Hakata Kappo Kaji uses natural,
fresh fish caught in the seas near Kyushu.

Our torafuku (Japanese Pufferfish), spear squid, stonefish,
horse mackerel, mackerel, swimming crab, ara (longtooth grouper),
spiny lobster, and other items are fresh and natural seafood
caught in the seas near Kyushu and prepared through the skill of
our head chef. Enjoy supreme tastes nurtured in the rough waters of
the Genkai Sea. Our flounder, prawns, and some other seafood items are
farmed, but these are selected for region of production and flavor.
Please visit and enjoy a taste of Hakata.

Delicious and Healthy Menu
Enjoy Hakata Kappo Kaji's fuku dishes.

The gelatin around the bones and skin of fuku contains beauty-enhancing collagen,
and is rich in taurine, known to aid recovery from fatigue. It also provides vitamin D,
calcium, and niacin, a B vitamin that aids in dieting and prevention of rough skin.

Of particular note is the selenium found primarily in the back portion.

This element can prevent lifestyle-related diseases, such as cancer and arteriosclerosis.

Come to our restaurant to enjoy fuku, a food that is not only delicious but healthy as well.

Manager
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Natural Fuku (Pufferfish) Cuisine

The season has come for fuku
(pufferfish), a taste that

the Chinese poet Su Shi eulogized as
“to die for."” Kaji offers quality,

natural torafuku (Japanese pufferfish).

We invite you to experience this taste.

The picture of "Matsu (8 dishes)" Serves four people as shown

Natural Torafuku (Japanese Pufferfish) Course
RRELIT—R

eoku (11dishes) Our Recommendation Special Menu
- i et 9 (NPT R R [ S . A ST R b T e T ¥ 29’700

Kobachi (small dish) , fuku sashimi (large) |, shirako (milt) sashimi (small) .
grilled fuku (small) , grilled shirako, fuku karaage (deep fried-style) ,

shirako for chiri (fish stew) , fuku chiri, zosui (rice and soup) ,

pickled vegetables, dessert

@atsu (Bdishes) B2 TUINSE Y rev ot cnin s Thrantisnnois tok wltae s onsutud 08 42 o ¥ 19.800

Kobachi (small dish) , fuku sashimi (large) , fuku chiri (fish stew)
grilled shirako (milt) | fuku karaage (deep fried-style) ,
zosui (rice and soup) ~pickled vegetables dessert

eake (Ydlshes) i e O B R AP Al TR PR TR e B 4 O ¥ 15'400

Kobachi (small dish) ., fuku sashimi (large) |, fuku chiri (fish stew) |
fuku karaage (deep fried-style) , zosui (rice and soup) |,
| pickled vegetables, dessert

ame (7dlShES) OB O TR T e B e el e o ¥ 12'100
Kobachi (small dish) ., fuku sashimf (small) , fuku chiri (fish stew) .
fuku karaage (deep fried-style) , zosul (rice and soup) |,

| pickled vegetables, dessert

*All prices are Include of
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Natural Fuku (Pufferfish) Cuisine
A la carte ¥ s

F‘E‘hu sashimi .................................... ¥ 6'600
F?:I(u[ is?shjmi (small) ..................... ¥ 3'é 50 |
S i v ST W Ty
R LIk |
glg?ko (milt) sashimi e ¥ 4,950

Shirako (milt) sashimi (half-size) - ¥ 2,970
afe (—7)

Grilled shirako (milt) - wweeeeves ¥ 4,950
PN

Grilled shirako (milt) (half-sized) - ¥ 2,970

aim (—7)

Shirako (milt)for Fuku chiri (fish stew) - ¥ 4,950

aF (51/8)

Fuku chiri (fish stew) «-w-eeereeene. ¥5,170

S |
Choice fuku chiri (fish stew) - ¥7,920

4iR.5.(B))

If you are a party of 3 or more please order a hot pot dish for 2 or more people.

Fuku karaage (deep fried-style) - ¥ 3,520

SCED

Choice grilled fuku e ¥6,600

*All pricés are include of tax.
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Squid Cuisine

Squid ikizukuri (prepared live)

S . i . (with fallow-up cooking by tempura or grilling with sal0
":V ot (A ERY et current price.
A Squid sashimi - ¥ 1,650

‘ : 17 %
Squid shiokara -+-«eeev.. ¥ 550
(pickled squid and innards)
128 %

Squid shaomai dumplings ¥ 1,100

A7 27724

" Squid and rice bowl - ¥ 1,320
17 %

Squid Course
13— 2R

akata (12dishes) W5 CH2) i S bl UBT0E Gl Ave <4 e ¥12,100
Starter, appetizer, squid ikizukuri (prepared live, with follow-up cooking),

natural torafuku (Japanese pufferfish) sashimi, grilled fuku shirako (milt),

simmered dish, stonefish dobinmushi (steamed fish and vegetables

in clear broth served in earthenware teapot), grilled dish,

squid and rice bowl, soup, pickled vegetables, dessert

Qenkai (lldiSheS) M (=) trrrermrrssri i s s ¥8'800
Starter, appetizer, squid ikizukuri (prepared live, with follow-up cooking),
stonefish sashimi, steamed dish, stonefish dobinmushi (steamed fish and
vegetables in clear broth served in earthenware teapot), grilled dish,
squid and rice bowl, soup, pickled vegetables, dessert

pponyari (10dishes) —ai (&) e, ¥6,600

Starter, appetizer, squid sikizukuri (prepared live, with follow-up cooking),
fuku sashimi, steamed dish, grilled dish, squid and rice bowl, soup,
pickled vegetables. dessert

y f“saribi (8 AUSRBS T AV TR TONER )7 - 52 . s+ pamman 0 Bione cps S asereni ¥ 5,500

Starter, squid ikizukuri (prepared live, with follow-up cooking),

. i - squid shaomai dumplin@, grilled dish, rice, soup, pickled vegetables, dessert

*All prices are ln_clude of tax.




Stonefish Cuisine # - 4 52

- Stonefish ikizukuri (prepared live)
Ho £ i?:i' ..................... ¥ 6‘600,_.,_

. Stonefish sashimi
BIEPR srmenviniiiiiiiie ¥ 3‘850

Stonefish karaage (deep fried-style)
BIEER o, ¥ 2'200

Stonefish miso soup
BoHFLES s, ¥ 1‘100

Stonefish Course - +#9—2

ana (12 diSheS) M TSI TR SRR 6 B S Tl e o s WY ¥ 13'200:--.»

Stonefish shuto (pickled innards), appetizer, stonefish sashimi (large),

stonefish and vegetables in an sauce (large), live swimming crab in vinegar,

covered earthenware dish, grilled dish, stonefish chawanmushi (egg custard dish),
. stonefish misa soup, rice. pickled vegetables, dessert

suki (lldishes) T T S W g e S SN T B e TR T ¥ 9900
Stonefish shuto (pickled innards), appetizer, stonefish sashimi (large),

stonefish and vegetables in en sauce (large), covered earthenware dish,

grilled dish, stonefish chawanmushi (egg custard dish),

stonefish miso soup, rice, pickled vegetables, dessert

°uki (10 dlshes) B () Ppeetisiennacabosiinasaanseisfhosrveravansas sosssasihs ¥ 6.600
Stonefish shuto (pickled innards), appetizer, stonefish sashimi (small),

stonefish and vegetables in an sauce (small), covered earthenware dish,
grilled dish, stonefish miso soup, rice, pickled vegetables, dessert

Stonefish, a delicacy of the Genkai Sea,

appear from the rocks when the waters warm.
The white meat of the stonefish has a high-grade,
refined taste, and is said to be a summer fish

as fuku is a winter one.

*All prices are include of tax.
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Ikizukuri (Prepared Live) Cuisine
7% 1 )H IR

Squid (one squid) e current price Stonefish (one fish) -+ ¥ 6,600~
Follow-up cooking: Tempura or grilled with salt Follow-up cooking: Karaage (deep fried-style) or broth
S ANGE - P4 (1K)

Horse mackerel ikizukuri (prepared live) Mackerel ikizukuri (prepared live)

b .-"ri.ill ........................... ¥6600ﬁ, »«,“ fjérj ........................... ¥8800~

Raw sea urchin Flounder (one fish)

BT " DR i e St v i ¥ 2,200 Follow-up cooking: Karaage (deep fried-style) or broth
5 N T e T A S X 5'500,.._,

Natural sea bream sashimi Prawn

RN R v eprsrassinigiisaiin, ¥ 1'650 L 3 1.980"‘"’

Squid sashimi Horned turban

R /RY [ T e o O et ¥1'650 Ly S P T R B Sl P T ¥ 825




Sashimi Assortment: from ¥3,850~
e g~ Foks
Fresh Sashimi of Whole Sﬂuid

| FUkU SaShimi (Small) “We normally use a living squid from the sea while it s stll alive to prepare Fresh Sashimi of
I s @ ’] ¥ :"\'hulr SqulrlLHnwrslu l!ll‘r:j‘ nlu- d(a]_\s \::;:nél Is rm.l [rrmrhlrl:n nh:sl;-;‘:ﬁnmulix dﬁ\-f:um
ok ] L R R R ¥ 3'8 50 pr‘:::;]::ﬁns dl:le'm wer condition. Un e days, we use [resh sq z onger
Thank you for your understanding
- Stonefish sashimi (small) F T ST B AR T ¥2,750
L BRG] e ¥ 1,980 Moderately fatty tuna sashimi
N ] PR PR PP LV R ¥ 2‘750

| Sl ‘

. Spiny lobster (one tail) Sea bream (one fish) (reservation required)

il Follow-up cooking: Miso soup or akadashi Follow-up cooking: Karaage (deep fried-style) or broth |
(dark brown miso soup) BB (] JT) -eeeerorssesnsnnanenasininunnaianans ¥ 5,500~ !
BFREEZ (1E) -voenns ¥ 18,700~

Prices for fresh seafood fluctuate. ’

Famed swimming crab with vinegar ~ Abalone (one abalone)
¥ BARR ) DB e 4 5'500...._, HTL C1BR) " ovis iaitascens v, cabananbng ¥5 500‘"""
~ Pricesforfresh seafood fluctuate.

| Fresh fish of the season swim in the tanks.
. Enjoy your pick in your favorite style.
. ;

i A

o

*All prices are include of tax.
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°quid Sashimi and Fukit Set (9 dishes) # 5 & 5VopAg --rvev ¥ 3850

Kaiseki Set Menu |

2%

|
- |
e |
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Seasonal Kaiseki (11dishes)
FUDLDI oorenenrrvrrseins ¥ 6'050

Starter, appetizer, soup,

sashimi,

covered earthenware dish,

grilled dish, variety kobachi (small dish),
rice, akadashi (dark brown miso soup),
pickled vegetables, dessert

Genkai Sea Walkabout Cuisine
Z KRR

ku Walkabout Course (8dishes) (i a—2 -, ¥ 3,850
Kobachi (small dish), appetizer, fuku sashimi, fuku tempura, simmered dish,
chawanmushi (egg custard dish),
fuku zosui (rice and soup), pickled vegetables

tonefish Walkabout Course (9 dishes) #Z## 7 —2 »oreeeeenin ¥ 4,180
Kobachi (small dish), appetizer, stonefish sashimi, stonefish karaage (deep fried-style),

simmered dish, chawanmushi (egg custard dish),

stonefish miso soup, rice, pickled vegetables

Kobachi (small dish), appetizer, squid ikizukuri (prepared live),

fuku sashimi, covered earthenware dish,  y,

squid chawanmushi (egg custard dish), We narmally use a living squid while it s stil alive to prepare Fresh Sashimi of Whale Squid l

Iw,m»-;y‘s}:“lunuhmmhk[ to abtain living squids. due for instance to the
miso soup, rice, pickled vegetables e condion,On ese . w s bt o lngee v sl 1 repar s dish |

|

"All p;ices are Include of tax
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Meals &%

Hakata Set (9 iNes) WM o frcds. ot AL T B R e RS ¥ 3.300
Kobachi (small dish) , appetizer, sashimi, tempura,
chawanmushi (egg custard dish) ,
rice, akadashi (dark brown miso soup) |, pickled vegetables, dessert
Japanese-style SEOEK SELM AT —2- B s iir ot b oSuitsind cubo s Sl ok ¥ 3,850
Kobachi (small dish) |, roast steak, salad,
rice, akadashi (dark brown miso soup) | pickled vegetables, dessert
SAHIMIL SEL PBM - & At mh o forTor RPBARE o B S 8 ¥ 3.850
Kobachi (small dish) , appetizer, sashimi assortment,
rice, akadashi (dark brown miso soup) , pickled vegetables, dessert
Tempura R R i s e D! sl 1R TRt W N ¥ 2,750
Kobachi (small dish) , appetizer, tempura assortment,
rice, akadashi (dark brown miso soup) . pickled vegetables, dessert
Raw sea urchin and rice bowl £9/2# oo ¥2,750
(with kobachi (small dish) , soup)
| I Fuku): ..................................................................... ¥ 1'650
. Chazuke

(ric.embruth) | Sea bream L B PP AP ¥1'430
| HEX

| Plum / Salmon / Mentaiko (cod roe) & - & « #AF weoceeeneees ¥1,100
Hotpot Cuisine sz

Fuku chiri (fish stew)
B PP PP TP P L PP PR PP PRPP ¥5'170

Request from us

If you are a party of 3 or more, ** conpagorcet E

please order a hot pot dish for 2 or

w
more PeOPle- *** Can be ordered ® @

*All p;rices are include of tax.
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' Grilled dish (#%) Kobachi, Delicacies [# - =5 "]
Splendid alfonsino grilled with salt Squid shiokara (pickled squid and innards)
T e A SN ¥3,300 W T ST R = AN N W A ¥ 550
Prawn S E  srsrreedisncccnissasing ¥ 1'980-—\. Crab toma.“ey
Horned turban grilled in the shell / erlled i butter T WL Ty ¥ 550
e . R e Ly e ¥880
Abalone grilled in butter Mo.zuku W SR e ¥ 550
EET e T A s . g ¥5.50‘;~ ET(EE  evrsrvncnsercinnnenenes
Scallops grilled in butter Menfaiko (cod roe) (made in-house) &

B TR S BRI g g TV o IR i SRR S ¥6
Japanese-style steak
BT -8 oo iate b ks it b e

1 Deep-Fried Dishes (#47)
Tempura assortment
L B DI (o o5 spenparstse Pundhsss o s ¥ 1,650
Simmered Dishes, Steamed Dishes
(£% - E9) Salads [#77)

Natural simmered sea bream Vegetable salad
naare W AL ek A A I S TS e A A ¥1.100
Si red

: Tl{ﬂ:ﬂi A Sea ruﬂ'e ..................... ¥ 1650 Seafood salad

E ' A MM PSS | rrenn Hale inbuniBos i Tasinssenssae ¥1 '760
Simmered splendid alfonsino
SEMEBMNT - FEL .. e A ¥ 3,300
Steamed torafuku shirako (milt) Soups [7t4)

ELLATE o hal  at . Al ¥2310 . B i s
Fuku shaomai dumpl.i.ngs OREOI I Botson s S nreiisins e e ks ¥ 550
(1 T Ly dEssesrraresenssssasassans g ¥ 1'320 A_kadashi (dark brown rnjso Soup}

! Spear Squid shaom dumpnngs R vt e anp e s ns e anens i tvenuvess ¥ 550

|

L ML seessaesi et s ¥1,100  Short-necked clam miso soup

J Simmered assorted vegetables BAPRAMIT . evenennns Y o T ¥ 660
RIS oI ead s bisusssathssiossssnns ¥ 935 Stonefish miso §0up C(ﬁ 3 ﬁ;q : ..»2’ —a

F2 Aot o+ Ej':‘. "_3;1300 .
G\ -~ e ))a
¥ = “h
. - ' | J

s - A T EN RO
*All prices are include of tax.




