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THOUGHT
KYUSYU
CUISINE

Food is to live. It means taking life.

Only doctors and cooks wear white coats.

It is up to us to make the most of the ingredients and to kill them.
We are grateful to the people involved in the food industry, and we
will create and develop a new KYUSYU CUISINE by making the most
of the ingredients we are blessed with.

We will not be bound by conventional wisdom, but will sometimes
change our approach in novel ways to maximize the appeal of the
ingredients and make everyone who enjoys our food happy. We hope
to make your life memorable. We put our heart and soul into it.

We will discover and develop the vast and fascinating land of
Kyushu, while preserving and evolving the good old traditions.

We will create a cuisine called KYUSYU CUISINE that makes the
best use of the ingredients and connects them, so that they will
remain in our memories for a long time, looking not only to the

present but also to the future.

RIBEZLIH.MEACLE>F.
ARZHEL2DREHRPEHEA(S VLI CEEA,
B eE» T T T~ K.
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ELEMENTS
KYUSYU
CUISINE

Ingredients nurtured by Kyushu's natural bounty
and Kyushu's traditional industries handed down through its long history.
The combination of these ingredients and the skills of

our artisans gives birth to KYUSYU CUISINE.

MO HRDEHHEATERIL,
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and the traditions that have spro

Ingredients from the rich soil

in this region.
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Mountain trees grow without fertilizer, shed their leaves in
autumn, and sprout beautiful green leaves again in spring,
The cycle and providence of nature is what makes it
possible. Vegetables grown without pesticides or fertilizers

using the power of nature.
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F I S H M A R K E T Fukuoka is a city open to the sea and has long been a window for overseas exchange with China, Korea, and other Asian countries.
- The Fukuoka City Central Wholesale Market for Fresh Fish, which opened in 1955, is one of the best fish markets in Japan with the
’ 1
) » s =) Hakata Fishing Port, a designated Type Ill fishing port by the government, and fresh seafood caught in the rich fishing grounds of the i oL Al R S o e . .

BB W . . ] iy . Ve, BB OE S I E DR A RIS TN R A EA M BEEE NS ELSBAERORS.

Genkai Sea, Japan Sea, and East China Sea from all over Kyushu and western Japan. It is one of the leading fishing grounds in Japan. i
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We have established an antibiotic-free breeding system that is still rare in the country.

Uses only safe plant-based ingredients, such as post-harvest pesticide-free (PHF) corn.

We use non-genetically modified feed (NON-GMO) to achieve the best meat quality.
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In 1882, a soy sauce brewery was established in Karatsu City, Saga Prefecture.

For more than 140 years, we have been producing soy sauce and miso, which can be said to be the “starting point” of Japanese food. " | RN BOESA LW AEHR
4 5 A )
a h i

REICRE L RlRE S, AL B%}ﬁ?"%

Rooted in tradition, we continue to refine our techniques and respond to the needs of people and the times, while seeking even more
delicious, richer, and more authentic flavors.
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G R E E N T E A Japanese tea is a part of Japane |!!

in the misty mountain village of Ya

’_—FTE E? %{i[ % We aim to connect Japanese culture and

EAXETHE HAR, . BROUAZDUBTEENRLEZEN L RABRKREES LD 5 DIRMRET VBN S DR,
BAXEERT  BFRDAEADHICH VKT 6 RELLDL BT,




Founded in 1818 in Kitano-machi, Kurume domain. XHBITE (18185 )  ABKEDIL BRI A%,

Life is a constant flow of change. Like bubbles that disappear and reappear, The founder started sake brewing with the local people. AT AT AN EDES 2. YL DRz [T

The trend sometimes almost disappeared, but with the support of the local people, the brewery has continued on to the 8th FC DS LN AR & R DAL LI T T
ZORAUTRITHANT Db HBOFLDRZEH Y NRENLHE

generation,The eighth generation has continued the tradition of sake brewing.
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The Ariake Sea, which has one of the world's largest tidal ranges, : HREHOTHEENHIEREIL EELLENSBARIREREZ AU T RCZEKDAIATNAT,
is fed by underground water containing nutrients | B2EDFHIZEWEANBREINEZ L TESBEDHPEAESN,

from the rich soil and numerous rivers.

BEDRENAZRL BLIITEVREMENBIEE BOH THRELEHEDES.




V I N E G A R Chikugo Province, with its water from the Chikugo River and rich land, is a rice-producing region and a producer of beautiful sake. i E . 5 RTNIT K - ; MEFONEZEIIKEATHYEBDEM,

Vinegar is born from the fermentation of sake, and the Shobun Vinegar Company began when Seiwemon IV started a vinegar production business. . E FRISEORBEL SEIN ORBEFMILVFREB VA BDT-OHN TEDFE DIREY) THB,
For 300 years since then, the family has passed down the family recipe from generation to generation, and only the successors of the Takahashi family = A8 . e, e B " N e N
E % E,F DER=BF. —FHREOEENRARITHIN SBEREREDHHMEREDOBR2ZTYI00FZ T RINIEREY,

know how to make vinegar, which has been passed down for 300 years, preserving the ideas of their fathers.



Thisﬁz brand of solder ware that proposes a modern and luxurious lifestyle, which is born from “Yazaegama” 200 FOEFICEICTIREZIE, ﬁ‘%iiﬂf:\&‘/’f’57’:)17’u*73‘5’(727‘1’»%%%?5%5@%7’57 Fe
lFiCh has a history of more than 200 years.The aesthetic sense of “Miyabi” that the Japanese people have valued HRLVARAD KNI L CE L DEERIIZDEFICEROEFLBIIAILI RIS aRFEVERY AN,

- since ancient times has been maintained, while adding a stylish appearance to suit the modern living space. N -
i e o g g DEEMC HHTELOD%E R
It is designed to enrich the mind and produce a sense of hospitality.
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P R O C E s S I G U C H I We have inherited the skills of our predecessors, which they acquired through friendly HASOERTIC M A TORMAEEN LI-RESYABBERNTTIZLE 57 S AL YIREERE L
competition, and now, armed with the ability to procure wood, processing techniques, and the BImo - EORESIHEE ADBEN T OEHT. DS OB - A OEEHH R ETH B,
70 o ’IZ = # D solidarity of Okawa, a manufacturing town, we aim to be a company that provides answers to any BT — T A FOREDA TR . SH =X |12 B ..__,-';,

inquiries about custom-made furniture and woodworking products. We aim to become a company.



A gem created with an unconventional
and innovative approach

and delicate cooking methods.
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HAKATA CHICKEN DOUBLE CONSOMME WITH TRUFFLE
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“SHIFUKU'S YASAI” NATURAL FARMING VEGETABLE INSALATA

(Y7703 0v] BHRREERZOA VH 57 —%



Flexible styles that accommodate
diverse cultures as well as the uses

of the people who serve them.
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course meal 1




Kagoshima Kurobuta Pork Roti with Homemade Gravy Sauce

BREBREEKOOF« BARBIL—E—Y—X

-
Confit of vinegared mackerel from Miyazaki and potato beurre noisette

EBRREXEOIV T LS HAE T—L/TEVE

Fukuoka Sea Bream and Pesticide-Free Vegetable [)
Tabbouleh with Yuzu Vinaigrette i
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course meal 3
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Rice cooked with sea bream from Oita
in an earthenware pot with Karatsu miso

RABERAREBOSHSRELHWITR FERKIEHIIT

5 [ ¥ ! -1
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Fukuoka Crab and Burrata Cheese with Flying Fish Dashi Jus Charcog!-g"ilﬂ:'d Kagoshima special bee‘f.éirloini 5 i!?
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bream and yerba mate vaporette with beurre blanc sauce
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Kag?'ghima Sea urchin Mousse
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course meal

vegan



“Shifuku no

STy D

Soy meat cutlet made with “Shifuku no Yasai”
with pesticide-free basil and organic toma sauce

TS 7700 EW, T2 /1I— AV LY
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Vegan
[ bento |

Hakata Eggplant Kabayaki Stacked in Stacks

Hakata Eggplant Kabayaki Jyu
Smoked pickled radish

Saga Soybean Meat and Taro Croquette
Tempura of sesame tofu with yuzu and wasabi
Cooked Kyushu Vegetables

lotus root and okawamachi mushroom rice cake
with deep-fried tofu

Yame tea buckwheat noodles and yam

Ariake seaweed and Karatsu miso soup

Deep-fried Kagoshima Annou sweet potato
and red bean paste

9o 24
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vegan

[ nabe| course

Tempura Sushi Paper Pot Gozen

Yamecha Soba Noodle Sushi
Mushroom Abalone and Ariake Seaweed Sushi
Sushi with Setaka Takana and Nama Yuba Turo Sushi

Kumamoto ginger and apple
Paper nabe with vegetables from Kyushu

Karatsu Red Miso Dengaku with Hakata Eggplant

Tempura of sesame tofu and myoga
from Saga with konbu salt

Kyushu vegetables cooked together

Karukan (light sweet bean jelly)

Sasa-no-ha mizu-manju
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temari-sushi

Temari-sushi is a bite-sized sushi made by placing ingredients
on top of sushi rice that has been rolled into a round shape,
characterized by its colon-like appearance and colorful
ingredients. It is smaller than the typical nigirizushi and can
be made with a variety of ingredients such as sashimi, pickles,

vegetables, leafy greens, and meats.
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Kagoshima Satsumacha Financier

BREBEIODE-520D 747z

with Meisei Leek Salsa —
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etta 't‘h truffles from Nagasaki | ; ] . \ Miyazaki Mango Mini Tart
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KYUSYU Chocolat canele with honey from Kyushu

CUT ST AMEEBEOO> =TS m:u'/

Chilled Fedelini with Fresh
Fukuoka Corn and Caviar Brulee - 4 : Nagasaki Sea urchin and Grilled Eggplant

BHAREEFHRLXvETDTYaL 3 RIBEELABREEHFOARIzTY—=

Involtini with “Shifuku no Yasai” and prosciutto ham

TS 79 DRE EENLDAYRLT1—=
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Special Thanks PROCESS IGUCHI
Hoshino-seichaen Co., Ltd.
SHOUBUNSU.CO.,LTD.
Miyajima Shoyu Co.,Ltd.
JAPANESE SAKE YAMANOKOTOBUKI
SHIFUKU-NO-YASAI

ARITA PORCELAIN LAB

FOOD PRODUCED
THE KEGO CLUB by HAPPO-EN

9F 2-2-20,TENJIN,CHUO-KU,FUKUOKA,JAPAN

TEL+81-92-707-2053





