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DIV« FIRKZ
ZF=TEPIYFIaLEY—-2R

Saury confit with mushroom, Olive with anchovy sauce

INITEFIMI—=Ia
Pumpkin potage

£FED)-LF—-ZADYSH
TSy IRy IN=DPOEY
Purple potato and cream cheese salad with black pepper

AAERJBENEEES LB BENERERFRELDLG
2140U100g BLLE Y—012120¢
ZMOREHE BHEWE RUEF
Choice of A4 Saga black beef or
Kumamoto brown beef fillet 100g or sirloin 120g
Grilled seasonal vegetables, soy sauce, ponzu and wasabi

BX IKIgH &
FE
ERSR/EA-VU v D512 KIBH &
Steamed rice with miso soup and pickles
Or
Kinyohtei signature garlic rice, miso soup and pickles

Ly yavvsAINVANY DT )—X
1FID0OPOEY R

Fresh shine muscat verrine with fig

P— Ak / Per person 16,000

s SEOMRT Y TIU—E: + 3500 )
IAPTSDALLY MILF-Z"EELEU-DAEDTaDEILY-X
L Foie gras omelet, porcini and morel duxelle y
g E—DPyTIU—E: +4750 h
ASERRENBERF D 1 U
L Beef upgrade: A5 Saga black beef fillet )

XX Z1—DRBIE. BMOAFTEDESICKDETERCEDIBENTINET,
*Menu items may vary slightly depending on the season.
KEMICKDPUILF—FNTENKUES, TERBRRICHBP UNITIZE0,
*|If you have any food allergies, please do not hesitate to inform your server.
KRTSNTNDEBIE. ETEHRATY . REBECIIEERI0%., T—E2M13%NEINET,

*All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.
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ROADYVADIZIF ANIV/INyF3ariT
BEHRY—X
Carpaccio with autumn bonito tataki,
perilla and Japanese ginger sauce

21— brRFT DR —I 2

Sweet potato potage

BEHTD EMIIDBZEL
H=DyDONF—=J—2
Steamed local shortneck clam and scallop with sake
garlic butter sauce

ADROBRGEE WEFRERZT
JIILEY FY—X
Grilled cutlassfish on teppan with autumn vegetables
vermouth sauce

ALERBENREEY I BENEERARELDLG
2140U100g BLLE Y—012120¢
ZMOREHE BHEWE RUEF
Choice of A4 Saga black beef or
Kumamoto brown beef fillet 100g or sirloin 120g
Grilled seasonal vegetables, soy sauce, ponzu and wasabi

BK BRI &1
FE
ERSRHEA-Uv D51 X KIBH &
Steamed rice with miso soup and pickles
Or
Kinyohtei signature garlic rice, miso soup and pickles

JLwyavvAINVAAY FOTT)—R
1FID0OPOEY R

Fresh shine muscat verrine with fig

H— A8 / perperson 24,000

FMORPvITIU—E: +3500
DAPTSOFLLY RIVF-"EEEU-QAEODTa10ILVY-R
Foie gras omelet, porcini and morel duxelle

. J
( )
E-2PvIOU—R: +4750
ASERBENBEEF 1L
L Beef upgrade: A5 Saga black beef fillet )

XX Z1—DRBIE. BMOAFTEDESICKDETERCEDIBENTINET,
*Menu items may vary slightly depending on the season.
KEMICKDPUILF—FNTENKUES, TERBRICHBP UNIT IS0,
*|f you have any food allergies, please do not hesitate to inform your server.
KRTSNTNDEBIE. ETEHRATY . REBECIIEERI0%., T—E2M13%NEINET,

*All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Roast Saga beef leg, Japanese onion sauce
I VEZFVR-T
Mushroom soup

BEEHSD EMIIOBERL
H=DUyDONF—=J—2R
Steamed local shortneck clam and scallop with sake,
garlic butter sauce

BDINYYP—F PAYBEER
Grilled local abalone, thick sea lettuce sauce

1 2IED#HRBEE OURKRIET v T
Grilled spiny lobster, Hishiho miso dip

AAERJBENREES I BEHNERERFRELDLG
J21L100g BLLIE Y—-012120¢
ZMOREHE BHEWE RUEF
Choice of A4 Saga black beef or
Kumamoto brown beef fillet 100g or sirloin 120g
Grilled seasonal vegetables, soy sauce, ponzu and wasabi

B K8+ &
el
SESR/RT-U v DS X KIGH &
Steamed rice with miso soup and pickles

Or
Kinyohtei signature garlic rice, miso soup and pickles

Ly yavvAINVAAY FODTT)—R
1FID0OPOEY R

Fresh shine muscat verrine with fig

R—AE / Per person 36,000

g SEOMET Y TIU—F © + 3500 )
DAPTSOFLLY RIVF-"EEEU-QAEODTa10ILVY-R
L Foie gras omelet, porcini and morel duxelle y
4 )
E-2PvIOU—R: +4750
ASERBENRBEERF D1 U
L Beef upgrade: A5 Saga black beef fillet )

XX Z21—DRBIEF. BMOARTEDIHSICEXDESTEECEDIBENTZNET,
*Menu items may vary slightly depending on the season.
XKBEMICKDPUILF—FENTSNFUEDS, TREBE<RICHB UM IZE0),
*If you have any food allergies, please do not hesitate to inform your server.
KRRSN TV BMM18E. ETHAMTT, RABREICIIEERN0%. F—ERIBZUDESFENET,

*All prices are in Japanese Yen.10% Consumption Tax & 13% Service Charge are included in the listed prices.



