
Kuroge Wagyu Beef Gozen
10,000 yen per person

Menu

Appetizer: Green Pea Kuzu Pudding, Mizuna & Mushroom 
Sesame Tofu Dressing, Crab & Mozuku Seaweed in 
Vinegar

Sashimi: Today's Sashimi

Warm Dish: New Potato Dumpling, Chicken Soboro Ankake
Sauce

Grilled Dish: Today's Grilled Dish

Main Dish: Kumamoto Wagyu beef "Wa-oh" Salt-Grilled, 
Grilled Vegetables

Rice: Saga Prefecture Yume Shizuku Rice

Pickles: Three Kinds

Soup: Yamaa Barley Miso Soup

Dessert: White Sesame Blancmange

Kaiseki Cuisine "Tokiwa"
13,000 yen per person

Menu

Appetizer: Green Asparagus Soup

Hors d'oeuvre: Mizuna and Mushroom Salad with Sea 
Bream Roe, Smoked Scallop with Butterbur Miso Paste
Vinegared Firefly Squid, Urui (Hosta Shoots), Carrot Cut 
into Flower Shapes

Sashimi: Sea Bream cured with Cherry Blossom Leaf, 
Cherry Blossom Salt, Seared Bonito, New Onion Soy Sauce

Soup: Clear Broth Soup, Grilled Bamboo Shoot, Wakame 
Seaweed, Carrot Cut into Cherry Blossom Shapes

Grilled Dish: Grilled Beltfish in Wakasa Style, Spring 
Cabbage, Aosa Seaweed

Side Dish: Deep-Fried Bamboo Shoots with Sakura Shrimp 
Coating

Main Dish: Wagyu Beef Tomato Sukiyaki Hot Pot

Rice: New Burdock Root, New Ginger, Fried Tofu, Saga 
Prefecture Yume Shizuku Rice

Pickles: Three Varieties

Miso Soup: Yamaa Barley Miso Soup

Dessert: Mugwort Warabi Mochi, Vanilla Ice Cream, 
Strawberry

Kaiseki Cuisine “Mizuho"
17,000 yen per person

Menu

Appetizer: Green Asparagus Soup

Hors d'oeuvre: Mizuna and Mushroom Salad with Sea 
Bream Roe, Smoked Scallop with Butterbur Miso Dip
Pickled Firefly Squid, Flowering Fern, Carrot Garnish

Sashimi: Sea Bream with Pickled Cherry Leaves and Cherry 
Blossom Salt, Seared Bonito with Fresh Onion Soy Sauce, 
Spear Squid

Soup: Clear Clam Broth, Bamboo Shoots, Wild Vegetables, 
Cherry Blossom Carrot

Grilled Dish: Grilled Beltfish with Wakasa Glaze, Spring 
Cabbage with Sea Lettuce

Additional Dish: Deep-fried Rockfish

Main Dish: Kuroge Wagyu Beef Tomato Sukiyaki Hot Pot

Rice: Rice Cooked in a Pot with Sakura Shrimp, Fresh 
Ginger, and Mitsuba (using Saga Prefecture Yume Shizuku 
rice)

Pickles: Three kinds

Miso Soup: Yamaa Barley Miso Soup

Dessert: Mugwort Warabi Mochi, Vanilla Ice Cream, 
Strawberries
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