
Lunch Kaiseki “Shizuka”
6,000 yen per person

Menu

Appetizer: Sesame Tofu, Sesame An, Greens and Nankan
Age Simmered Persimmon and Lotus Root Namasu

Sashimi: Thinly Sliced Sea Bream Sashimi, Squid

Soup: Clear Broth Soup, Spanish Mackerel, Grilled Scallion, 
Maple Leaf Carrot, Green Vegetable

Grilled Dish: Yellowtail Teriyaki

Accompaniment: Shrimp Tempura, Eggplant, Red Daikon 
Radish, Green Vegetable

Main Dish: Hoba Miso Yaki, Braised Pork Belly, Fried Taro, 
Scallion

Rice: Mushroom Mixed Rice

Pickles: Three kinds of Pickles

Soup: Yamaa Barley Miso Soup

Dessert: Stewed Apple in Honey, Honey Jelly

Kuroge Wagyu Beef Gozen Lunch
8,000 yen per person

Menu

Appetizer: Sesame Tofu, Sesame Paste, Green Vegetables 
and Nankan Fried Tofu Simmered Persimmon and Lotus 
Root Namasu

Sashimi: Today's Sashimi

Warm Dish: Steamed Turnip with Dashi Sauce

Main Dish: Grilled Kuroge-Wagyu Beef with Salt

Rice: White Rice, Saga Prefecture Yumeshizuku

Pickles: Three Kinds of Pickles

Soup: Yamaa Barley Miso Soup

Dessert: Stewed Apple in Honey, Honey Jelly

Limited-Time Menu: July - August

Domestic eel steamed in a wooden steamer, 
resulting in a fluffy texture. Benkei's special 
sauce enhances the flavor even more.

Eel Steamed in a Wooden Steamer 
"Lunch Set"
5,000 yen per person
Appetizer, steamed egg custard, eel steamed in a wooden 
steamer, pickles, clear soup, seasonal dessert

Eel Steamed in a Wooden Steamer 
"Dinner Set"
7,000 yen per person
Appetizer, simmered dish, steamed egg custard with eel, 
eel steamed in a wooden steamer, pickles, clear soup, 
seasonal dessert

Seasonal ingredients are skillfully and beautifully 
prepared by our chef.

Tachibana-style Scattered Sushi
4,800 yen per person
Appetizer, steamed egg custard, scattered sushi, clear soup, 
seasonal dessert
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