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Countryside vegetable sushi
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Bowl of rice with pork cutlet (miso sauce)
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Seasonal Organic Vegetables brought by Tanekarashoten
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Crispy Deep-Fried Mackerel and Side Dishes
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NAGASAKI Kids' Meal
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Japanese Pickles of Seasonal Vegetables
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Local Dishes of Seasonal Vegetables
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Local Seaweed "Arame" Cooked with Soy Sauce
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Sea Bream
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Row yellow tail dressed with garlic and vinegar
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Fried Dried Potato
HaREwo Lo ~TFLEERZELH T I

C2B0ndHdbb 27 450H

Potato Mochi
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Grilled Black Fish Cake
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Crispy Deep-Fried Mackerel
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Deep-Fried Oysters (Sustainable Seafood)
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Natto and Poached Egg with Bonito Flakes
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Row Spicy Cod Roe with No Food Coloring
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Salted Plum / Choose Plane or Perilla
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Fermented Soy Beans, Natto
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Boiled Free-Range Egg
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Nibbles for Drinks
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Firefly Squid Pickled in Soy Sauce
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Whole Dried Round Herring
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Okinawan Style Fermented Tofu
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Grassfed Gouda Cheese
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Fermented crucian carp and fermented rice
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Light Meal
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Rice Bowl with Authentic Bonito Flakes and Wasabi Bowl
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Rice with Dried Young Serdines Seasoned with Sansho
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Rice with soup stock (Fermented crucian carp)
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