JUM 7 =7 2026 B ~IMDskE~

By +Ha—x FUKU ~Taste of Kyusyu~

¥ eEis
JUMILERZ R LA ER) S+

Assorted Appetizers
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Braised Shark Fin with Oita Dried Shiitake “Umami-take” and Chinese Greens
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Sautéed Tsushima Conger Eel and King Oyster Mushrooms with Garlic and Basil Flavor
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Crispy-Fried Hakata Jidori Chicken with Yuzu Kosho and Spicy Moromi Miso
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Sautéed Saga Wagyu Beef and Hakata Eggplant with Oyster Sauce
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Fried Rice with Sakura Shrimp, Lettuce and Oita Bottarga
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Almond Jelly with Amaou Strawberry Sauce

¥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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Assorted Appetizers
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Snow Crab Meat and Shark Fin Soup with Green Sauce
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Braised Prawns with Ginger and Leek
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Sautéed Wagyu Beef and Asparagus with Black Pepper
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Fried Rice with Fresh Seaweed and Whitebait
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Mango Pudding

¥11,000
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Assorted Appetizers
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Sautéed Seafood and Vegetables with salty flavor
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Braised Prown Chilli Sauce with Steamed Chinese Bread
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Fried Noodles with Beef and Vegetables Starchy Sauce
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Dessert
¥7,000
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X Staying Guest Benefit [ROKU *+ KOTOBUKI]3 kings of dim sum



