
Lunch Kaiseki “Shizuka”
6,000 yen per person

Menu

Appetizer: Crab, greens, and mushrooms in broth Black 
sesame soy milk tofu
Apple and mitsuba with grated daikon radish and vinegar 
dressing

Sashimi: Yellowtail, Sea Bream

Soup: Grated Turnip Soup, Taro, Carrot, Shiitake Mushroom

Grilled Dish: Grilled Spanish Mackerel with Wakasa Glaze

Mixed Dish: Shrimp and small scallop kakiage (fritter)

Main Dish: Mini Hot Pot Duck, grilled scallions, daikon 
radish

Rice: Cooked rice with grilled salmon and lotus root Saga 
Prefecture Yumeshizuku Rice

Pickles

Miso Soup: Yamaa barley miso

Dessert: Yuzu Sorbet

Kuroge Wagyu Beef Gozen Lunch
8,000 yen per person

Menu

Appetizer: Crab, greens, and mushrooms in broth; black 
sesame soy milk tofu
Apple and mitsuba herb with grated daikon radish and 
vinegar dressing

Sashimi: Today's fresh sashimi

Warm Dish: Deep-fried taro root with minced chicken 
ankake sauce

Main Dish: Grilled Wagyu beef with salt, grilled vegetables

Rice: Saga Prefecture Yumeshizuku rice

Pickles

Miso Soup: Yamaa barley miso soup

Dessert: Yuzu sorbet

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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