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PREMIUM “ Hakata Wagyu ” BEEF FAIR COURSE
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Appetizers
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Spring Spanish Mackerel with Fuki (Japanese Butterbur Shoot) with Browned Butter Sauce
Japanese Brassica Shoot and Spring Mountain Vegetables with Caviar
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Sautéed Black Rockfish with Hakata Eggplant Etuvée
Bamboo Shoots and Clams in Nage Broth
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Seasonal Vegetable Salad
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Seasonal Grilled Vegetables
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Premium “ Hakata Wagyu ~ Beef Steak 100g Tenderloin or Sirloin
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Served with Mineral-rich Coarse Sea Salt from Ashiya Town
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Add a grams of Premium  “ Hakata Wagyu” Beef
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Rice, Miso Soup, Japanese Pickles and Mentaiko (Spicy Cod Roe)
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Mini Parfait with Hakata Amaou Strawberry, Vanilla Ice Cream, and Raspberry Macaron
Strawberry Tuile with Freeze-Dried Strawberry
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Coffee or Tea

¥32, 000
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%A1l prices are inclusive of 16% service charge and consumption tax



