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By +Ha—x FUKU ~Taste of Kyusyu~
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Assorted Appetizers
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Sautéed Kagoshima Sweet Shrimp and Vegetables with Milk Sauce
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Steamed Miyazaki Chicken, Shark fin and Delicacies with Clay Pot Style
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Steamed Kyushu Red Sea Bream with Kumamoto Salad Onions, Finished with Aromatic Sauce
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Braised Kagoshima Black Pork with ~Sakamoto Black Vinegar~
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~ Taipien ~ (Chinese-style Seafood soup noodle ) with Hakuchojirushi Glass Noodles
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Tapioca Coconut Milk with Kyushu Anno Sweet Potato and Three Kinds of Sweet Simmered Beans

¥16,000
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X Staying Guest Benefit [FUKU]One Drink ¢There is another Drink Menu for Staying Guest Benefit [FUKU]
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Blanched Bigfin Reef Squid
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Assorted Appetizers
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Shark Fin Soup with Seafood and Egg White
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Braised Abalone with Oyster Sauce
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Sautéed Beef Loin and Vegetables with Black Pepper Sauce
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Yi Fu Noodles with Crab Meat Starchy Sauce
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Mango Pudding with Petit Fours
Mango Pudding

¥13,000

Assorted Appetizers
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Crab Meat and Shark Fin Soup
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Assorted Sautéed Prawns
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Sautéed Wagyu Beef with XO Sauce
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Seafood Fried Rice
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Almond Jelly

¥9,000
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X Staying Guest Benefit [ROKU - KOTOBUKI]3 kings of dim sum



