
Limited Daily Lunch 

Tempura Set “Tokimeguri” – ¥3,500 

A perfectly balanced lunch featuring seasonal delicacies centered around tempura. 

Appetizer / Tempura / Two small side dishes / Rice / Dessert 

*Limited to 10 servings per day 

*Not eligible for discounts 

 

Marinated Tuna Rice Bowl – ¥4,000 

Grilled Japanese Wagyu Rice Bowl – ¥4,000 

Two small side dishes / Japanese rolled omelet / Rice bowl / Pickles / Miso soup / Dessert 

 

Lunch 

Seasonal Bento-style Kaiseki “Hanatebako” – ¥4,600 

A beautifully arranged mini kaiseki meal, like a box filled with flowers, offering a variety of 

seasonal flavors in small portions. 

Sample Menu 

Appetizer: Green pea kudzu jelly / Mizuna and mushroom with sesame dressing / Assorted 

sashimi 

Simmered Dish: New potato dumpling 

Assorted Plate: Rolled omelet / Glossy simmered shrimp / Sea bream sushi with kinome / 

Steamed duck loin / Crab, wakame, and spring cabbage with vinegar jelly / Grilled dish of the 

day 

Fried Dish: Tempura fritter of bamboo shoot and carrot 

Rice: Rice with young burdock root, ginger, and fried tofu 

Dessert: Matcha kudzu noodles 

 

Lunch Kaiseki “Harubiyori” – ¥6,000 

Sample Menu 

Appetizer: Green pea kudzu jelly / Mizuna and mushroom with sesame dressing / Crab and 

mozuku vinegar 

Sashimi: Seared bonito / Squid 

Soup: Sweet white miso soup with fried tilefish 

Grilled Dish: Bamboo shoot with kinome miso 

Fried Dish: Shrimp and sea lettuce tempura / Baby corn / Eggplant 

Main Dish: Steamed pork in bamboo steamer 

Rice: Rice with young burdock root, ginger, and fried tofu (Saga “Yumeshizuku” rice) 



Pickles: Three kinds 

Soup: Clear kelp broth 

Dessert: White sesame blancmange 

 

Japanese Black Wagyu Set (Lunch) – ¥8,000 

Sample Menu 

Appetizer: Green pea kudzu jelly / Mizuna and mushroom tofu with sesame / Crab and 

mozuku vinegar 

Sashimi: Assorted sashimi of the day 

Simmered Dish: New potato dumpling with minced chicken sauce 

Main Dish: Grilled Kumamoto Japanese Black Wagyu “Wao” with salt / Grilled vegetables 

Rice: Saga “Yumeshizuku” rice 

Pickles: Three kinds 

Soup: Barley miso soup 

Dessert: White sesame blancmange 

 

 

*The displayed price is per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


