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Sesame tofu with salmon roe

FERONRS —I1—=T

Onion soup

2UI—=DEZOCDYSY ASRLYIYVT

Frill leaf and mushroom salad carrot dressing

AAERBENBESEFNEEARS0gE
BENERRAREDLDGH Y —0O-1 >509g
FROHRETHX EHELRT
A4 Saga black beef shank 50g and
Kumamoto brown beef sirloin 50g
Grilled seasonal vegetables, soy sauce and wasabi

BX RIgH i&
Xzl
GRSFFHEN-—Jy IS4 AKEH &
Steamed rice with miso soup and pickles

or
Kinyohtei signature garlic rice, miso soup and pickles

RIESBPT1R

Roast soy bean ice cream with black beans

H—AE / Perperson 6,600

KAZ2—DABR. BHOATEDBEICIDEFERICRDIBENCENET, XBMICKDPUILF—FNTINFELES, TEEBERICHB UTITZES0,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
XRTSNTNDEBIL. ETBEAMBTI, RRNEICITEERI0%. T—EXRBZ%ANSENET.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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Steamed hamaguri clam with canola flower, yuzu

N RAZAIR=T

Tomato and onion soup

20U =D ERRBOYSY ASRLYIYVT

Fukuoka frill leaf salad, carrot dressing

PATOHERRE H-JyINI—VY—R FROXBFFEERAT

Grilled yellow grouper, garlic butter sauce

AAERBENBEEFNEEARS0g &
BENERRAREDLNG Y —01>50g
FRORETHX EHELRT
A4 Saga black beef shank 50g and Kumamoto brown beef sirloin 50g
Grilled seasonal vegetables, soy sauce and wasabi

B ORI &

Xzl
ERSRENT-Vv IS4 Kt &
Steamed rice with miso soup and pickles

or
Kinyohtei signature garlic rice, miso soup and pickles

TSvBRALYIY»—Ny b
Blood orange sherbet

B— ARk / Per person 9,100

KAZ2—DABR. BHOATEDBEICIDEFERICRDIBENCENET, XBMICKDPUILF—FNTINFELES, TEEBERICHB UTITZES0,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
XRTSNTNDEBIL. ETBEAMBTI, RRNEICITEERI0%. T—EXRBZ%ANSENET.

*All prices are in Japanese Yen. 10% Consumption Tax & 13% Service Charge are included in the listed prices.
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BEDTIUE E/N\LEE

Braised napa cabbage wrapped with cured ham

CESOMY—=Ia12-T
Burdock soup

V) =EBRFTcFTIVY—EYDYSY ASRLyIVT
Frill leaf and sustainably sourced salmon salad,
carrot dressing

BIRDOBREE PA YIS

Grilled red seabream, thick sea lettuce sauce

ALEREBEENEEBLE T v L80og BLLIFY—0O- 1009
FNOHRETHR EBEWRT
A4 Saga black beef fillet 80g or sirloin 100g
Grilled seasonal vegetables, soy sauce and wasabi

B ORI &
= 9/mll=
ERSRENT-Vv IS4 Kt &
Steamed rice with miso soup and pickles
or
Kinyohtei signature garlic rice, miso soup and pickles

BREYv—Av
Hyuganatsu (New summer orange) sherbet

HB— AR / Per person 13,000

E-JPvIJTU—R: +4750
ASEHRBENBEBF I« U
Beef upgrade: A5 Saga black beef fillet

KAZ2—DABR. BHOATEDBEICIDEFERICRDIBENCENET, XBMICKDPUILF—FNTINFELES, TEEBERICHB UTITZES0,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
KRTSNTNDMEBIE. ETERMETY, REPNECIIHEERIO0%, Y—EINBZ%IETINET,

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

BUK !

FERDTLUE HFT—ILOERERDEEDIVLZ
EERADY—H—RFT—F
Appetizer:

Braised beef cheek, jellied beef tail, pickles
Beef shank tartare

FUNF—0AVENIIT=RAT—=FOENEN FEHDOHE
TS5vIORyN=0=Y, BYIY—-RERE—DVI
Tenderloin and hanger steak, seasonal vegetables,

black pepper corn, sesame and smoked salt

DI AE-BERERE>LEH-Jv DS,
A1 A —040 VOFREIFHLUT
Garlic rice with crispy back fat Sirloin "ochazuke"

S)ILOBIU-ETILYYADIL=Y DyF-HTUL
Milk jelly, fresh fruit, sable cookie

Py ITU—EFR: +1,000
HHVEBZBRFOPE—Y3 ITahyFvrE

Ajillo of beef tongue with Hakata green onion, focaccia

Py ITU—F: +1,200
XALYDITPA
Rib eye

H—AE / Perperson 7,000

KAZ2—DABIR. BMOATEOHSICIDEFERICRDIBENCSNET, XBMICKDPUIF-FENTZNFHLES, TEERBRICHB YIS,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
RRISNTNDEBIE. £ETEAATY . ROEPEICIIEERI0%. T—E2Z%NEZEINFT,

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

BUK !

FERDTLUE HFT—ILOERERDEEDIVLZ
EERADY—H—RFT—F
Appetizer:

Braised beef cheek, jellied beef tail, pickles
Beef shank tartare

HF=)IL3VIX TILRIY»YD WROED

Beef tail consommé, pulled shank, Japanese pepper

SYTETIF—-OA VDOENLN FEIDEFE
TS5y IORyN=3=Y, BYSY—-RERE-DVIL
Tenderloin and hanger steak, seasonal vegetables,

black pepper corn, sesame and smoked salt

D) AE-BERERE>LEH-UvyDIS1R
Ao A —04 VOREITHEILT
Garlic rice with crispy back fat Sirloin "ochazuke"

SILOBU-EDLYYADIL=Y DyF—H5TU
Milk jelly, fresh fruit, sable cookie

Py ITU—E: +1,000
HHVEBZBRFOPE—Y3 ITahyFvE

Upgrade : Ajillo of beef tongue with Hakata green onion, focaccia

PvIIU—F: +1,200
XALYDITPA
Upgrade : Rib eye

g J

R—AE / Per person 9,000

KAZ2—DABIR. BMOATEOHSICIDEFERICRDIBENCSNET, XBMICKDPUIF-FENTZNFHLES, TEERBRICHB YIS,
*Menu items may vary slightly depending on the season. *If you have any food allergies, please do not hesitate to inform your server.
RRISNTNDEBIE. £ETEAATY . ROEPEICIIEERI0%. T—E2Z%NEZEINFT,

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



