
Weekday Limited Lunch 

Tempura Gozen "Tokimekuri" 3,500 yen 

A "just right lunch" where you can enjoy seasonal delicacies mainly featuring tempura. 

Appetizer, Tempura, 2 kinds of small dishes, Rice, Dessert 

*Limited to 10 meals per day *Not eligible for discounts 

 

"Tuna Zuke Don" (Marinated Tuna Bowl) 4,000 yen 

"Wagyu Grilled Bowl" (Grilled Wagyu Beef Bowl) 4,000 yen 

2 kinds of small dishes, Dashimaki Tamago (rolled omelet), Bowl, Pickles, Miso soup, Dessert 

 

Lunch 

Hinamatsuri Gozen (Girl's Day Meal) 4,800 yen 

Peach Festival, praying for the healthy growth and well-being of girls. Please enjoy this 

gorgeous Hinamatsuri Gozen, available only during this season. 

Appetizer: Boiled spinach and fried tofu, Mugwort sesame tofu with red miso, Bamboo shoot 

with Japanese pepper 

Sashimi: Sea bream, Amberjack 

Soup: Green soybeans, soft-shelled clam dumplings, red and white kurakake, colorful hail 

Assorted Dish: Mozuku seaweed vinegar, mashed yam, new onion and shrimp kakiage, 

bamboo shoot tempura, Aso trout yuzuan grilled, Braised Wagyu beef cheek, Egg castella with 

eggplant, pumpkin, cherry carrot, and green beans 

Steamed Dish: Grilled tilefish Shinshu steamed 

Rice: Chirashi sushi 

Soup: Miso soup 

Dessert: Strawberry amazake (sweet sake) 

 

 

 

 

 

 

 

 

 

 

 



Day Kaiseki "Shizuka" 6,000 yen 

Appetizer: Mugwort sesame tofu with red miso, Boiled spinach and fried tofu, Mozuku 

seaweed vinegar, mashed yam 

Sashimi: Sea bream, Amberjack 

Soup: Clear soup with bamboo shoots, wakame seaweed, cherry carrot, and Japanese pepper 

Grilled Dish: Aso trout sake kasu miso marinated and grilled 

Side Dish: New onion and shrimp kakiage 

Main Dish: Small pot of sea bream, clams, spring cabbage 

Rice: Rice cooked with new ginger, Saga prefecture Yumeshizuku rice 

Pickles: Three kinds of pickles 

Soup: Miso soup 

Dessert: Vanilla ice cream monaka 

 

 

Black Wagyu Beef Gozen Lunch Set 8,000 yen 

Appetizer: Mugwort sesame tofu with red miso, Boiled spinach and fried tofu, Mozuku 

seaweed vinegar, mashed yam 

Sashimi: Today's sashimi 

Warm Dish: Simmered bamboo shoots and wakame seaweed, butterbur, Japanese pepper 

Main Dish: Grilled Black Wagyu beef with salt 

Rice: White rice, Saga prefecture Yumeshizuku rice 

Pickles: Three kinds of pickles 

Soup: Miso soup 

Dessert: Vanilla ice cream monaka 

 

 

 

*The displayed price is per person 

 

 

 

 

 

 

 

 


