oil! Freshly Fried Tempura

Homemade Yuzu RadishHomemade Yuzu Radish Homemade Vegetable DressingHomemade Vegetable Dressing
Small Umeboshi from
 Wakayama Prefecture
Small Umeboshi from
 Wakayama Prefecture

Freshly Made! 
Natural Dashi Miso Soup
Freshly Made! 
Natural Dashi Miso Soup

Freshly Milled Every Day! 
Large Kamado Rice
Freshly Milled Every Day! 
Large Kamado Rice

（Locally Loved Wakame or Kishu Nameko）（Locally Loved Wakame or Kishu Nameko）

Comes with all-you-can-eat rice, miso soup, pickles, and cabbage

Raw Premium Tuna Medium Fatty Fisherman's Meal Set

Katsuura Fresh Tuna Fisherman's Meal Set
Freshly Fried Tempura and Katsuura Raw Tuna Fisherman's Meal Set

We also recommend this

How to serve

The first meal is a fisherman's rice bowl, topped 
with sesame soy sauce, tuna, and seaweed.
For the second meal, use the remaining tuna to
make a chazuke with a special dashi stock.

Place about half of the tuna and a soft-boiled egg
on top of the rice, sprinkle about 3 spoonfuls of the
sesame soy  sauce, lightly sprinkle with scallions
and seaweed, and enjoy as a fisherman's rice bowl.

Second serving of rice
※Please inform the person in charge

Top with the rest of the tuna and seaweed, and 
sprinkle with sesame soy sauce. Add wasabi 
and enjoy it as tuna chazuke with 
Yoshihei's special soup stock.

Tuna fisherman's meal

②

①①

③

④



Tem
pura Specialty Shop using Rice Bran Oil

O
ur restaurant uses carefully selected dom

estic
rice bran oil, w

hich is gentle on the body,
to provide freshly fried, piping hot, and delicious tem

pura.

All-Vegetable
   Te

m
pura Platter

All-Shrim
p

   Te
m
pura Platter

Marinated Chicken
   Te

m
pura Platter

1 Shrim
p, 2 C

hic
ken

   Te
m
pura Platter

2 Shrim
p, 1 C

hic
ken

   Te
m
pura Platter

6 Vegetables
6 Vegetables

3 M
arinated Dom

estic Chicken, 3 Vegetables
3 M
arinated Dom

estic Chicken, 3 Vegetables

1 Shrim
p, 2 M

arinated Dom
estic Chicken, 3 Vegetables

1 Shrim
p, 2 M

arinated Dom
estic Chicken, 3 Vegetables

2 Shrim
p, 1 M

arinated Dom
estic Chicken, 3 Vegetables

2 Shrim
p, 1 M

arinated Dom
estic Chicken, 3 Vegetables

Shrim
p, M
arinated Dom

estic Chicken, 2 Vegetables, Owashi M
ilk Soft Serve

Shrim
p, M
arinated Dom

estic Chicken, 2 Vegetables, Owashi M
ilk Soft Serve

3 Shrim
p, 3 Vegetables

3 Shrim
p, 3 Vegetables

Ladies
' Tempura Platter

Whole Kishu Hairtail
         Tempura Platter

W
hole Kishu H

airtail Tem
pura, 3 Vegetables

W
hole Kishu H

airtail Tem
pura, 3 Vegetables

Includes Eg
g
 T

em
pura

Colorful Tempura Platter
Shrim

p, M
arinated Chicken, Squid, 3 Vegetables

Shrim
p, M

arinated Chicken, Squid, 3 Vegetables

１
７
９
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１
６
９
０

Yoshihei Seafood
         Tempura Platter

Kishu H
alf Cut H

airtail, Shrim
p, Squid, 3 Vegetables

Kishu H
alf Cut H

airtail, Shrim
p, Squid, 3 Vegetables

Seasonal Local Fish
         Tempura Platter

Seasonal Local Fish, Shrim
p, Squid, 3 Vegetables

Seasonal Local Fish, Shrim
p, Squid, 3 Vegetables

M
ake Y

our O
w
n!

　
　

Y
our Personal Favorite

                              Tem
pura Bow

l!

M
ake Y

our O
w
n!

　
　

Y
our Personal Favorite

                              Tem
pura Bow

l!
Place your favorite tem

pura on freshly cooked rice,
drizzle with our table-side 'Aged Yoshihira Tem

pura Bowl Sauce',
and enjoy your own tem

pura bowl!
Our recom

m
endation: H

alf-Boiled M
oon Viewing Tem

pura Bowl with Egg Tem
pura! Give it a try!

Includes
Dessert
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All Refills
 are Free

We strictly do not allow
sharing with guests 
who have not ordered

Large K
am
ado Rice

C
abbage
Pickles

M
iso Soup
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ith N

atural Broth

N
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Shrimp Tempura Hitsumabushi PlatterShrimp Tempura Hitsumabushi Platter

Shrimp Tempura Hitsumabushi PlatterShrimp Tempura Hitsumabushi Platter3,0903,090
Includes Fresh Katsuura Tuna SashimiIncludes Fresh Katsuura Tuna Sashimi
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Includes Fresh Bluefin
Medium Fatty Tuna Sashimi
Includes Fresh Bluefin
Medium Fatty Tuna Sashimi

Includes Fresh Bluefin
Medium Fatty Tuna Sashimi
Includes Fresh Bluefin
Medium Fatty Tuna Sashimi
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Comes with Large Kishu
     Nanko Ume Plums

Includes Egg Tempura

Shrimp Tempura Kakiage
Free Rice Refills
You can also choose seasoned rice!
Free Rice Refills
You can also choose seasoned rice!

Free Rice Refills

You can also choose seasoned rice!

Free Rice Refills

You can also choose seasoned rice!

Signature Dish

Delicious Three Tim
es Over!

Delicious Three Tim
es Over!

Hitsum
abushi

Hairtail

1,690yen1,690yen

yenyen

（tax included 1,8５９yen）

（tax included 3,39９yen）

Shrimp Tempura Hitsumabushi PlatterShrimp Tempura Hitsumabushi Platter2,5902,590yenyen
（tax included 2,84９yen）

How to Enjoy Hitsumabushi

First Serving
Break apart the Kakiage and enjoy it as a Tempura Bowl.

Second Serving
Mix the condiments with the egg tempura and enjoy.

Third Serving
Add Kishu Nanko Ume and wasabi,pour dashi over, 
and enjoy it as a tempura chazuke.

Nanki

raw tuna
Nanki

raw tuna

Nanki

raw tuna
Nanki

raw tuna

Nanki

raw tuna
Nanki

raw tuna

Premium

Premium
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Fresh T
e
m
p
u
r
a
 and

Katsuura Tuna Fisherman
's

Meal Platter

Fresh T
e
m
p
u
r
a
 and

Katsuura Tuna Sashimi Platter

Katsuura Tuna Fisherman
's

Meal Platter

Fresh Tempura and Medium
Fatty Bluefin Tuna Fisherman

's
Meal Platter

Fresh Tempura and Medium Fatty
Bluefin Tuna Sashimi Platter

M
e
d
i
u
m Fatty Bluefin Tuna 

Fisherman
's Meal Platter
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Shrim
p, M
arinated Dom

estic Chicken, 2 Vegetables
Shrim

p, M
arinated Dom

estic Chicken, 2 Vegetables

Shrim
p, M
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estic Chicken, 2 Vegetables
Shrim
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estic Chicken, 2 Vegetables
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p, M
arinated Dom

estic Chicken, 2 Vegetables

Shrim
p, M
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estic Chicken, 2 Vegetables
Shrim
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estic Chicken, 2 Vegetables
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Nanki

raw tuna
Nanki

raw tuna

Nanki

raw tuna
Nanki

raw tuna

Nanki

raw tuna
Nanki

raw tuna

pickled rice bowl
dashi chazuke

How to serve

The first meal is a fisherman's rice bowl, topped 
with sesame soy sauce, tuna, and seaweed.
For the second meal, use the remaining tuna to
make a chazuke with a special dashi stock.

Place about half of the tuna and a soft-boiled egg
on top of the rice, sprinkle about 3 spoonfuls of the
sesame soy  sauce, lightly sprinkle with scallions
and seaweed, and enjoy as a fisherman's rice bowl.

Second serving of rice
※Please inform the person in charge

Top with the rest of the tuna and seaweed, and 
sprinkle with sesame soy sauce. Add wasabi 
and enjoy it as tuna chazuke with 
Yoshihei's special soup stock.

Tuna fisherman's meal
Tuna Sashim

i Platter
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Fresh Tempura and
Katsuura Tuna Sashimi Platter

Fresh Tempura and Medium Fatty
Bluefin Tuna Sashimi Platter



Kids' Tempura Set

（Shrim
p, M

arinated D
om

estic Chicken, Squid, 3 V
egetables

）

（3
 S

h
rim

p
, 3

 V
eg

etab
les

）

Value Value

Shrimp, Marinated Domestic Chicken, 

Sausage, 2 Vegetables, Rice, Salad, Juice

Kids' Tempura Bowl
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clu

d
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ice an
d
 T

oy

H
ow

 a
b
ou

t T
em

p
u
ra

 C
h
a
zu

k
e

               w
ith

 ou
r sp

ecia
l d

a
sh

i?

���������������
����

�
������

�����

�������
�����
���
���

Assorted Tempura

A
s
s
o
r
t
e
d
 

 
S
hrim

p 
T
e
m
p
ura

Owashi Milk
 Soft Serve Ice

 Cream

Owashi Milk

S
oft-B

oiled Eg
g T
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pura

C
hik
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p
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Lotus R
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S
w

eet Potato T
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E
g
g
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pura

O
n
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p
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G
reen Pepper T
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P
um

p
k
in

 T
em

p
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S
ausag

e T
em

p
ura

S
quid

 T
em

pura

Today 's Local Fish Tempura

Marinated Domestic

　 Chicken Tempura

C
heese T

em
p
ura

Shrimp Tempura

Moray Eel Tempura

W
ho

le F
ried

 H
airtail

１
１
９
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Rice (Koshihikari)

Yoshihei's
 Special Natural Dashi

Onsen Tamago  (Hot Spring Egg)

Cabbage Salad

Large Kishu

　  Nanko Ume Plums

Miso Soup
(Wakame or Nameko)

M
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e w
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 p
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 m
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 O
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oto, H
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u
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p
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u
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Cold
　Hot

U
se table salt or our 'A

ged Yoshihei Tem
pura Sauce'

for a flavor tw
ist!

U
se table salt or our 'A

ged Yoshihei Tem
pura Sauce'

for a flavor tw
ist!

A
ddictively delicious sw

eet and salty flavor!
A
ddictively delicious sw

eet and salty flavor!

※Juice can be substituted with miso soup.
A

 th
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e d
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Large Kam
ado Rice

Pickles

Cabbage
(Fresh Vegetable Dressing)

P
lease choose your preferred rice

P
lease choose your preferred toppings

Japan's
 Best

M
iso Soup

　

 w
ith N

atural Broth

All refills are free
All refills are free

A
ll-y

ou
-can

-eat

※
W
e strictly do not allow

 sharing w
ith guests 

　

w
ho have not ordered

C
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ts of th
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et M
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u
 P

latter

T
h
is is a rice dish
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 w
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t flav
ors ev
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 m
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Toy Gift

※
L
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ited to ch
ildren 

　　in elem
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ool or young
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Suitable for young children

Kids' Tempura Set

Includes Juice
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※
W
e don't serve alcohol to m

inors or drivers.

　

 Thank you for understanding.
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eet Potato Tem

pura
 Soft Serve Ice C

ream
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