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Welcome to Japan!
These are Japanese prepared foods “SOUZAI”!

Many tourists from overseas come to Japan to enjoy Japanese food.While most tourists eat at
restaurants, hotels, and fast-food restaurants, in recent years many people have begun to use the
prepared food sections of convenience stores, specialty stores, and supermarkets to purchase
onigiri (rice balls), bento boxes, and other items.We, the Japan Ready-made Meal Association,
would like foreign people to enjoy the variety of prepared foods we usually eat more casually.
However, even if a foreign person wants to buy prepared food, some self-service shops and
employees may not be able to explain it in English. To avoid such a situation, the Japan
Ready-made Meal Association has now translated the names of prepared food products that can
be easily purchased at supermarkets and other places into English and posted them on its
website.We have also included product descriptions for some of the menu items to provide a
deeper understanding of prepared foods.We would like to encourage all prepared food vendors
to check our website and actively incorporate English names into their product names.

Let’s encourage foreign people to eat delicious prepared foods in Japan and promote SOUZAI

(prepared foods) to the world as a Japanese food culture!
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Potato croquette

A dish in which patties of mashed potatoes
and other ingredients are coated with flour,
egg, and panko breadcrumbs, and deep-fried.
The Japanese-style croquette has been
popular for over 100 years. Another variation is
cream croquette, which uses béchamel sauce
instead of potatoes.

Pork cutlet

Thick slices of pork loin and pork fillet coated
with flour, egg, and panko breadcrumbs, and
deep-fried. Commonly served with shredded
cabbage and tonkatsu sauce.

Ground meat cutlet

A European-style dish created in Japan in the
late 19th century. Patties of ground beef and
chopped onions are coated with flour, egg, and
panko breadcrumbs, and deep-fried. Served
with Worcestershire sauce or tomato sauce.

Deep-fried horse mackerel

Horse mackerel coated with flour, egg, and
panko breadcrumbs, and deep-fried. It is the
most common and popular deep-fried seafood
dish among the many variations, such as white
fish, shrimp, calamari, and scallop.

Tempura

Various ingredients dipped in flour and
water-based batter and deep-fried. Enjoyed
with a sprinkling of salt or dipping soup stock.
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Mixed tempura

A type of tempura. Thinly cut ingredients
dipped in flour and water-based batter and
deep-fried. Ingredients include seafood and
vegetables.

Karaage fried chicken (fish)

A general term for a dish in which ingredients
are lightly coated with flour or potato starch
and deep-fried. The most popular ingredients
are chicken and seafood.

Marinated and fried chicken (fish)

A type of karaage in which ingredients are
marinated in soy sauce and mirin sweet sake,
coated with potato starch or kudzu starch, and
deep-fried. Popular ingredients are chicken
and seafood. Named after the autumn leaves
growing along the Tatsuta River in Nara
Prefecture.

Deep-fried tofu with soup stock

Tofu coated with potato starch or flour and
deep-fried. Commonly served with soup stock
but may also be served with thick savory
sauce.

Fried chicken with
sweet vineger sauce

A traditional dish of Miyazaki Prefecture that
was popularized throughout Japan. Chicken is
dipped in flour and egg, deep-fried, and
marinated in sweet vineger sauce with chili
pepper. May be enjoyed on its own or with
tartar sauce.

Corn dog

Sausage or fish sausage on a stick coated with
thick batter and deep-fried. The batter of the
Japanese-style corndogs is made with flour
and sugar, while the traditional American
recipe uses cornmeal.




5L

FEHNEBEORIOD—B.APHERGEEL D
AkLIcEMZE NEMERMET SR THER
ICEWTHITBME, FUVER-25./3:
VARTHEEN—RNGEMEN BMIE
ZRFHTHOSLEREDIFT TR,

BES

BICBRAZRILTRYREELLHE EER.
IR LN—REBBLAP TS LSADHET.
EEETERBEN DS, KT IFIEBE T EH
ZLDHE,

TAETIERE
FBTEDFYRITEERY DI THOH
B, KiRESLPREF &R T KOS
DUEDT HDSNBIPHICLEIET 5.

BR e

EBHPHIATIEID L BHWVWRLICAEIZRA
EBEIITEETDALERBYGHSKWNT
BB, AG57 ) RESHBRMIERN,

=
RZHRIFLIET YA EIT - HUA-EH
EEEDHEEEEZHLISHIERE, £ EIFIT
ARERYNMNTZTEEHD. 5D TELTE
BPDELTHBINS BEIFLEFICKESE
DETARESRTENTKE -FIDOHERKE
EHNs,

cLEETF
HUHEREIOAEIE SEREERYVELT
EBE P RE BERCHRL. KRS
BLERZS EARDATAZ1—DVED
THH5. EFHREEMDT 51/ THES.

Spring roll

A type of Chinese dim sum dish. Stir-fried meat
and vegetables rolled into a thin cylindrical
shape using flour-based wrappers, and
deep-fried. There is a wide range of variations in
ingredients, other than the common shredded
pork, bamboo shoots, and shiitake mushrooms.
Served with karashi mustard soy sauce.

Yakitori chicken skewer

Grilled skewered chicken. There are many
variations depending on the preparation
method and parts of the chicken, such as
thigh, breast, and liver. The most common
seasonings are salt or soy sauce-based yakitori
sauce.

Salt-grilled Pacific saury

Pacific saury with sprinkled salt and grilled
whole. Served with grated daikon radish and a
wedge of sudachi citrus. The dish is one of the
Japanese traditions in autumn and has
appeared in novels and poems since old times.

Teriyaki

Meat and fish marinated in sweet sauce made
with soy sauce and mirin sweet sake, and
grilled while brushing on the glaze. Common
ingredients are yellowtail and chicken.

Syrup-coated sweet potatoes

Deep-fried sweet potatoes coated with syrup made
by boiling sugar, mirin sweet sake, and soy sauce.
May be sprinkled with sesame seeds. Enjoyed as a
side dish as well as a snack. The Japanese name,
daigaku imo, which translates to "college potato,"
stems from the fact that the dish was popular
among college students about 100 years ago.

Japanese rolled omelet with broth

Egg mixture flavored with Japanese broth rolled
up in multiple layers until it looks like a thick
log. Shaped with a makisu bamboo mat and
served with grated daikon radish. It is a popular
dish at a sushi restaurant. Made with a special
pan developed solely for cooking the omelets.
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Japanese rolled omelet

Egg mixture flavored with soy sauce and sugar
rolled up in multiple layers on a pan.
Commonly enjoyed for breakfast and as a side
dish in a bento. Seasoning ratios vary
depending on the region. Made with a special
pan developed solely for cooking the omelets.

Gyoza potstickers

A type of Chinese dim sum dish in which meat,
seafood, and vegetables are wrapped in a
flour-based wrapper. Variations include
pan-fried gyoza, boiled gyoza, and deep-fried
gyoza. Pan-fried gyoza is the most popular in
Japan.

Takoyaki octopus balls

A traditional dish in which pieces of octopus,
bonito flakes, and red pickled ginger are
cooked with a flour-based batter in the shape
of little balls. Served with takoyaki sauce, dried
green seaweed, and bonito flakes. It was
invented in Osaka in 1935 and later popularized
throughout Japan.

Okonomiyaki

A savory pancake in which ingredients such as eggs,
vegetables, meat, seafood, and noodles are added to
a flour-based batter and cooked on an iron griddle.
Served with okonomiyaki sauce, dried green seaweed,
and bonito flakes. There are regional variations, such
as the Kansai-style, in which ingredients and batter
are mixed together, and the Hiroshima-style, in
which ingredients are layered rather than mixed.

Simmered hijiki seaweed

A type of seaweed harvested in the spring and
dried. Fresh hijiki or rehydrated dried hijiki is
simmered with carrots and soybeans in soy
sauce, sugar, and mirin sweet sake. A common
side dish.

Kinpira braised burdock root

Stir-fried shredded vegetables simmered in soy
sauce and sugar. Common ingredients are
burdock root, carrot, and lotus root. A classic
side dish.
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Simmered kelp roll

Kelp rolled into a cylindrical shape, tied with
dried gourd strips, and simmered in soy sauce
and mirin sweet sake. Rolls may include
ingredients inside, such as salmon and herring.
Kelp is believed to bring good luck and is
served as a New Year's dish as well.

Simmered okara soybean pulp

Okara is the pulp that remains after soy milk is
strained to produce tofu. Also known by the
name "Uno hana" as it looks similar to deutzia
flowers. Okara and other ingredients, such as
carrots, are simmered in soy sauce, mirin
sweet sake, and sugar. A classic side dish.

Simmered dried radish strips

A traditional preservative food in which daikon
radish is shredded into thin strips and dried.
Rehydrated dried radish strips are simmered
with other ingredients in soy sauce, mirin
sweet sake, and sugar. A classic side dish.

Freeze-dried tofu soaked
in Japanese broth

A preservative food in which tofu is frozen and
cooled, then dried. Rehydrated tofu is soaked
in Japanese broth made with soy sauce, mirin
sweet sake, and sugar. May be served hot or
chilled.

Chikuzenni simmered chicken
and vegetables

Stir-fried chicken, vegetables, konnyaku yam cake,
and shiitake mushroom simmered in soy sauce and
sugar. Named after the unique cooking method
used in the Chikuzen Province in northwestern
Fukuoka Prefecture, in which ingredients are
sautéed in oil before simmering. It is a popular side
dish but is served during special occasions as well.

Simmered meat and potatoes

Stir-fried potatoes and vegetables, such as
onions, with beef or pork simmered in soy
sauce and sugar. It is said to be inspired by
beef stew.
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Simmered offal

Simmered offal of cows, pigs, and chickens.
Served with daikon radish, carrots, konnyaku,
and tofu, and flavored with soy sauce and
miso. The types of animals, organs, and
ingredients vary depending on the region and
season.

Simmered mackerel

Mackerel fillet simmered in broth made from
soy sauce, sake, sugar, and mirin sweet sake.
The fishy smell is removed by sprinkling salt on
the mackerel and briefly submerging it in
boiling water for a blanch before simmering,
and adding ginger to the broth.

Simmered beans

Dried beans, such as red kidney beans, black
beans, and soybeans, simmered in sugar until
tender. Soy sauce may be added. Japanese
side dishes are rooted in this classic dish. It is a
staple preserved food.

Oden

Processed fish cakes, konnyaku, and daikon
radish simmered in Japanese broth. Also called
"kantodaki" in the Kansai region. A classic
winter dish. The broth and ingredients vary
depending on the region.

Sukiyaki

A hot pot dish with meat and vegetables. In the Kanto
region, ingredients are simmered in sauce made with
soy sauce, mirin sweet sake, and sugar. In the Kansai
region, the meat is seared first, then seasoned with soy
sauce, sugar, and sake, and the rest of the ingredients
are added. Common ingredients are thinly sliced beef,
green onions, napa cabbage, and shungiku leaves.
Broiled tofu and shirataki noodles may be added as
well. Enjoyed by dipping the ingredients in beaten egg.

Steamed egg custard

A dish in which ingredients such as vegetables,
seafood, chicken, and an egg mixture flavored
with Japanese broth are put in a small cup and
steamed. Steaming creates a soft egg custard
and a smooth and silky texture.
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Steamed dumpling

A type of Chinese dim sum dish. Seasoned
ingredients wrapped in a flour-based wrapper
and steamed. Variations of the ingredients
include ground pork and shrimp.

Chili shrimp

Shrimp stir-fried with sauce made from
doubanjiang, tomato ketchup, and egg yolk. A
Japanese-style Chinese dish inspired by Kan
Shao Shrimp.

Sweet and sour pork

A Chinese dish in which deep-fried pork
chunks and vegetables, such as onion and
pepper, are stir-fried with thick sweet and sour
sauce. The Chinese name is Gu Lao Rou.

Chinese vegetable stir fry

A Chinese dish, called Happosai, in which
meat, seafood, and vegetables are seasoned
with salt, soy sauce, and sake, and coated with
thick flavorsome sauce. "Happo" means "many
ingredients."



Chilled

\A -\_.I-'L-
m f@z&

AR X
TUIRICBIE- EaE MR FRE LR
R BRI EINAE VATA TS
BER—BANEH Y IVPELYEESL
RT3,

BfX

EBEDALTEHAHZEIFE B BIEGRE
THHRL . BRLGEEMACHE.AVER
THASDTAMALEWVNS . EE-BTE-AH
ZTEIBBOAVWME T MAKRTNZ
B05RMAENIHED S,

FFMA

WMCRBFRPEANEZ FFLEB L
FFERBETHATCHIE,

LT

BETR.FRPENBZHLUELLET
B e FAKEF CRIA o IR, SIEEARIRITIE,
ZUIVVERREFEOTC.ERVDEDIHEH;
BHhETHAMADLEEFIHREIC LS,

MR
RHBTLEANEPERAPHERZ BEFP
KFDASFHERITH T B ANERTI,
TIODHTFHENLALON REITA
GEBETRNONS MBEFLUEFDOBEAT
FRIVEAIRARA D ZBEETAT FR
DESINTHTHIF FEREELSIEHOBE
BIFEFEINZ LG feELb S,

N
8

Vegetables with sesame dressing

Vegetables with dressing made with crushed
sesame seeds, sugar, and soy sauce. Common
ingredients are spinach, green beans, and okra,
but carrots and bean sprouts are used as well.

Vegetable salad dressed with
tofu and white sesame

Mashed tofu and vegetables seasoned with
white miso or soy sauce and sugar. It is called
"shiraae," meaning "white" and "dressed," as it is
dressed with white tofu. It is also said to be called
"shiraae" as it uses three white ingredients: tofu,
white sesame seeds, and white miso.

Vegetable (fish) with
Japanese mustard

Boiled vegetables or seafood with dressing
made with Japanese mustard and soy sauce or
Japanese mustard and miso.

Vinegared white radish and
carrot

Vegetables and seafood pickled in sauce made
with vinegar and sugar. A variation using the
celebratory colors red and white, made with
carrots and white radish, is served during New
Year's.

Deep-fried fish (chicken)
marinated in vinegar sauce

Deep-fried seafood, chicken, and vegetables marinated
in vinegar sauce with chili peppers and green onion.
Common ingredients are jack mackerel and Japanese
smelt, and bones may be eaten if marinated for a long
period of time. Portugal and Spain were called
"nanban" in Japan over 400 years ago. It is said to be
called "nanban-zuke" as it is deep-fried in oil and
seasoned with spices like western dishes.
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Potato salad

There are many potato salad recipes around
the world. Japanese potato salad is made with
mashed potatoes, vegetables, ham, and boiled
eggs, dressed in mayonnaise.

Pasta salad

Pasta with dressing. In Japan, macaroni,
spaghetti, penne, and other pasta variants are
flavored with mayonnaise-based dressing or
dressing made with oil and vinegar.

Chinese glass noodle salad

Cellophane noodles made from potato starch
combined with meat and vegetables.
Commonly flavored with soy sauce and
vinegar.

Boiled edamame

Edamame refers to soybeans harvested before
they have ripened. Boiled and salted edamame
is the most common type, although they are
used in simmered dishes and snacks as well.
Often enjoyed as a snack with beer.

Vegetable pickles fermented in
rice bran

Vegetables preserved in rice bran. Requires
daily mixing to prevent bacteria propagation
and make fermentation occur uniformly in
order to make delicious pickles.

Japanese New Year food

Traditional food enjoyed on New Year's Day
packed together in a lacquered box called
jubako to wish for health and happiness. Each
dish has a meaning, such as black beans
representing health and candied sardines
representing bountiful harvest.
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Somen noodles

Thin noodles made from flour. Sold in dried
form. Boiled and chilled noodles with cold soy
sauce-based noodle soup base are enjoyed
during the summer. Boiled noodles poured
with hot noodle soup base, called "nyumen,"
are served during the winter. The mild flavor
enables different variations to be created.

Soba noodles

Noodles made from buckwheat flour obtained
from grinding the seeds. Once boiled, it is
served with cold noodle soup base and may
be dipped or poured on top. It may also be
served with hot noodle soup base or enjoyed
with ingredients, such as tempura. There are
unique soba dishes in various regions.

Udon noodles

Relatively thick noodles made from flour. Once
boiled, they can be served with dipping noodle
soup base or in a bowl with hot noodle soup
base. Other variations include stir-frying the
noodles with ingredients.

Ramen

Chinese noodles made by adding an alkaline
agent to flour, served in a bowl of soup. A
Chinese dish altered and transformed to fit the
tastes of Japanese people. Types of broth
include soy sauce, miso, salt, and pork bones.
There are many variations in ingredients, such
as char siu barbeque pork and bamboo shoots.

Chilled ramen with toppings

Chilled Chinese noodles with toppings and cold
noodle soup base. A classic summer dish.
Toppings include shredded egg, cucumber,
tomato, char siu barbeque pork, and red pickled
ginger. Served with sesame dressing or noodle
soup base made with soy sauce and vinegar.
A Japanese dish inspired by Chinese dishes.
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"Napolitan"
(Japanese ketchup pasta)

A dish of boiled spaghetti stir-fried with
vegetables and ham flavored with ketchup.
Invented in Japan during the 1940s. Common
ingredients include onions, peppers, and ham.

Yakisoba fried noodles

A stir-fry dish using steamed Chinese
noodles, meat, and vegetables. Variations are
Worcestershire sauce-based, soy
sauce-based, and salt-based. There are
regional recipes throughout Japan.

Fried udon noodles

A stir-fry dish using boiled udon (thick noodles
made from flour), meat, and vegetables. There
are many variations in seasonings, including
soy sauce, salt, Worcestershire sauce, and
meat sauce. There are regional recipes
throughout Japan.
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Bento box

A meal created to be eaten outside. It has a
long history and many containers to pack rice
and other dishes have been invented. Multiple
dishes are packed by avoiding liquids and
using food that can maintain the taste when
cooled down.

Nori seaweed bento

A type of bento. Often called "noriben."
Packed with white rice topped with bonito
flakes and soy sauce, and covered with
seaweed. Includes dishes such as fried fish
and deep-fried white fish.

Makunouchi bento

A type of bento. Packed with multiple dishes and
white rice. Common dishes include fried fish,
deep-fried food, simmered food, Japanese egg
omelet, and pickles. Although there are various
theories, the name Makunouchi, which means
"between acts," is said to come from the fact that
the bento was eaten during the intermission of a
theater play.

Seasoned rice with
mixed ingredients

Rice cooked together with ingredients such as
vegetables, seafood, and meat. Commonly cooked
with soy sauce, sake, and Japanese broth. Often
made using seasonal ingredients, such as
mountain vegetables and bamboo shoots in the
spring and mushrooms and chestnut in the fall.

Curry and rice

A dish in which ingredients are simmered in
multiple spices. Originating in England from
Indian cuisine, curry was introduced to Japan
in the mid 19th century and arranged in the
Japanese style. The most common Japanese
curry has a thick consistency and is made by
simmering meat, onions, potatoes, and carrots,
and served with white rice.
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Fried rice

A Chinese dish. Stir-fried rice and chopped
ingredients seasoned with soy sauce.
Ingredients include eggs, char siu barbeque
pork, and green onion. Long-grain rice is used
in China, while short-grain rice is often used
in Japan.

Rice bowl

A general term for a one-bowl meal in which
white rice is topped with ingredients and broth.
Bowls are bigger than regular rice bowls. Many
versions have been created since the first rice
bowl meal using eel, "unadon," was introduced
in the early 19th century.

Fried pork cutlet rice bowl
with egg

A type of rice bowl dish with deep-fried cutlet
served over white rice. Although there are
many variations, the most common version is
deep-fried pork cutlet and onion simmered
together in Japanese broth with beaten egg
poured on top. Also called "katsutojidon."

Tempura rice bowl

A type of rice bowl dish with tempura served
over white rice. Tempura sauce may be poured
onto the rice bowl or tempura may be dipped.
Any ingredient may be used for the tempura.

Chicken and egg rice bowl

A type of rice bowl dish with bite-sized pieces of
chicken simmered in soy sauce, sugar, and mirin
sweet sake, and half-cooked egg served over
white rice. It is called oyakodon, meaning "parent
and child rice bowl," as it uses chicken (the
parent) and eggs (the child).

Unagi eel rice box

Grilled unagi eel served over white rice in a
lacquered box. The unagi eel is slit open,
butterflied, skewered, and broiled while
brushing on the sauce made with soy sauce,
mirin sweet sake, sugar, and sake. It is called a
"unadon" when served in a bowl and "unajyu"
when served in a box.
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Chinese rice bowl

A type of rice bowl dish with Chinese vegetable
stir-fry, Happosai, served over white rice, either
on a bowl or a plate. Happosai is a Chinese dish
in which meat, seafood, and vegetables are
seasoned with salt, soy sauce, and sake, and
coated with thick flavorsome sauce.

Onigiri rice ball

A rice ball molded by hand. It may have a filling
or be made using seasoned rice with mixed
ingredients. Some are wrapped in dried
seaweed. It has been a popular type of
portable food since the 13th century. Other
names are "omusubi" and "nigirimeshi."

Red beanrice

A type of steamed sticky rice. Sticky rice or a
combination of sticky rice and short-grain
white rice mixed with red beans and cowpeas
that is either cooked or steamed. The rice is
tinted with a shade of red from the beans.
Often served during special occasions, as red
symbolizes happiness.

Steamed sticky rice

Sticky rice or a combination of sticky rice and
short-grain white rice that is either cooked or
steamed. Known for its sticky texture. Some
may also have vegetables, seafood, and meat.
It looks identical to seasoned rice with mixed
ingredients but uses a different type of rice.

Ohagi sweet rice ball

Sticky rice and short-grain white rice that is either
cooked or steamed, then pounded and shaped into a
ball, and coated with sweet red bean paste, soybean
flour, or ground sesame seeds. Although the dish is
available throughout the year, it is offered to one's
ancestors on a Buddhist holiday. It is called
"botamochi" in the spring and "ohagi" in autumn.

Mochi with sweet filling

Mochi made from pounded sticky rice that is
stuffed with sweet red bean paste. Other
variations include mochi mixed with red peas,
called "mame daifuku."



#7)

HERICEEPIE MIELG ETHK LIRS &
NE|EEDEMZHEIFEDE RIEDHRIT.
NELGERDOBRICEM ZHELEYEF.
FrihZ ABICANTEMZHERM L fFo T
RLERLGE ZHROBELH S,

2" &F]

EVBR I 1. B 75 & T LI EF RO
EVR—IVRICL BN EEEDBHERY
TEES R, 1812 H T (R
RR) THELS, 4B BETRNZ T 7Rk
7—RELTEFo .

EETEHT
HEREBMZBEPEFRE GLETERIC
EVWEFEAD—B. BEEFRICIT EHRD
BHEANTAEE 1BEZANTHEEE,
RAEREEFEDLTICEVNFEE DI
BREZEFELGLEDEEN DS,

EfREE

NEHRGER—IVRICES LEFROAIE =
BECEES LICEMZHELERN D&,
FEfR D EICEHE LI TIFTIENTLE S,
APV G EEEHE D RO EMRITUUT
WBTENSEREETEFIEINS,

55L%F

FOUEFRICIR2EE S D, U EDIF BEERIC
WO EHEEEHEMZRE MY DI
ICEREDEFREOHMYY P BELRLZE
HELD. B0 EDIF BRICHERE R,
ZDLICRBREERDEMZHE LD,

Sushi

A general term for a dish in which ingredients such
as seafood and sushi rice seasoned with vinegar,
salt, and sugar are combined. There are many
variations, including nigiri, where ingredients are
placed on a small portion of sushi rice, and oshizushi
("pressed sushi"), where a slice of fish and sushi rice
are placed in a box and compressed together.

Nigiri sushi

A type of sushi in which ingredients such as
seafood are served on top of an oval-shaped
serving sushi rice seasoned with vinegar, salt,
and sugar. It was invented in Edo (now Tokyo)
during the mid 18th century and was
popularized as a type of fast food at the time.

Rolled sushi

A type of sushi in which vinegared sushi rice and
ingredients are wrapped in seaweed or Japanese egg
omelet, rolled into a cylinder, and cut into pieces.
Variations include "futomaki (thick roll), which has
multiple ingredients, "hosomaki" (thin roll), which has
only one ingredient, "temaki" (hand rolled), made by
wrapping ingredients in seaweed without using
special tools, and "ehomaki," which is served on
Setsubun (the day before the beginning of spring).

Gunkan sushi

A type of sushi in which small oval-shaped
vinegared sushi rice is wrapped in a band of
seaweed and topped with ingredients.
Common ingredients are loose toppings that
may fall off the rice, such as salmon roe and uni.
The name gunkan maki is influenced by the
shape reminiscent of a gunkan (battleship).

Chirashi scattered sushi

There are two types of chirashi sushi. One is
vinegared sushi rice mixed with various
chopped ingredients, topped with shredded
egg omelet and seaweed. The other is various
sashimi served on top of vinegared sushi rice
in a container.
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Inari stuffed tofu pockets

A type of sushi in which vinegared sushi rice is
stuffed in deep-fried tofu pockets that are
simmered in soy sauce and sugar. Tofu pockets
stuffed with sushi rice mixed with multiple
ingredients are called "gomoku inari." They are
either straw bag-shaped or triangle-shaped.

Sushi roll and inari stuffed
tofu pockets

A set consisting of inari sushi and rolled sushi. Inari
sushi is a type of sushi in which vinegared sushi rice
is stuffed in deep-fried tofu pockets that are
simmered in soy sauce and sugar. Rolled sushi is a
type of sushi in which vinegared sushi rice and
ingredients are wrapped in seaweed and rolled into a
cylinder. This combination came to be called
"“Sukeroku” from the program of the Kabuki.
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aavy Potato croquette

f@anvys Beef croquette

Bmmaoyvy Pumpkin croquette
TOFVEIOVT Sweet potato croquette
HEaovs Vegetable croquette
AL—d0vir Curry croquette

d—>aavys Corn croquette

gV)—La0vy Béchamel sauce-based croquette

AZo)—-Lanvy

Crab cream croquette

JSevaAnvesr

Gratin croquette

E—7YFa—aovys

Beef stew croquette

(BV]

eLay

Pork fillet cutlet

a—AxAvY

Pork loin cutlet

V—AA#Y (el/B—2)

Pork (fillet/loin) cutlet with sauce

AYVEEED) Simmered fried pork cutlet with egg
AVFHAY Ground meat cutlet

YHIHY Chicken inner breast cutlet
HHIF—-ZHY Cheese-filled chicken inner breast cutlet
gAY Deep-fried cutlet skewer
LIN—HD Liver cutlet

IEHY Deep-fried shrimp cutlet

INLAY Ham cutlet

[Z51]

TITSA Deep-fried horse mackerel
IETSA Deep-fried shrimp

Ah734 Deep-fried calamari

BE754 Deep-fried white fish




172754 Deep-fried sardines

YRISA Deep-fried Pacific saury

LL»E& T30 Deep-fried shishamo smelt
TRXTSA Deep-fried mackerel

RyTr754 Deep-fried Okhotsk atka mackerel
kS Deep-fried oysters

ErT734 Deep-fried scallops

E—VREDHTIA

Deep-fried stuffed peppers

S¢5RTSA Deep fried quail egg skewer
[X55]

NFDREZS Conger eel tempura
WHDERZS Calamari tempura
BEORLS Shrimp tempura

BUMELEE) DXRZS

Clam (adductor muscle) tempura

FADKZRS Sand borer tempura
HRRIS Vegetable tempura
MEERPDOEX RS Pumpkin tempura
TDFEVEDKRRS Sweet potato tempura
E5DFERZS Avralia sprout tempura
BTITORLS Eggplant tempura

BEXNS Maitake mushroom tempura
hAZADERZS Lotus root tempura
MrLHOERZRS Kashiwa chicken tempura
BLhERSRS Chikuwa fish cake tempura
BEOHOEHIS Shrimp-based mixed tempura
BEHLEHTF Seafood mixed tempura
BHEOLEHT Crown daisy mixed tempura
MEEHLFHET Red pickled ginger mixed tempura
KOO EHT Field mustard mixed tempura

TANTERBERSS

Asparagus pork roll tempura

ZOREGEBEDXRES

Broad bean and shrimp tempura

3T DXFKRSS (UER) Stuffed eggplant tempura (ground meat)
BIFE Tempura batter bits
KXISBUEDE Assorted tempura

()

32154 Karaage fried chicken
FNEREHBT Tebasaki karaage chicken wings
BRI Fried chicken skin

HLEHS Fried horse mackerel
WhLEH Fried sardines

WH BRI Fried calamari

eZEHBF Fried octopus

(EEE]

TIXERB Marinated and fried mackerel
TAEERBIS Marinated and fried Pacific saury
EREBERGT Marinated and fried broiler chicken
(731 FFFV]

TR FF> Fried chicken

T3ARFEY (AL—K)

Fried chicken (curry flavor)

T4 FFEV (B50L) Fried chicken (boneless)
FXUTALRTAYY Chicken fingers

Tk Chicken nuggets

(ZDfthdlFE0]

BIFHELEE Deep-fried tofu with soup stock
BEEEEHADT Fried shrimp with starchy vinegar sauce
BOHFRHAD T Fried fish with starchy sauce and vegetables
BHERHADNT Stuffed tempura with starchy sauce
HFTIEFS Fried burdock with sweet and spicy sauce
WhLOHFERIF Fried sardines with sweet and spicy sauce

FEFUVOHEY AN

Fried chicken with sweet and spicy sauce




FEUBE

Fried chicken with sweet sauce

Yo ZaLFFy Sweet and spicy Korean chicken
[EFANABT Deep-fried hanpen fish cake
BEDAHEIT Wrapped and deep-fried shrimp
F—REE Fried cheese rolls

TAVAY RV Corn dog

TZARRTH French fries

VL7 vl

Spiral french fries

BEDRTAYY Fried sweet potato sticks
[FhEE]

BIF&RF Deep-fried Gyoza potstickers
RAEF Deep-fried meatballs

55T Spring roll

SARREF Deep-fried sesame balls
(=]

BER B (eh/iB)

Yakitori chicken thigh skewer (sauce/salt)

BRER REMTN/E)

Yakitori chicken and green onion skewer
(sauce/salt)

BER 2<h (/i)

Yakitori chicken meatball skewer
(sauce/salt)

BER BE (/)

Yakitori chicken skin skewer (sauce/salt)

BER BB (ch/iB)

Yakitori chicken cartilage skewer
(sauce/salt)

BRES L= (feh/ig)

Yakitori chicken liver skewer (sauce/salt)

BRES FALY (th/iB)

Yakitori chicken tail skewer (sauce/salt)

W (feh/18/ 2 F18)

Gizzard skewer (sauce/salt-grilled/
salt-grilled with chopped green onions)

BINTI (RFIERE)

Chicken skirt steak skewer
(salt-grilled with chopped green onions)

BER BYRDYE

Assorted Yakitori chicken skewers

Salt-grilled horse mackerel

Salt-grilled salmon

Salt-grilled mackerel

TAFIRRE Salt-grilled Pacific saury
lICLAEREE Salt-grilled herring

TIXERYE Mackerel teriyaki

SUERBE Yellowtail teriyaki

(F T THRE Scallop teriyaki

FCAD KRS Tuna collar teriyaki

EERAEE Grilled sake-lee-marinated salmon
R E Grilled rice malt-marinated salmon
EFERERE Grilled miso-marinated salmon
REEITHRE Grilled marinated red rockfish
(B3 K H5t]

BT+ Teriyaki chicken

FEro—b Chicken roll-ups

2<hka—ib Chicken meatball roll-ups

2R —FF> Tandoori chicken

FFIAT—F Chicken steak

Fo—a—(HEH)

Char siu (Chinese BBQ pork)

HIVFEEFF Broiled chicken
[ZofthisEEn)
NYIN—=5 Hamburger steak

SEN\YIN—Y

Tofu hamburger steak

BROF—ABE

Baked vegetable with cheese

N—OAVERT FOF—RBE

Baked potatoes with cheese and bacon

RTbDF—TUhEE

Oven-baked potatoes

RTMgEE Roasted potatoes
[FANABEE Grilled Hanpen fish cake
IWFETF—F Grilled Japanese yam steak
kR BEE Pan-fried Japanese yam cake
RIVEVREE Grilled offal
—&FLEEVD Grilled and dried calamari




HULEEO—R b Roast duck
O—Xke—=7 Roast beef
O—XbFF Roast chicken
O—ZRkKR—% Roast pork
BELARTUT Boneless spareribs
V—t—IhEE Grilled sausage

ROZ7Y—t—IkE

Grilled Bologna sausage

730U 71vk Frankfurter

KFEF Syrup-coated sweet potatoes
BREF Baked sweet potatoes

i 2% Gratin

rU7 Doria (rice gratin)

ELEEF Japanese rolled omelet with broth
sy | o
(]

RERF Pan-fried Gyoza potstickers

RRF Pan-fried meat Gyoza potstickers
HFR&EF Pan-fried vegetable Gyoza potstickers
[f=ThtE]

feThE Takoyaki octopus balls
felheE - BrEZideyh zlliic;?;; cf)r(i:(t:ip:jot:;;:elz i(ombo meal
(BFHHEE]

BiFaEE g)::j)zzlrzzzléi t(:gzciin;;as?cake with cabbage
BiFiRE (BE) Okonomiyaki (seafood)

BFIhE (FE) Okonomiyaki (pork)
BFHRE(TVIR) Okonomiyaki (mixed)
LBRSFHEE Hiroshima-style okonomiyaki
(Y]

IEIEY Shrimp and mayonnaise pizza
o—T7—FReY Seafood pizza

20

BREFFEY

Teriyaki chicken pizza

N=OY &RFrEY

Bacon and potato pizza

RIVF)—R

i

Pizza Margherita

(&)

ULEDEM Simmered hijiki seaweed

AEULEAR Multi-ingredient simmered hijiki seaweed
EAUBTIFS Stir-fried braised burdock root
BREER Simmered kelp roll

BUER Simmered tied kelp

N[ Simmered soybean pulp

TIFRIEDE Simmered dried radish strips

aEFEE Freeze-dried Tofu soaked in Japanese broth
HROEN Simmered vegetables

BEX Simmered taro root

WHEFH Simmered calamari and taro root

peas Chikuzenni simmered chicken and
AR vegetables

BLEE Tosani simmered bamboo shoots
MEEPE Simmered sweet pumpkin
MEBPDZIZBE ;i;:z:;rzguiimpkin with ground meat and
LIDEXR Simmered eggplant

AEE Simmered Japanese butterbur
TAEVE Simmered Japanese royal fern
HEZAILRLTIEDS Sweet and spicy konjac and burdock
ALC»hH Nikujyaga simmered meat and potatoes
AX Braised pork

£DO& Simmered offal

O—IbF+NYDII bE

Cabbage roll with tomato

BRSFDTRET

Marinated boiled egg

(&&]




DNVETF

Simmered flatfish

IFSNAEEN—OV &

Sautéed spinach and bacon

LINZ=Z1h& Sautéed liver and Chinese chives
B+ LF Pork and kimchi stir fry
2ARAERLD Stir-fried Thai glass noodle

A=Vvo2aUr7

Garlic shrimp

(]
BEFY Chili shrimp
BETI Mayonnaise shrimp

FARE—Y—ZIph

Stir-fried vegetables with oyster sauce

TIXEM Simmered mackerel
TIXRIEE Simmered mackerel with miso
(BE]

®RE Simmered sweet red kidney beans
BrE Simmered sweet black beans
BfRE Simmered kelp and beans
(88-2—7]

HTh Oden

TERE Sukiyaki

FrH Korean stew

CER:C Soy milk hot pot

IS LFvIHE— Clam chowder

BERK Sweet and sour pork
E PSR Chinese pepper steak
NEX Chinese vegetable stir fry

REFOERA—T

Glass noodle soup with meatballs

HBEAVI—FYVBE

Chicken and cashew nut stir fry

WIEF Chinese scrambled eggs
BREAREDM & Pork and wood ear stir fry

P

(F—FZV]

Mustard stem stir fry

=KL

F—=F7Iv

Appetizers

F—RIL (F )

Appetizers (Chinese)

F—R2IL (F1R)

Appetizers (Japanese)

F—R2IVGER)

Appetizers (Western)

F—F7IVESEY

Assorted appetizer
Yakitori chicken skewers

(hE]

15 Steamed dumpling

INEET Soup dumpling

RFA Steamed bun

(#FBiZL]

FmiZEL Steamed egg custard

#FHiZEL (RB) Multi-ingredient steamed egg custard
BiZEL (BEAY) Steamed egg custard (with shrimp)
(# L]

BEEE Steamed ground shrimp

T34 8FF vk Assorted fried chicken

MRS HE Assorted Japanese side dishes

REEILRR Three Chinese appetizers

Sy Assorted dim sum (spring rolls, potstickers,

steamed dumpling, soup dumpling, etc.)

(13 &him]
EAUBTIFS Stir-fried braised burdock root
BEFTAUS Stir-fried braised root vegetables

Jv—IVRTH

German fries




Chilled

MA4

feZDHIVINY F3

Octopus carpaccio

Fr—a1—AU

Barbequed pork and bamboo shoots

(e in]

MBGEY Vinegared white radish and carrot
AZATEDH Marinated crab stick

ERMEARBEDOED Marinated glass noodles and wood ear
feZ&Ew S DEEDY) Vinegared cucumber and octopus

feZEp DS DEEDY Marinated octopus and seaweed
BLOBEES 3i23;f:ise:utzrse mackerel marinaded in
BEYEREDRA Siasr:c?rr;g;zen onion with vinegar and
HROEERIEFNZ Vegetables with vinegar and miso dressing

(#nz4m]
IF5NAEDHRFZ Spinach with sesame dressing
FUSOHEIA Okra with sesame dressing
WAIFADEBRFFIZ Green beans with sesame dressing
EShAEOBZ Spinach dressed with tofu and
white sesami
FSNABDDSLHZ Spinach with Japanese mustard
ROTEDODSLHZ Field mustard with Japanese mustard
F5SNABEDERL Boiled spinach with soup stock
FI7DEEL Boiled okra with soup stock
Ao5ELEDEEL Boiled okra and Japanese yam with
soup stock
HEOEIFEL Fried eggplant soaked in
Japanese seasoned broth
FLIVEYEDYE Assorted namul
ALBHRESS Steamed chicken and jellyfish
NN I— Chinese shredded chicken salad

[H54]
HFERYS4 Salad
EHFREYSH Fresh vegetable salad




BREFRDY Y

Grilled vegetable salad

MAYSH Japanese-style salad
V=H—H34 Caesar salad
FMFSH Tomato salad
d—U9354 Corn salad
TRARYGSH Avocado salad
a749354 Cobb salad

AS21% 2 Basil salad
MRUSH Millet salad
BEYIH Tofu salad

RAE—IY—FEVTFH

Smoked salmon salad

ELBYSH Steamed chicken salad
N—aVH54 Bacon salad

EEFTS4 Karaage fried chicken salad
BBOYSH Duck salad

RTbS4 Potato salad
MEBPHSH Pumpkin salad
VvFIhAOZHSH Tuna and macaroni salad

NLDIAOZHSH

Ham and macaroni salad

INRZYSE

Pasta salad

WHEBARFDINRZHSH

Pasta salad with calamari and spicy cod roe

BERVRTZET—2H54

Cold penne arrabbiata

S—=AVHSH

Cold Ramen salad

BAAFIIAR—ZYSH

Spicy cod roe and mayonnaise salad

BEAIWZIYSH Shrimp salad with tartar sauce
BETRARTETHS4 Egg salad with shrimp and avocado
AZRKT S Crab stick salad

TIFSDIRFEH 4 Root vegetable salad with burdock
29354 Bean salad

h7L—€ Caprese salad

FrOvksN Grated carrot salad
YLV EVAYSH Thai ol dle salad
(AL REFHSS) ai glass noodle sala
RESRY IS Chinese glass noodle salad

NNV I—HS4

Chinese shredded chicken salad

HSHAEEVN Korean mixed salad
OJ€3RY >4 Loco moco salad
BLBEEUFDORNKINGSH Okra and Japanese yam salad
FRYDSFIEY TS Salted cabbage salad
BOFEHF Y Cabbage salad with sesame oil
BOFEHEM Cucumber salad with sesame oil

ALOFY— 545

Dessert salad with pumpkin

I—JIVMYSH Yogurt salad
YSABYEhE Assorted salad
HS4€ vk Salad combo meal
(R TE]

[>3=1 Boiled edamame
Py Boiled broad beans

ity
(&%)

BEITERYEDE

Assorted pickles fermented in rice bran

EWIVD—RES

Cucumber pickles

HEZE Pickled young ginger

FE Marinated dried squid, kelp and herring roe
FLF Kimchi

FAFLF Cucumber kimchi

HEEHE

b

Japanese New Year food




HIEEE

BPL)Z5%HA

(Cold) Somen noodles

ABPL) ZohFZE58HA

(Cold) Somen noodles with soup stock

BrL)ZiR (Cold) Soba (Buckwheat noodles)
BPL)EB2ZIR (Cold) Zaru soba

(BRL) EABZIE (Cold) Soba with grated yam
BPL)BaLZIE (Cold) Soba with grated white radish
BPL)XI5ZIE (Cold) Tempura soba

BPL) fehEZIR (Cold) Soba with fried tempura batter
(BPL)ED2RZIE (Cold) Soba with fried tofu
BPL)SEA (Cold) Udon (Wheat noodles)
BPL)EBRS5EA (Cold) Zaru udon
CBPL)BALSEA (Cold) Udon with grated white radish
(BPL)XZIS55EA (Cold) Tempura udon

BPL) BESEA (Cold) Udon with fried tempura batter
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(BPL)EDRSEA (Cold) Udon with fried tofu
CBPL) o3 EA (Cold) Udon with soup stock
BPLEERSEA (Cold) Soy sauce udon

(FRL) BB —X>

(Cold) Soy sauce ramen

(FRL)RIES— XY

(Cold) Miso ramen

(BRULIES XY

(Cold) Salt ramen

(Cold) Chinese noodles with

(RPL)HERE spicy meat sauce

APLp#E Chilled ramen with toppings

s sKngasr;s;)(/Ie chilled noodles with
Jv—Iv—il Chinese noodles with thick salty sauce
GR) bMrziE (Microwave) Soba

GR)X&x6ZiE (Microwave) Tempura soba
" (o) it
GB)ED2hZF (Microwave) Soba with fried tofu
GR)hEBIFZIE (Microwave) Soba with mixed tempura




(B)5&h

(Microwave) Udon

GB)RZ55EA (Microwave) Tempura udon

GB) fehESER (Microwave) Udon with fried tempura batter
GB)ED2R5ER (Microwave) Udon with fried tofu
GR)BADNTSER (Microwave) Udon with starchy sauce

(B)EHmZ—X>

(Microwave) Soy sauce ramen

(B)BRIES— X

(Microwave) Miso ramen

(Microwave) Salt ramen

(GB) EATDS—XY

(Microwave) Tonkotsu pork stock ramen

(B)BVAY

(Microwave)
Vegetable noodle soup with meat

(iR) $84%E

(Microwave)
Chinese noodles with spicy meat sauce

(B)BEZ—+>

(Microwave) Taiwan ramen

Pasta Arrabbiata

Penne Arrabbiata

HIVRF—3 Carbonara

I/ R—F Pasta Genovese

FR)ZY Napolitan (Japanese ketchup pasta)
RarvF—/ Spaghetti Aglio e Olio

ROx—+ Pasta Bolognese

I—hv—X Pasta with meat sauce

FME/NZZ Japanese-style pasta

REZE Yakisoba fried noodles

LiggEziE Shanghai-style yakisoba noodles
HADITREEZIE Pan-fried noodles with starchy sauce

DMREZIE

Deep-fried noodles with starchy sauce

Spicy Chinese noodles with
thick salty sauce

Fried udon noodles
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BFRY - TR

FE Bento box

BERY Nori seaweed bento
BORAY Makunouchi bento
Y Salmon bento
MEERY Sockeye salmon bento

NYIN—TFHY

Hamburger steak bento

AVFAYRY Ground meat cutlet bento
FFRUBEERY Fried chicken with sweet sauce bento
SYIRTSAAY Assorted fried food bento
BERTSIAY Fried white fish bento

TITSA7Y Fried horse mackerel bento
BEEFFURY Teriyaki chikin bento

O—READ DAY

Pork loin cutlet bento

EHIFHY

Karaage fried chicken bento

26

AL—RREHITHY

Curry-flavored karaage fried chicken bento

Chicken and root vegetables with

BERLBROREBAIH black vinegar sauce bento
AT—FHY Steak bento
EZJ|ERY Ginger pork bento
EFHEERY Rolled omelet bento
hERY Chinese bento

O—)bF+NYHY

Cabbage roll bento

Chicken tempura and vegetable with

EURFRBADIIFE starchy sauce bento

BFHY Gyoza potsticker bento

JEFEF Steamed dumpling bento
THIREEF Chinese-style fried chicken bento
REAY Chicken skewer bento
FLChERY Simmered beef bento
MEBRAY Multigrain rice bento

TRERFT Red bean rice bento




Wik & EEE

Fried rice & spring rolls

JOER & BEEERF Fried rice & potstickers
(BER/ZIE/Z58HR) Y (Udon/Soba noodle/Somen noodle)
(573 combo meal (unagi eel bowl)
(BER/ZIE/Z58HR) v (Udon/Soba noodle/Somen noodle)
(53 combo meal (beef bowl)
(BER/ZIE/Z58HR) Y (Udon/Soba noodle/Somen noodle)
(h2F) combo meal (fried pork cutlet bow with egg)
(BER/ZIE/ZF58HR) Y (Udon/Soba noodle/Somen noodle)
(R#) combo meal (tempura bowl)
(BER/ZIE/ZF58HR) Y (Udon/Soba noodle/Somen noodle)
(BEEH) combo meal (chicken skewer bowl)
=) White rice

LEEHTHR Pear barley and rice

TRMBRT A 16 Multi grain rice

EZlidh Chestnut sticky rice

EAHTER Seasoned rice with mixed ingredients
holEEk Steamed rice in Wappa bento box
T8k Octopus rice

hFEHL Oyster rice

hLbo&L Chicken and rice

BHL Chicken and rice

BRAIRLT Red sea bream on rice with tea
RER Tea rice (rice boiled in tea)
JvVINTY Jambalaya

HL—314K Curry and rice

AL—(FY) Curry and naan

EEAL— Baked curry rice

hYhL— Curry with fried pork cutlet

K7 Doria (rice gratin)

=—rFU7 Meat doria (rice gratin)

E>7 Pilaf

A—VvIZ14R Garlic rice
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NTIT Paella
FLZARA Omurice (Japanese omelet rice)
IR Fried rice

hoHF(@m—R/kL)

Fried pork cutlet bowl with egg (loin/fillet)

V—=ADDH Fried pork cutlet bow! with thick sauce
X Tempura rice bowl
BXH Chicken tempura bow!
hEEITFE Mixed tempura bowl
RECH Tempura bowl with egg
HFH Chicken and egg bowl
RESH Chicken skewer bowl
BO<H Chicken meat ball bowl
BERIFE Yakiniku grilled meat bow!
B Simmered pork rice bowl
5 Beef rice bowl

FHLE Beef rice box

S Unagi eel rice bowl
ShE Unagi eel rice box
IZCLE Salmon flake rice box
HREER Chinese rice bowl
MREIEH Mapo tofu bowl

KiEeR Crab omelet on rice
I8P+ Twice-cooked pork bowl
IEFUH Chili shrimp bowl
b—O—nr Minced pork rice

Eev N Bibimbap Korean rice bowl
ANASAR Thai fried rice

BlcFY (38) Salt onigiri rice ball




Steamed sticky rice mixed with
pickled ume and shiso

Steamed sticky rice mixed with
pickled ume and whitebait

Steamed sticky rice mixed with
sakura shrimp

Steamed sticky rice mixed with
salmon and Nozawana leaves

Steamed sticky rice mixed with ginger

Steamed sticky rice mixed with
mustard leaf

Steamed sticky rice mixed with scallop

Ohagi sweet rice ball (red bean paste)

Ohagi sweet rice ball
(roasted soybean flour)

Ohagi sweet rice ball (sesame)

Ohagi sweet rice ball (walnut)

Ohagi sweet rice ball (brown sugar syrup
and roasted soybean flour)

Ohagi sweet rice ball (green soybean)

Mochi with sweet filling

Warabi mochi

Mochi with sweet-salty sauce

HBITFY (#) Onigiri rice ball (umeboshi) w|LZHTD
HBloFy () Onigiri rice ball (salmon) HwLeThTh
BILEY (BHD) Onigiri rice ball (bonito flake) BEBESTD
BlcEY (BH) Onigiri rice ball (kelp) BERES D
BITEY (LAAEM/BI1FHEH)  Onigiri rice ball (shredded kelp) EEHBTh
BlcFY (Vv+<3) Onigiri rice ball (tuna mayonnaise) ERBTD
BlcEY (HE) Onigiri rice ball (mixed rice) FfTHTh
BILEY (f25T) Onigiri rice ball (pollock roe)

BloEY BBRF/EFAKXT) Onigiri rice ball (spicy cod roe) BIFE(BAI)
BLF(FLD) Onigiri rice ball (salmon roe) BIREEFLED
BITEY (bh ) Onigiri rice ball (seaweed) BIRECH)
HlTEY (FRH) Onigiri rice ball (nozawana leaf) BIFFE(K3H)
BILEF (LZOR) Onigiri rice ball (shiso) BIRE(BEFHD)
HIcF (HLZ) Onigiri rice ball (pickled ume with shiso) BREFPAR)
HBlTEY) (lEEH) Onigiri rice ball (ume and mustard leaf) V-]

HlcEY (TET) Onigiri rice ball (mayonnaise shrimp) H5US
HlcEY(L5T) Onigiri rice ball (whitebait) s
HITEY (BTIFD) Onigiri rice ball (chicken and burdock)

BITEY (FAHIVE) Onigiri rice ball (beef)

BITEY (FBFLF) Onigiri rice ball (pork and kimchi)

HloEY (KKE) Onigiri rice ball (seasoned egg)

BlcEY(R—=a>xvY)

Onigiri rice ball (bacon and egg)

HBITEY(NLD) Onigiri rice ball (Fermented mackerel)
XEY Onigiri rice ball with tempura

RER Sekihan red bean sticky rice

HBTH Steamed sticky rice

BHTh E::::Lnoefss;(i)c(ii rice mixed with

EHIb Steamed sticky rice mixed with chestnut
HEUBIh Steamed sticky rice mixed with clam
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EBYER (FRE) Nigiri sushi (ark shell)
#BYER (HL) Nigiri sushi (horse mackerel)
BYER (NF) Nigiri sushi (conger eel)
BYEF (HIE) Nigiri sushi (sweet shrimp)
BYER (55T Nigiri sushi (eel)

EBYEFR (510) Nigiri sushi (sea urchin)
RBYEE (BE) Nigiri sushi (shrimp)

BYER (BELT7RARTI)

Nigiri sushi
(shrimp and avocado with mayonnaise)

EVEFR] (ZADD) Nigiri sushi (flatfish fin)
EBYER (KhO) Nigiri sushi (fatty tuna)
BUER FEHDF) Nigiri sushi (herring roe)

BYER (h=)

Nigiri sushi (crab)

BUER (D AIESE) Nigiri sushi (amberjack)
BUES (BHRXFER) Nigiri sushi (flounder marinated with kelp)
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BYER (V—EY)

Nigiri sushi (salmon)

BUER (P—EVET7RARTI)

Nigiri sushi
(salmon and avocado with mayonnaise)

EBUER (TLY) Nigiri sushi (halfbeak)

BUER (TAZE) Nigiri sushi (Pacific saury)
’BYEFE (RAY) Nigiri sushi (white shrimp)
BYER (87) Nigiri sushi (sea bream)
BYER (fD) Nigiri sushi (octopus)

’BUER (EF) Nigiri sushi (egg)

EVER (FhO) Nigiri sushi (medium fatty tuna)
BUER (DXH) Nigiri sushi (whelk)

BUER (RAEBE) Nigiri sushi (wild tiger prawn)

BYER (Y —EY)

Nigiri sushi (fresh salmon)

EBYFF (DESH) Nigiri sushi (rosy seabass)
EBYER (\FX) Nigiri sushi (Japanese red seaperch)
EYER (FB) Nigiri sushi (flounder)




EYER (iRE)

Nigiri sushi (coho salmon)

BYESE () Nigiri sushi (yellowtail)
BYER (10 Nigiri sushi (scallop)
BYER (F<70) Nigiri sushi (bluefin tuna)
BYEF (F<B) Nigiri sushi (tuna)

EYVER GELAY) Nigiri sushi (steamed shrimp)
EYVER (Y1) Nigiri sushi (squid)

®BYEE (O—RAFE—-7)

Nigiri sushi (roast beef)

FCAEERET Chopped tuna gunkan sushi
WKEEEEE Salmon roe gunkan sushi

12 VEEEEE Bay scallop gunkan sushi

VY SAERET Tuna salad gunkan sushi

LS EfEEE Whitebait gunkan sushi
HY—EVEREE Salmon gunkan sushi
ThULHICEREE Snow crab gunkan sushi

FFVUER Temari ball-shaped sushi

RBYEE (BYVEDE) Assorted nigiri sushi

55L& Chirashi scattered sushi
——-
BHE5LER Seafood chirashi scattered sushi
BRE5LFR Luxury seafood chirashi scattered sushi
BENSE5LET Seafood chirashi mixed sushi

TR Seafood bowl

RINRINFE Tuna, natto, seaweed, and okra bowl|
EHEWCSDFRFH Salmon and salmon roe bowl

1 HMEH Squid and natto bowl
AFFOREMEH Chopped tuna with egg and natto bowl

H—EVTRANH

Salmon avocado bowl

YI BRI

Salad bowl with tuna sashimi
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BHEE Ehomaki rolled sushi
BEHEAEE Ehomaki seafood rolled sushi
BEHVESLEE Ehomaki rolled sushi with fried shrimp

tREEHEE (TEEDEM)

7-ingredient ehomaki rolled sushi

AEE Thick rolled sushi
haE Medium rolled sushi
HEE Thin rolled sushi
NFEE Conger eel roll
TRAREE Avocado sushi
1HMEEE Squid and natto roll
BEE Ume roll
BEAEE Seafood thick roll
holdEE Cucumber roll
MARUKSEE Dried gourd roll
FLFHEEE Kimchi natto roll
F7afEE Beef bulgogi roll
H—EVEE Salmon roll

Salmon salad roll

Y—EUIIAEE Salmon mayonnaise roll
YSaEE Salad roll

EFEE Egg roll

FEFIIABE Egg mayonnaise roll
YFHSAEE Tuna salad roll
VHRIABE Tuna mayonnaise roll
groaEE Tuna roll

wEsT Natto roll

& | Chopped tuna roll

xFroE7RARO—IV

Chopped tuna and avocado roll




RyFBHYSHEE Surf clam salad roll

FCBffeEEE Chopped tuna roll
O—ZbE—=7%F Roast beef roll

&R Pressed sushi

HER Bamboo leaf-wrapped sushi
TIXEF Mackerel sushi

NyTZ Pressed sushi marinated with kelp

WizYEF] Inari stuffed tofu pockets
ZIRWEYER] Inari stuffed tofu pockets with soba
¥

&7 Sushi rice

(BER/ZIE/ZF58HR) & (Udon/Somen/Soba) noodle and
BEFNtY seafood bowl combo meal
(BER/ZIE/Z58Hh) & (Udon/Somen/Soba) noodle and
Frltvhk sushi combo meal
(BEN/ZIE/Z28Hh) & (Udon/Somen/Soba) noodle and
#BAFtY tuna sashimi bowl combo meal
(BEN/ZIE/Z38HR) & (Udon/Somen/Soba) noodle and
XE&EFT VL thick rolled sushi combo meal
(BEN/ZIE/Z8HR) & (Udon/Somen/Soba) noodle and
B5LERtEYE chirashi scattered sushi combo

Inari stuffed tofu pockets and
WauERSABEERL L o0 TP

Sushi roll and
- =
7<%l inari stuffed tofu pockets combo
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Z Dfth
OHFEAXA 21— ([CESHEE

OOAWY with OO

OO0%» Savory aroma of OO
O0HE OO pieces
OOH3#%# QO salad

OO (#h%a) -grown (B#4)
OOftiIT OO-style

OO OO types
OOEEMD QOO-ingredient
OOE=EY Assorted OO pieces
OOFZ with OO
O0v—X OO sauce
OODHEEETR OO medium roll
OODAKEEEFT OO thickroll
OOnMEEER OO roll
OOmE®D OO-ingredien
OOKizIF OO catch

ROBKHE Fall flavor
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EY

Thick-slicedt

7y7IVIyd—V—2R

Apple mango sauce

[Holo=Y Fatty
x4 Broil
EHEL Grown in an environment with
fast tidal current
HoWE Grilled fish scraps
HADNT Starchy sauce
EX Ikejime method
- 2u) With dried seaweed
18012052 HENS g:\?;;gz;fj:f recommended daily intake
1B DOHXRHIEND Contains a day's worth of vegetables
Y Color coordination
EELDS Flavorsome
=1 Savory taste
wLlz Pickled ume with shiso
B Celebration
BHERE Golden-fried




KigE Large shrimp

KER Big/Large

KE Shiso leaf

F—a3v—2x Aurora sauce

BOFEH Snacks

BFE Easy

HFE Affordable

FI—=IbY =R Lobster sauce

BE Soft-boiled egg

B Seafood

HEF Deep-fried seasoned OO
DEE Grilled collar

E=p:) Rock salt

BL{& Supervised by OO

ST Ripe

FHEHD Seasonal

EoLY Packed

BaNrELES Savory aroma of fish stock
12 < Sparkle

plin: Shore

J\)—=— Creamy

BEMH Kuroge Wagyu beef
EEAM Black pepper

BEFMA With black vinegar
EHED Savory aroma of black vinegar
FRTE Limited

FHiZL Savory

IZIE Small shrimp

a7y Rich flavor

EE Domestic

ZiFh Overflow

Jodno Chunky

Joanoigd Diced & fried

TADE Chunky

ThHW Golden brown

REGEE Crispy

HUSIE Sakura shrimp

TEHE Shavings

=Bk Indulgence
Jr/R—YRE Genovese-style

BAX Open fire

IvFvE Crunchy

Ja1—— Juicy

a In season

*t Premium

= Ginger

BhE> Savory aroma of soy sauce
5D :tiaydo;annneagigrglr?gjcl;g;lIy raised chickens
ARZF Stamina

ATAVY Stick

ANZyaE Spanish

ANTYT Spare ribs

RTRoT Charcoal-roasted
AE—Y Smoked

=9 Luxury

V=R Sauce

KiREAL Grated white radish
EL&ES Savory aroma of stock
feo &Y Full of OO

feExVEH Tamari (aged soy sauce)
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ZIVZIVY —R

Tartar sauce

feh Sauce

F—RXfeo X0 Cheesy

<L Galore

FiEY Homemade
TIV—R Demi-glace

XHT (HFIFE) Tempura batter bits
[ERMIT Processed on the premises
[ERGAE Prepared on the premises
KA Wild

FHLA For New Year's Eve
rRbY—R Tomato sauce
&B—1) Melting

EAFB Melting

EBEA Smooth and creamy
& Fresh

by Meat juice

FES: Salt and green onions
P18 Rich

BEIE Seaweed salt

N—=7 Herb

10| Pickled ume paste

NZ—RREZ—FY—X

Honey mustard sauce

INTIND Crumbly

e & Belly

AU Crisp

—a Bite-size

IKRFARK Ice-temperature aging
EVE Spicy

A5oK5 Fluffy

RSB Plump

TJL—t Plate

TL—IN\— Flavor

RS oY) Fluffy and creamy
Abhib Soft

% Stick

1Z<I1E< Soft and fluffy

BiTE Bone-in

BhL Boneless

G Authentic

ok 17 Whole fried

£3TL Whole

RIEED Savory aroma of miso
HEN Grated white radish
BhEHS Traditional

E2Ly)] Specialty

BAXY—X Spicy cod roe sauce
BAAIIR—X Spicy cod roe mayonnaise
LEE5/8o5Y Chewy

FRHEND Packed full of vegetables
Phish Soft

FF Snow-preserved
MERY All-in-one

> OEE Apple cider vinegar
ao—X bk Roast

HEU Wasab

= Japanese-stylei
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|BOYSH

HLNBO—X b

BT RE

MOB%KE

HBIFERF

HBITHLER

HBFE
HEVHBIDH

HENERFDRE

HLEHG

RAFPTleET

7Y DIBREE

BLOBEAN

TIT5A

TITZA7FE

TANTBEREERIS

B

Ty A=V —2X

x

HIVFEEFF

TRARTSE

TRAREE

HFETIZDS
HECAICRLTIED

TAIAYRYYT

CR)BADITSIEA
HADITHREZIE

(,\
WhH BT

WHEFE

WHEBEAFD/SREYSE
1 HEH

A HMEEE

WHDKRZRS
AHh724

23
20
19
32
19
18
18
28
22
18
20
19
22
17
26
18
32
32
18
30
32
32
19
23
30
18
20
19
32
25
32
32
25
25

18
20

30
30
18
17

WEEREE

EX

=3l

12 VEEBEEE

THD 1/ 2 DHEXEINEND
THZDHRHENS
—®/FLEEVD

Wiz FF]

WEYERRAEEER Y b —

PWOEF

D)
Wb LEHBT

WhLOHFHIF

AT T754
WAFADERRFIA

2

STHHBRTIA

(R)>ER

(BPL)SEA

SKE

3753

NaTE

EELD B

=13

BLZ

BLZHEID

{08 Tus Skt o)

BEE

A

[53=]
BETRARCETHYSZ

IEhHY
BEHYVEREE

BERKHADIS

BEEE

BERIVZIVTSH

BEF

TETFUH

BEDHEHS

BEDAH 5

BEDRZIS

IE75A
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30
32
32
30
32
32
19
31
31
21
32
18
18
18
22

18
25
24
27
27
20
32
32
32
28
28
30

23
23
17
30
18
21
23
21
27
18
19
18
17

BE<I

ITERIEY

BAHEE

B
AAFLF

FARZ—=Y =&
BHEWL

BHeRE

RiBE

KEG

F—=F7IL

F—=R7IL ()

F—FZ7IVCER)

F—F7)V (FIR)
F—R7ILRESEY b

RE

F—A3V—X
FUZELFOERL

BLBEWFORNXNGFFH ———

FUo0DE=RL

FUZ DERIA

BEFHBEE

B pEE (B8

BrHEE (BE)
B@FHHEE(IVIR)

Hb

BEDARTAVY

BB

BOEH

BOEHF XY
BOFEHEAM

BFE

HFIE

BTH

BITEY (KE)

BITEY (1)

BlcEY (BLZ)

BICEY (EHH)

BleEY(TETI)

BITEY (BH D)

BlTEY (FAHIVE)

BleEY (RB)

BlcEY (Bf)

21
20
30

23
21
32
32
33
33
21
21
21
21
21
33
33
22
23
22
22
20
20
20
20
28
19
23
33
23
23
33
33
2

28
28
28
28
28
28
28
28
28



BITEY () 28 BE 20 FLTFMEEE 30

BlcEY (1) 27 GR) DM FZIE 24 FIANYVDOSIEEY S —— 23
BILEY (LZODR) 28 HLHRZIS 18 FrOvhbN 23
BleEY(LBY) 28 bLbhbsL 27 FLCNERY 26
BlLEY (FLD) 28 DEEZIE 25 H5t 27
BILEY (fe52) 28 HYHL— 27 fRa0vy 17
BlLEY (y+<3) 28 pOF(A—X/EL) ——— 27 F7)VaFEE 30
BITEY (BTIFD) 28 AYVEGBEC) 17 FoHLE 27
BILEY (LA2BRH/BEFAEM) — 28 HolEEE 30 EOVD—RES 23
HBlcEY (FFRHD) 28 HZAREEDY 22 BF 26
BITEY B+ LTF) 28 HZyU—Laayy ——— 17 BNTELES 33
BlLEYR—avTyy)— 28 AZRAKYZZ 23 12&< 33
BlcEY(NLD) 28 HINFSA R 27 PIFKRIRDE 20
BITEY (BARF/EFHAT) — 28 h7L—€ 23 bl 33
BIKEY (bH o) 28 maIOvy 17 SRE 21
BIEEBAD) 28 MEBRYTH 23 TFARUVBTIES 20-21
BEE(ERD 28 MEERE 20
BIR>EKBH) 28 MNEERDZEAER 20 <
BRIEEREED 28 mOADTFF— b S4 ———— 23 By 17
BIEE(CH) 28 DIEBERDRRS 18 TSR 20
BIIE(TAR) 28 HE B 33 JZ4>a0vyr 17
FI—IbV—X 33 =210 18 IS LFrIH— 21
FLFAR 27 BHmify>4 23 === 33
BHEH 27 BHIFAY 26 Z)—La0v4sr 17
BPLBALIEA ——— 24 HIVRF—S 25 BHTD 28
BeL)BaALZIRE 24 DNWE 21 BTlEA 27
BE 33 AL—(F2) 27 BEMF 33
Al—d0Ovsr 17 FEHM 33
Pl HL—EREBFAE —— 26 BEERZ 33
H=Uvoa) S ——— 21 AL—F4R 27 EEED 33
H=UvIS1R 27 =] 33 Bg 21
BUMEGE) OXRES ———— 18 B2fE 33
it 33 FEH 33 7
BEEHEE 30 DATESEE 30 PRE 33
BEOEHIS 18
BEHESLER 30 ¥ Z
Pt e 30 FROXRS 18 fTAGET 22
BENSB5LER 30 =D 33 FiFL 33
BEAEE 30 FoLW 33 BHEIE 20
FEUHT 33 GB)EDR>EA 25 INTE 33
CR) D EHIFZR 24 APL)EDRSEAL —— 24 J—>a[avy 17
DEHBITH 27 (B)E2>h%iE 24 dJ—rH34 23
HFETSA 18 BrL)EohZE ——— 24 a4 33
HFHL 27 FLF 23 EE 33
TN\
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Y- VEREE
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H—EUEE
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EEFERgEE
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Is there anything you cannot eat ?
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K& poultry

chicken duck

TIv1EW

mackerel
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shellfish shrimp crab

&% buckwheet

+v V8 nuts

hoa—+vy
cashew nut

/ buckwheat
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salmon roe

HEHE vegetable

hF

yam

RXEE
root vegetables
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matsutake

mushrooms
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sesame seed gelatin honey REDFELLD,
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beef pork mutton horse meat wild boar venlson chicken duck
meat
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alcohol fish shrimp shellfish octopus squid +<TX
eel,
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egg raw food
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garlic, chive, green onion, onion, leek
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