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Tempura Wakatake

[Private room]

Private room Size Capacity Room charge(3 hours)
Takao 11.0nd 4 to 8 people ¥8,000
Daigo 20.8m 4 to 10 people ¥10,000

[Menu]

Course Price Menu

Starter, Chawanmushi, Sashimi
Gojyo ¥11,000 [Tempura: 2 Prawns, 4 Seafoods, 5 Vegetables
Side Dish, Kakiage Tempura, Rice set, Dessert

Starter,

Tempura: 3 Prawns, 3 Seafoods, Abalone,

Shiitake mushroom stuffed with shrimp, 5 Vegetables
Side Dish, Kakiage Tempura, Rice set, Dessert

Lunch Hanazono| ¥14,000

Starter, Sashimi

Tempura: 3 Prawns, 3 Seafoods, Abalone,

Shiitake mushroom stuffed with shrimp, 5 Vegetables
Side Dish, Kakiage Tempura, Rice set, Dessert

Nishijin | ¥17,000

Starter, Sashimi
Shimogamo | ¥14,000 |Tempura: 2 Prawns, 4 Seafoods, 5 Vegetables
Side Dish, Kakiage Tempura, Rice set, Dessert

Starter,

Tempura: 3 Prawns, 3 Seafoods, Abalone,

Shiitake mushroom stuffed with shrimp, 5 Vegetables
Side Dish, Kakiage Tempura, Rice set, Dessert

Uiji ¥17,000

Dinner —
Starter, Sashimi

Tempura: 3 Prawns, 3 Seafoods, Abalone,
Shiitake mushroom stuffed with shrimp, 5 Vegetables
Side Dish, Kakiage Tempura, Rice set, Dessert

Nijyo ¥20,000

Starter, Sashimi,

Tempura: 3 Prawns, 3 Seafoods, Abalone,
Beef tempura, 4 Vegetables

Side Dish, Kakiage Tempura, Rice set, Dessert

Gion ¥23,000

*The prices include consumption tax. A service charge will be added to your final bill.
*Private rooms are available up to 3 hour.
*Menu is subject to change on availability.



[Takao]

*Mind the gap at the private room entrance.

+ Seats . 8
« Size : 11.0m

[Daigo]
- Seats - 10
- Size 0 20.8mt

*Product image for illustration purposesonly

Restaurant Reservatin : 03-3447-1139
10:00A.M. ~ 6:00P.M.



