Lunch course ¥8000(9680)

OAppetizer RIE
Odapanese style Hakata wagyu beef roast salad, Onion dressing
QKB4 Bl
OMilt tofu with monkfish liver, shiitake-mushroom and leek, Ponzu vinegar thick sauce
OME A F B8 %2 AT B AR
OSimmered oba shungiku-greens and chrysanthemum, Japanese ume vinegar sauce

O _bgtaR R TE & 4G iR

OSashimi OHIIE

OSeared Itoshima Spanish mackerel, Bluefin tuna and Squid

OF Ay WESHRA it#

OSmall Hot Pot 4%

OHamaguri-clam (from Kafuri, Chikuzenkai),

monkfish and seasonal vegetables
OFRTEIIATE I Z2RE A R L

OGrilled Dish O E#BY
OGrilled marinated flounder with Saikyo miso
Grilled shiso leaves and shiitake-mushrooms
Fried ear of rice and Pickled winter vegetables
ORI fpE R K &4 RGN B HES
OOR <O
OHakata wagyu beef Japanese style teriyaki
Grilled vegetables
Served with Mataichi salt, wasabi and Hakata green onion
Japanese red pepper sauce
ORINBERRH R4 Eh M REEE
*(OYou can eat both for an additional 4840 yen.
OFEHE AT LANZ+4840 HIT,

OMeal OF&
ORice with Hakata chicken and winter vegetables cooked in a clay pot
Served with red miso soup and seasonal pickles
O IR R TR
IfSHESE  ZIRIEY

ODessert <Ef
OGula Malacca

QLT TEREE



