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Try our new g items set af Ateh’ carefully selected by Komekyu head chef

and served in a unigyely handcrafted dish!
There’ s nothing like a bowl of warm rice with something on the side to bring you peaceful happiness.
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Carefully selected handcrafted dishes!

The shape of the creatively'handcrafted dishes are originated from
Kyushu s delicious rice grains from which the name of Komekyu was
originally inspired. Please enjoy taking a look at it from aboye!

Delicious rice 3 KU ECTIXENEDR K& # AL TRYET, We use rice grown in Japan.
and KAM OMEARIVRBICEVNENETITRDHESTEVET, Menu items may change due to market availability.
Chef’s : ‘ MORH 3B 4 - —E R & & 2 %4, The price includes tax and service charge.
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Recomended B Please advise us of any food allergies or dietary requirement prior to your order.
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