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BY CHEONG KAME

WON!
Turn to p168
for more
details!
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restaurant specialises in tempura and
tonkatsu and once you've tasted these
deep-fried nuggets of joy, you’ll wonder
why you ever put up with the lousier
versions all this while.

juicy cut, over the
Hire Katsu, the lean
cut. The meat is
marinated for three
P days so the juicy cut,
i while unhealthier,

g8 cives a more moist

breadcrumbs.
Either way, the
result is light and
delicately crisp.
To complement
your main
course, try the

i carte menu is
o 4 tempting, the

%, sheervalue for
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_ refersto a - % cold imported and succulent result.
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