Tempura Specialty Shop using Rice Bran Oil

Our restaurant uses carefully selected
rice bran oil, which is gentle on the body,
to provide freshly fried, piping hot, and delicious tempura.

Shrimp, Marinated Chicken, Squid, 3 Vegetables

Colorful Tempura Platter ~10ooO$

(Including tax, 1749 Yen)
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Seasonal Local Fish, Shrimp, Squid, 3 Vegetables (Including tax, 1859 Yen)

Seasonal Local Fish . =
(«}]
Tempura Platter " 99=

Includes Egg Tempura ﬂlls6 9 O Vnnlv

e . . ) (Including tax, 1859 Yen)
Half Cut Hairtail, Shrimp, Squid, 3 Vegetables

Yoshihei Seafood ~~oO §

Tempura Platter rcuding . 1969 Fen)

Includes Egg Tempura 1»8 9 O Vnnlv

Whole Hairtail Tempura, 3 Vegetables (Including tax, 2079 Yen)

Whole Hairtail —~ 0O §

Tempura Platter fnclucing b 1969 T

’ ( -
Includes Egg Tempura e 8 9 O anu
Y (Including tax, 2079 Yen)
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Make Your Own! . \ B
Your Personal Favorite N ¢
Tempura Bowl! m/
L

Place your favorite tempura on freshly cooked rice,
drizzle with our table-side 'Aged Yoshihira Tempura Bowl Sauce’,
and enjoy your own tempura bowl! -
fOE, recommendation: Half-Boiled Moon Viewing Tempura Bowl with Egg Tempura! Give it a 5_\
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Includes
Desse

(" Niigata Koshihikari Rice
Monthly Seasoned Mixed Rice

Hitohame Wakamee Japanese Nameko|

Large Kamado Rice

Miso Soup
with Natural Broth

Cabbage
Pickles

6 Vegetables

Al l-Vegetable - DO§
H@B—UC-)N _U — m.ﬁ .—.‘w_) (Including tax, 1309 Yer)
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Includes Egg T (3]
e e T N YO Z
3 Marinated Domestic Chicken, 3 Vegetables (Including tax, 1419 Yen)

Marinated Chicken —moyos

I—Iw_.._.._ U Ir m —U — m.ﬂ .—“w—) (Including tax, 1529 Yen)
U Includes Egg Tempura 1\4 9 Om

1 Shrimp, 2 Marinated Domestic Chicken, 3 Vegetables ~ (Including tax, 1639 Yen)

T Shrimp, 2 Chicken o508

l—lm :——UC —) m —U — m-ﬁ -ﬁw—) (Including tax, 1639 <M¢
Includes Egg Tempura 15 9 O m

2 Shrimp, 1 Marinated Domestic Chicken, 3 Vegetables (Including tax, 1749 Yen)

2 Shrimp, T Chicken 1q008
..-..@—.:UC-»N mv_m.ﬂ.—nw_) (ncluding tax, 1749 Yen)

Includes Egg Tempura 1\6 9 Om
(Including tax, 1859 Yen)

House-made Fresh Vegetable Dressing

are Free

Kishu Mini Ume* Yuzu Daikon

We strictly do not allow
sharing with guests
tho have not ordered)
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3 Shrimp, 3 Vegetables
>_ _|m_\~_x_3—nv —ONOS
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Tempura Platter mumee s
Includes Egg Tempura 17 9 Om

(Including tax, 1969 Yen)
Shrimp, Marinated Domestic Chicken, 2 Vegetables, Seasonal sorbet

Ladies Tempura Platter —100Os

(Including tax, 1749 Yen)

Includes Egg Tempura 1\6 9 mel

(Including tax, 1859 Yen)



Shrlmp Tempura Hltsumabushl Platter

Shnmp Tempura HlmumabUShl Pla—tter27690yen I_l:Igﬂ(lli=Ile—_-rlllgﬁ)‘:slf;:zllgliIg’llzfﬂ?:lﬁrmﬁlgkﬂzlglll(:]I:H:H=II=II=II=II=II=II=II==II=II=II‘-|

(tax included 2959yen)

Bcl‘udes Fresh i(atsuua ‘Tuna'Sashimi
Beltfish Tempura Hitsumabushi Platter

1 79 Oyen (tax included 1,969yen)

o Chmes with large Kishi
. @ Nanko Ume Plums
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How to Enjoy Hitsumabushi
Firt Seving

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

Mix the condiments with the egg tempura and enjoy.

7 Add Kishu Nanko Ume and wasabi,pour dashi over,
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Kmvlﬁwflﬂfx .

pickled rice bowl - dashi chazuke .
. o’

tuna to

9

's rice BI, pped
and seaweed.
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Tuna fisherman's meal

»Please inform the person in charge

Second serving of rice

on top of the rice, sprinkle about 3 spoonfuls of the

sesame soy sauce, lightly sprinkle with scallions

Place about half of the tuna and a soft-boiled egg
and seaweed, and enjoy as a fisherman's rice bowl.

Top with the rest of the tuna and seaweed, and
sprinkle with sesame soy sauce. Add wasabi
and enjoy it as tuna chazuke with t

Yoshihei's special soup stock.
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Katsuura Tuna Fisherman's
Meal Platter
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(Including tax, 1969 Yen)

Shrimp, Marinated Domestic Chicken, 2 Vegetables

Fresh Tempura and ‘ NOHOS
Katsuura Tuna Fisherman's  (nduingiax2200%en
Zwm — —..v _ m.—n.ﬂw_x Includes Soft-Boiled mmmn/_«l.gom

(Including tax, 2409 Yen)

Whole Tempura of
Beltfish and Katsuura NihooS

Tuna Fisherman's Meal Platter tcussuzsiote
Includes Soft-Boiled Egg 2 d®) 9 O k

(Including tax, 2959 Yen)

Tuna Sashimi Platter

Using fresh tuna directly shipped from
Nanki Katsuura Port.

Shrimp, Marinated Domestic Chicken, 2 Vegetables
Fresh Tempura and
Katsuura Tuna Sashimi Platter

N+—OSF

(Including tax, 2409 Yen)

Whole Tempura of Beltfish
and Katsuura Tuna Sashimi Platter

NONHOT

(Including tax, 2959 Yen)
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Who ‘ ura of Beltfi shand
Katsuura Tuna Sashimi Platter
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@oam:ﬁm of the Set Menu Emﬁmu
-Large Kamado Rice £2)\ i
..I N

Please choose your preferred rice Jhss

Niigata Koshihikari rice

@owwx wémmﬁ aromatic; it’s the Number One|
Delicious’ rice in Japan.

Weekly : .
mmmmo:wn_ Mixed Rice

This is a rice dish that you can enjy with
different flavors every Week.

- Miso Soup
with Natural Broth

Please choose your preferred toppings

Hitohame Wakame

Made with <<me5@ a specialty of
Tanabe QS\, it’s ovmamoﬁmiwma
_9\ its crisp texture.

anese Nameko

c:% prepared Japanese-grown nameko
B:mgoon full of flavor and nutrients.

° Qm_u_ummme"_amr Vegetable Dressing)

A thick homemade dressing packed with five types of
vegetables, including carrots and onions.

-Pickles

Kishu Mini Ume
Yuzu Daikon

All refills are free

*We strictly do not allow sharing with guests
. Who have not ordered

J

Additional Tempura

, ﬂA§§§§§w<§v

S Assorted Tempura —ooo 8
(Including tax, 1199 Yen)

(3 Shrimp, 3 Vegetables)
3 >mmo._. ted —NOOE
Shrimp Tempura (nciuding tax 1419 Yen)

Whole Fried Beltfish oo

(Including tax, 1078 Yen)

<
OO E
(Including tax, 352 Yen)

MO
(Including tax, 385 Yen)

Moray Eel Tempura

Shrimp Tempura

Today's Local Fish Tempura cuncoo &
(Including tax, 308 Yen)

Marinated Domestic moo&
Chicken Tempura (nciuine tax 0 Yo

NOO S
(Including tax, 220 Yen)

Cheese Tempura

NOO S
(Including tax, 220 Yen)

Squid Tempura

Sausage Tempura L1008

(Including tax, 165 Yen)

L1008
(Including tax, 165 Yen)

Soft-BoiledEgg Tempura —100 8

(Including tax, 165 Yen)

Chikuwa Tempura

—NO S
(Including tax, 132 Yen)

Sweet Potato Tempura ~cNO S
(Including tax, 132 Yen)

Lotus Root Tempura

<
—ANOL2
(Including tax, 132 Yen)

Eggplant Tempura

—NO S
(Including tax, 132 %m:v

Onion Tempura

Green Pepper Tempura —~NOS |
(Including tax, 132 %mbv

—ANO wm.
(Including tax, 132 Yen)

Pumpkin Tempura

Kids
¥ Limited to children
in elementary school or younger

Suitable for young children

Includes Juice and Toy

Kids Tempura Set ~oo§
(Including tax, 869 Yen)

Includes Juice and Toy

Kids” Tempura Bowl ©oo8
(Including tax, 759 Yen)
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*Juice can be substituted with miso soup.

Rice and a Side Dish

Rice (Koshihikari) ~NooS
(Including tax, 319 Yen)

Miso Soup (Wakame or Nameko) —NO wm.

(Including tax, 132 Yen)

Cabbage Salad NOCO S

(Including tax, 220 %mﬂvl

(Including tax, 110 Yen)

' Onsen Tamago (ot SpringEge) —OO T |

Dashi Chazuke

How about Tempura Chazuke
with our special dashi?

Yoshihei’s

Special Natural Dashi 1.00vm.

(Including tax, 110 Yen)

Large Kishu -
Nanko Ume Plums nool
(Including tax, 330 Yen)

Design
Seasonal sorbet BOOvm.

(Including tax, 330 Yen)

Drink

~ Alcohol

()

s<We don't serve alcohol to minors or drivers.
Thank you for understanding.

Japanese Sake (180ml) <ooS

(Including tax, 539 Yen)

Barley Shochu <o S
(Including tax, 495 Yen)
Sweet Potato Shochu Sdleleks
(Including tax, 495 Yen)
~ Soft Drink «~
Oolong Tea NOOE
(Including tax, 319 Yen)
Coca-Cola NDO S
(Including tax, 319 Yen)
Orange Juice NOOF

(Including tax, 319 Yen)
Non-Alcoholic * moc#gmwc Drink
Non-Alcoholic Beer <t0O§

(Including tax, 440 Yen)



The first meal is a fisherman’s rice bowl, topped
with sesame soy sauce, tuna, and seaweed.

R L S e Es) Tunafisherman' s meal-
make a chazuke with a special dashi stock.

How to serve

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 &h
%Pleaseinformthe personincharge = ©

Top with the rest of the tuna and seaweed, and _
sprinkle with sesame soy sauce. Add Wasab|4 N \
and enjoy it as tuna chazuke with 2
Yoshihei's special soup stock.

\

Large Kamadm‘Rlce ' , e
(KoshihikZiRite from Natural DaShl

Niigata Prefecture) - g (Locally Loved Wakame @I’)

\/\/\
e,\/\
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Comes with all-you-can-eat rice, miso soup, plckles, and cabbage i . 7‘

' Fieshly, Fried Tempura an 'd—Katsuur
Slisherman’s Meal Set 2,090yenSge

We also recommend this (tax included 2,299yen)

@ Katouura Fresh Tuna isherman's Meal Set 1.690yenc ,/
@ Whole Tempura of Beltfish and Katsuura.Tuna Fishuerman's Meal Platiass

859yen)
590yen (tax included 2,849yen)



