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SHIMANE Grilled Half-Dried Horse Mackerel
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NAGASAKI Crispy Deep-Fried Mackerel and Side Dishes
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NAGASAKI Kids' Meal
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A la carte
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Crispy Deep-Fried Mackerel
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Fried Dried Sweet Potato
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Bowl of Rice and Miso Soup
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Appetizer
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Japanese Pickles of Seasonal Vegetables
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Local Dishes of Seasonal Vegetables
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Mozuku Seaweed served in Vinegary Sause
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Braised Seawead
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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 crucian carp and fermented rice
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Cucumber with Dried Sardine Miso
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Rice dish
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Rice with soup stock (Fermented crucian carp)

ﬁgﬁ@ﬁgmﬁwﬁﬁﬁﬂa%@%bk
[fR I OEHIADFEL 2 HHTZEEIT T,
R EME7 i E N

d47B8EDZIFA Y b

Bowl of Rice and Miso Soup
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