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Sushi
“GINMEISUI HAKATA”

Ginmeisui Hakata sushi,
which boasts the world-class techniques
of skilled craftsmen,
is now available for the first time
in Kyushu.

Fresh winds from Mt. Fuji fill the main dining room
at Ginmeisui Hakata at the urban resort hotel Mars Gardenwood Gotemba.
There, clients can enjoy the most refined culinary craftsmanship
and the highest quality ingredients.
Ginmeisui Hakata, a popular and stylish restaurant located in Ginza, Tokyo,
has also opened teppanyaki restaurants in other locations.
And now, for the first time, the widely loved Ginmeisui sushi
will make its appearance in Kyushu.
Clients in Kyushu can enjoy seasonable flavors gathered
from throughout Japan and—first and foremost—{rom the nearby Genkai Sea,
off the coast of Fukuoka.
Here, you can experience both excellent culinary craftsmanship
and the finest dining available.
We hope you will allow Ginmeisui Hakata’s superb culinary

craftsmen to serve you.
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With the most refined
seasonal ingredients and flavors,
experience an atmosphere
that is both pleasant
and unforgettable.
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People, passion, and technique come together
to create an enjoyable experience.

There are only 10 seats at the soft whitewood counters. As skillful chefs
with a vast knowledge of Japanese cuisine, our craftsmen bring out the
full savoriness of the seafood they prepare. Aligning with their customers’
desires, the chefs create seasonal dishes from the finest ingredients each
day. Enjoy watching their display of artistic craftsmanship from across
the counter and treat yourself to a profound and touching experience in
this relaxed atmosphere where conversation naturally comes alive.
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High-quality seasonal ingredients

The Genkai Sea off the coast of Fukuoka provides a wide variety of fish
that are native to the region to locations throughout Japan in each of the
four seasons. Our chefs make their selections themselves from open air
markets, and they depend entirely on wholesale items. Using a variety of
techniques, our superb artisans provide you with unforgettable flavors in
sushi and sashimi as well as fried and boiled foods. As you are free to
communicate your desires to the chef during the banquet style course,
you can enjoy any of the available seasonal delights.
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Carefully selected Japanese sake and shochu

“Mastuki no Nami” is a popular option for original shochu that has a
hand-crafted flavor and depth. In addition to the variety made from
barley, which received a Monde Selection gold medal, there are also
varieties that utilize rice or potatoes. Each one has been carefully
selected for a flavor profile that is the perfect match to Japanese foods
from all over the country.
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