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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!

AR REEEHE 2024
SOUZAI MENU
Japanese-English Dictionary
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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.
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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.

Grilled sake-lee-marinated fish

"Kasuzuke", a dish in which fish, meat, or
vegetables are marinated in sake lees, is called
"kasuyaki" when grilled. The sake contained in
sake lees help remove the smell of the fish.

Grilled miso-marinated fish

"Saikyozuke", a dish in which fish, meat, or
vegetables are marinated in Saikyo white miso,
is called "saikyoyaki" when grilled. Saikyo white
miso is a specialty of the Kansai region.

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.
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Baked sweet potatoes

Sweet potatoes baked whole with the skin
left on. Popularized during the Edo period.
Varieties such as the sweet and creamy "Anno
imo" and rich-tasting "Beniharuka" have been
popular in recent years.

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.

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.
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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.

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.
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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.

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.

Tosani simmered bamboo shoots

A dish in which ingredients are simmered in a soy
sauce-based broth made from bonito flakes.
Bonito flakes are used as a part of the ingredients.
The name derives from Tosa Province,
present-day Kochi Prefecture, which is famous for
its bonitos. Bamboo shoots are the most common
though other produce and fish may also be used.

Simmered sweet pumpkin

Pumpkin simmered in soy sauce, mirin, and
sugar.
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Simmered pumpkin with
ground meat and starchy sauce

Pumpkin simmered in soy sauce, mirin, and sugar,
topped with ground meat and starchy sauce.

Braised pork

Seared pork belly cubes simmered in sweet
and savory glaze made with sugar, mirin, and
soy sauce. Ingredients other than pork include
cubed tuna and bonito.

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.
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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.

Steamed ground shrimp

A fish paste dish in which grounded shrimp,
crab, or fish are mixed with yam and egg white,
then steamed, deep-fried, or boiled. Has a soft
texture and can either be eaten as it is or used
as an ingredient in soup and oden.

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."
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Food simmered down in
sweetened soy sauce

Ingredients simmered in salty-sweet sauce made
from sugar and soy sauce. A type of long-lasting
preserved food and traditional Japanese side dish.
Ingredients include seafood such as small fish,
shellfish, and kelp, produce such as vegetables,
and meat. Said to have derived its name from
Tsukuda Island in Tokyo during the Edo period.
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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.

Boiled spinach with soup stock

Boiled spinach soaked in soy sauce-based
soup stock. Other ingredients that can be used
include nanohana vegetable, eggplant, and
okra.

Fried eggplant soaked in
Japanese seasoned broth

Deep-fried eggplant soaked in soy sauce-based
broth.




=P 3
BETIF.FRPANBEAEEWELRET
> e AEF CRIZ o RIEE, B IERRIIRITIE.
ZUIVERBEFEST.FELVDEDHEHM
EhOETHRIAANDKEEITHEBEICES,

feZEDbDSHDEED Y

FBUWICLfc2as bh & . Fa0UBEED
BEMEFE- LS -MEEETHRMIFLES
Do BEEDEoIENELTzRDLY,

BER
FHETLERNEPBAPEREZ . FEFY
RFDADFHERITH T B ANETIE.
T DHTFHEENLAVLSN RIEITFA
GEBETRNONS MEFULFIOBAT
BRIVEAINRARA v ZmEEFAT FE
DESITHTH T BEFREEITELSBE
BFEMFEIND LS BEo2TeEWVDbNS,

RT3 4%

HREHICREZ KT MY SE BB BA
DRF M SHAIE I v AL EEDRLT B
FRNLPTHEEEMR X IR—XTH
2%,

INARZGSH

INARICR LYY O EMA Y S 4. BART
IENRZERAOAZ RANT 74 N RIxE
HRAVW IR —XEN—X|cLeFLyy Y
JELULHERFCTIE> e FL Y I TMA
ZDOH—HRH,

REFRY S

I HAEBEDTARADBIES T BRD
ERERTHIENE WEPHREMAL
R OEE S THEN YT 00—,

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.

Marinated octopus and seaweed

Thinly sliced boiled octopus, wakame seaweed,
and cucumbers marinated in vinegar, soy
sauce, and sugar. Vinegar makes the dish light
and refreshing.

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.

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.
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Okra and Japanese yam salad

Salad with ingredients that have a slimy
texture, such as okra and mountain yams.
Other ingredients such as mekabu seaweed
and natto may be added.

Cabbage salad with sesame oil

Roughly chopped fresh cabbage with soy
sauce-based seasoning, sesame oil, and garlic.
There are many variations in ingredients and
flavor.

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.

Marinated dried squid,
kelp and herring roe

Preserved food made with thinly sliced dried
squid and kelp marinated with herring roe in
soy sauce, sake, mirin, and sugar. A local
cuisine of Hokkaido.

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.

Deep-fried noodles with
starchy sauce

Deep-fried Chinese noodles topped with
stir-fried vegetables, meat, and Chinese-style
starchy sauce. The noodles and starchy sauce
may be separated into two containers when
prepared as a deli entrée.
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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 bean rice

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."
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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.

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).

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).

Ehomaki rolled sushi

Setsubun is an event that involves a traditional
custom of eating rolled sushi in silence facing
the lucky direction (eho), based on the Chinese
astrological calendar. The rolled sushi eaten on
this day is called "ehomaki".
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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.

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.

Bamboo leaf-wrapped sushi

A type of sushi in which vinegared rice, seasoned
ingredients, and condiments are wrapped in a bamboo
leaf. Ingredients include seafood, shiitake mushrooms,
wild vegetables, pickled vegetables, and shredded egg
crepe. There are different varieties depending on the
region and may be made using a wooden box as a
pressed sushi or simply placed on a bamboo leaf. A
local cuisine of Niigata, Nagano, and Ishikawa.

Pickled ginger

Thin slices of ginger pickled in sweet vinegar.
Often served alongside sushi. The Japanese
name "gari" is said to have derived from the
onomatopoeia of the crunching noise when
biting the ginger, "garigari".

a—2XAY

Pork loin cutlet

[aov4i] V—2AhY (eL/A—X) Pork (fillet/loin) cutlet with sauce
aavy Potato croquette HvE (HREL) Simmered fried pork cutlet with egg
fRIOvT Beef croquette AVFHY Ground meat cutlet

mnaovyr Pumpkin croquette THIhY Chicken inner breast cutlet
TOoFVEIOOvT Sweet potato croquette YHIF—-ZhY Cheese-filled chicken inner breast cutlet
BxEaOvs Vegetable croquette =hHY Deep-fried cutlet skewer
AlL—aovs Curry croquette L\—hD Liver cutlet

d—raavisr Corn croquette IEAHY Deep-fried shrimp cutlet
g)—La8vasr Béchamel sauce-based croquette INLHY Ham cutlet

AZY)—Laavy Crab cream croquette [751]

J>/vaaver Gratin croquette TIIS5A Deep-fried horse mackerel
E—=7YFa—a0vs Beef stew croquette IE754 Deep-fried shrimp

[HV] Ah754 Deep-fried calamari

LAY Pork fillet cutlet BE754 Deep-fried white fish




1727354 Deep-fried sardines

FRITSA Deep-fried Pacific saury
LL»ET7514 Deep-fried shishamo smelt
TRETSA0 Deep-fried mackerel

R"yr754 Deep-fried Okhotsk atka mackerel
H¥FT754 Deep-fried oysters

FrTI754 Deep-fried scallops

E—-IVREDHTSA

Deep-fried stuffed peppers

S¢5HRTSA Deep fried quail egg skewer
[R55]

NFDRIZS Conger eel tempura
WHDEZRS Calamari tempura
BEDORLS Shrimp tempura

BUMELEE) DXRRS

Clam (adductor muscle) tempura

FADEKZRS Sand borer tempura
HRRIS Vegetable tempura
MEERDOX RS Pumpkin tempura
TDFEVEDKRZRS Sweet potato tempura
E5DFERZS Avralia sprout tempura
ETDRZRS Eggplant tempura

BEXNS Maitake mushroom tempura
hAZADERZS Lotus root tempura
hLHERZRS Kashiwa chicken tempura
BLhERZRS Chikuwa fish cake tempura
BEOHEEIT Shrimp-based mixed tempura
BEHLEHT Seafood mixed tempura
FEHDOHERT Crown daisy mixed tempura
TEEHLFHET Red pickled ginger mixed tempura
REOfELEHT Field mustard mixed tempura

TANTERBERSS

Asparagus pork roll tempura

21

ZOREGEBEDRES

Broad bean and shrimp tempura

FTDXFRSS (UER) Stuffed eggplant tempura (ground meat)
BIFE Tempura batter bits
KXILBUEDE Assorted tempura

(7]

=37 154 Karaage fried chicken
FNEREHBT Tebasaki karaage chicken wings
BRI Fried chicken skin

HLEH Fried horse mackerel
WbLEH Fried sardines

WH BT Fried calamari

BB Fried octopus

(EHEE]

SIXERB Marinated and fried mackerel
TAEERBIS Marinated and fried Pacific saury
EHREBERBZT Marinated and fried broiler chicken
(7314 FFFV]

TIARFF> Fried chicken

T3ARFFY (AL—)

Fried chicken (curry flavor)

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

Tk Chicken nuggets

(ZDfthdlFHD]

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

FEYOHEY—ZB

Fried chicken with sweet and spicy sauce

FFUEE Fried chicken with sweet sauce TAEIERE Salt-grilled Pacific saury

Yo ZaLFFy Sweet and spicy Korean chicken IcLAEREE Salt-grilled herring

IFANABIT Deep-fried hanpen fish cake TIXERS Mackerel teriyaki

BEDAHET Wrapped and deep-fried shrimp ARERgE Yellowtail teriyaki

F—REE Fried cheese rolls |F = THRSE Scallop teriyaki

TAVAY RS Corn dog FCAD KRS Tuna collar teriyaki

Pl al French fries EERAEE Grilled sake-lee-marinated salmon

NJr—2RT7 b Spiral french fries fERRE Grilled rice malt-marinated salmon

BEDRT1VY Fried sweet potato sticks EEFARGES Grilled miso-marinated salmon

[shEE) FREEITEE Grilled marinated red rockfish

BIFE&F Deep-fried Gyoza potstickers (BB gE - K )5 ]

REF Deep-fried meatballs BgEF+ Teriyaki chicken

E-2- 53 Spring roll FEro—)b Chicken roll-ups

HAREF Deep-fried sesame balls 2<ha—/b Chicken meatball roll-ups
AYVRY)—FF Tandoori chicken

[BrER] FEVRT—F Chicken steak

BES B (h/iB)

Yakitori chicken thigh skewer (sauce/salt)

Fo—2— (HEH)

Char siu (Chinese BBQ pork)

Yakitori chicken and green onion skewer

REE LTI (h/ig) (sauce/salt) HIREEFF Broiled chicken
. Yakitori chicken meatball skewer .

BREE D<h(feh/iE) (sauce/salt) [ZDthisEEYD)

REE BE(fch/iB) Yakitori chicken skin skewer (sauce/salt) NVIN—T Hamburger steak

BER WEB (fch/1B)

Yakitori chicken cartilage skewer
(sauce/salt)

BEBN\YIN—T

Tofu hamburger steak

BEE LNA—(feh/18)

Yakitori chicken liver skewer (sauce/salt)

FROF—XptE

Baked vegetable with cheese

BER BALY(fch/1B)

Yakitori chicken tail skewer (sauce/salt)

N—OAVERTFOF—RWEE

Baked potatoes with cheese and bacon

Gizzard skewer (sauce/salt-grilled/

BT (feh/38/ 2 F18) salt-grilled with chopped green onions) RFMDA—TVIE Oven-baked potatoes
BT (RFIELET) gzil(t:—kger?llseljr\:v'istt:iizgz‘gg;reen onions) RTgEE Roasted potatoes

BRES BYSDLE Assorted Yakitori chicken skewers [FANRBEE Grilled Hanpen fish cake
[€::3::)) WWFEITF—F Grilled Japanese yam steak
TIDIRREE Salt-grilled horse mackerel ISk B E Pan-fried Japanese yam cake
EIERE Salt-grilled salmon RIVEVIEE Grilled offal

TIXERE Salt-grilled mackerel —&FLBEEEND Grilled and dried calamari
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HULEEO—Z b+ Roast duck
O—RkE=7 Roast beef
A—ArFF> Roast chicken
O—ZRkKR—% Roast pork
BELAXTYT Boneless spareribs
V—t—IhEE Grilled sausage

RAOZ7Y—t—IkE

Grilled Bologna sausage

730U 71vk Frankfurter

KEF Syrup-coated sweet potatoes
BREF Baked sweet potatoes

gIE Gratin

rU7 Doria (rice gratin)

ELEEF Japanese rolled omelet with broth
s e
(2]

RERF Pan-fried Gyoza potstickers

REF Pan-fried meat Gyoza potstickers
HERRTF Pan-fried vegetable Gyoza potstickers
[f=ThtE]

feThE Takoyaki octopus balls

FiEE EEE Sy ;):gr;zln;ii:l;i t(:;?;iingzr)\cake with cabbage
(BiFHiEE]

BEHBEE Etﬁs{)a;(; ?r(i:tte?ip::ol::lallg: i(ombo meal
BiFirE (BE) Okonomiyaki (seafood)

HFIBE (FE) Okonomiyaki (pork)
BFHRE(ZVIR) Okonomiyaki (mixed)
LERBIFHERE Hiroshima-style okonomiyaki
[EH]

IEIEY Shrimp and mayonnaise pizza
¥—=T7—REY Seafood pizza

BRFFEY

Teriyaki chicken pizza

A—TOVREFIEY

Bacon and potato pizza

RIVF)—5

Xy

Pizza Margherita

(&)

VLEDEY Simmered hijiki seaweed

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

BURH Simmered tied kelp

INIo¥(3 Simmered soybean pulp

TIFRIBOEY Simmered dried radish strips

aHaE Freeze-dried Tofu soaked in Japanese broth
HROEM Simmered vegetables

BEXR Simmered taro root

VHEFR Simmered calamari and taro root

. Chikuzenni simmered chicken and
LI vegetables

BLiEE Tosani simmered bamboo shoots
MEERE Simmered sweet pumpkin
PEBRDZIEAE fti:rz:]irzguit;mpkin with ground meat and
LIDEXR Simmered eggplant

ZEE Simmered Japanese butterbur
TAFENE Simmered Japanese royal fern
HEZAILRLTIES Sweet and spicy konjac and burdock
ACRH Nikujyaga simmered meat and potatoes
AX Braised pork

D& Simmered offal

O—ILF4+RNYDFI MR

Cabbage roll with tomato

ST TRET

Marinated boiled egg

(BR]
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hrLERF Simmered flatfish IFSNAEEN—IV & Sautéed spinach and bacon
TIEEM Simmered mackerel LINZZkh&b Sautéed liver and Chinese chives
TIXBRIEE Simmered mackerel with miso B+ LF Pork and kimchi stir fry

(A=) 21 AERND Stir-fried Thai glass noodle
Ealisi=) Simmered sweet red kidney beans A=Vvoaur7 Garlic shrimp

RE Simmered sweet black beans [hEE)

BfhE Simmered kelp and beans BEFY Chili shrimp

(/- 2—7] BEII Mayonnaise shrimp

HTh Oden FARR—Y =R & Stir-fried vegetables with oyster sauce
TERE Sukiyaki BERK Sweet and sour pork

FrHB Korean stew Rk Chinese pepper steak

M Soy milk hot pot NEE Chinese vegetable stir fry

IS LFvI5— Clam chowder BEAYI—FVVBE Chicken and cashew nut stir fry

AEAFOERA—7

Glass noodle soup with meatballs

BUEF

Chinese scrambled eggs

REIEARE D1

Pork and wood ear stir fry

[hEE) VAR S OT) Mustard stem stir fry
NEET Soup dumpling [(A#—FZ V]

SEFL Steamed bun A=K7 Appetizers

[ZFwiz L] A=K7 (FRE) Appetizers (Chinese)
#BIEL Steamed egg custard F—=F7IV (F0&E) Appetizers (Japanese)
AL (RE) Multi-ingredient steamed egg custard F—F7I1V GER) Appetizers (Western)

. . . . Assorted appetizer
ZWiELBEAY) Steamed egg custard (with shrimp) F—F7IVEEL Y+ Yakitori chicken skewers
[#L4m] TI3A1FFFEv b Assorted fried chicken
BEEE Steamed ground shrimp MPEEYEDLE Assorted Japanese side dishes
1 & Y FREE3 R Three Chinese appetizers
o) e i
ERUSTIES Stir-fried braised burdock root B
BEEAUS Stir-fried braised root vegetables A& Food simmered down in

sweetened soy sauce

IJv—IVRTH

German fries




Chilled

At

(#1Z4%m)
[F>NAEDEHRIZ Spinach with sesame dressing
FU > DERMA Okra with sesame dressing
WAITADERRFIA Green beans with sesame dressing
EShAEDEMZ Spi.nach dres.sed with tofu and
white sesami
[FONABEDHLSLHZ Spinach with Japanese mustard
KDIEDHSLHA Field mustard with Japanese mustard
FONAEDERL Boiled spinach with soup stock
FU7DEHEL Boiled okra with soup stock
Ao5ELEDEEL Boiled okra and Japanese yam with
soup stock
HEOEIFEL Fried eggplant soaked in
Japanese seasoned broth
TLIVEYEDE Assorted namul
ELBREST Steamed chicken and jellyfish
NN D— Chinese shredded chicken salad
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feZDAIVINYF3

Octopus carpaccio

Fy—a1—AUT

Barbequed pork and bamboo shoots

(Ertn]

EEEY Vinegared white radish and carrot
HZATEEDY Marinated crab stick

EREAREOE DY) Marinated glass noodles and wood ear
feTEERSYDEED Vinegared cucumber and octopus
feTEDLHOBHDEED Marinated octopus and seaweed
BLOBEES \E)iizg;frrise:u};c;rse mackerel marinaded in
BEYEXEDRL ﬁlie;r:;r;cié;i;zen onion with vinegar and
FFRDOFKIENZ Vegetables with vinegar and miso dressing

(H54]
HRYS4 Salad
EHFRYSH Fresh vegetable salad

REFROYSH Grilled vegetable salad FrOv N Grated carrot salad

MEYSH Japanese-style salad Tgﬁgg%ﬁ;;ﬁ Thai glass noodle salad
=4S4 Caesar salad REERYSS Chinese glass noodle salad
FRMFSH Tomato salad NN I—HSH Chinese shredded chicken salad
d—U4354 Corn salad HSHEEEUN Korean mixed salad
TRARYSH Avocado salad OJE3EY >4 Loco moco salad

79354 Cobb salad BLEEWUWFDORNXNGSH Okra and Japanese yam salad
NIIWHSE Basil salad FINYDSFIRETSH Salted cabbage salad
MRYSH Millet salad BEOFEHFARY Cabbage salad with sesame oil
BEYSH Tofu salad HOEHEAM Cucumber salad with sesame oil

RAE—IHY—FEVFIH

Smoked salmon salad

BADTH -4

Dessert salad with pumpkin

HLBYSH Steamed chicken salad I—-JIWrYSH Yogurt salad

N—aVHS4 Bacon salad HSABYEhE Assorted salad

BHITYS4 Karaage fried chicken salad HS84ey bk Salad combo meal

By 4 Duck salad [ TE]

RFr54 Potato salad e Boiled edamame

MEBRHSH Pumpkin salad pg=) Boiled broad beans

YFIAOZYSHE Tuna and macaroni salad &Y

NLDIAOZYSH Ham and macaroni salad [:&E%n]

INREYSH Pasta salad BHEITERYEDE Assorted pickles fermented in rice bran
WHERBKFDNZRZHSH Pasta salad with calamari and spicy cod roe FpIWD—KET Cucumber pickles
BRERVRTSET—42HS4 Cold penne arrabbiata = Pickled young ginger

S—AVYSH Cold Ramen salad L/N:ITPi=S Marinated dried squid, kelp and herring roe
BAAFIIAR—ZTSH Spicy cod roe and mayonnaise salad FLF Kimchi

BEAIVZIYSH Shrimp salad with tartar sauce FAFLF Cucumber kimchi
BETRARETYS4 Egg salad with shrimp and avocado
AZRABKT S5 Crab stick salad Btb5 Japanese New Year food
TIEFSDREYSH Root vegetable salad with burdock BOF Herring roe

Y54 Bean salad £5 Sweet black soybeans

HTL—b Caprese salad HEY (2 E8) Toasted and candied anchovies simmered

in sweetened soy sauce




feteETIES

Pounded burdock roots with sesame sauce

RES Sweet rolled fish cake omelet

EEhLA :V?,zgtiesof:tij:m with mashed

BmEE Simmered kelp roll

AL EIFT Red-skinned and white kamaboko fish cake
FIN=Pe¥-3c Vinegared white radish and carrot
BrnAZh (BEE) Pickled lotus root
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A 12

APL)Z5HA

(Cold) Somen noodles

(BPL)EDRSEA

(Cold) Udon with fried tofu

(BPL) ZobhM5EA

(Cold) Udon with soup stock

(BPL) ZohNFZ58HA

(Cold) Somen noodles with soup stock

BRLEERSIEA

(Cold) Soy sauce udon

BeL)ZiR (Cold) Soba (Buckwheat noodles) AP EES— A (Cold) Soy sauce ramen
(RPLIESTI (Cold) Zaru soba CAPL) RIS — %> (Cold) Miso ramen

APL)EAAZIE (Cold) Soba with grated yam BPL)ES—AY (Cold) Salt ramen

BeL)BALZR (Cold) Soba with grated white radish GA%L) 4% iﬁﬁ:?ﬁ:::g:ﬁ;oomes with
BPL)X55ZIE (Cold) Tempura soba AL Chilled ramen with toppings

BPL) ferEZIE (Cold) Soba with fried tempura batter A :g;ga;;sgzle chilled noodles with
(BPL)EORTR (Cold) Soba with fried tofu Jv—Iv—H Chinese noodles with thick salty sauce
BPL)SEA (Cold) Udon (Wheat noodles) (8) BFZIE (Microwave) Soba

BPLIEBIEA (Cold) Zaru udon GB)X&x5ZlE (Microwave) Tempura soba
BPL)BBLSEA (Cold) Udon with grated white radish (8) fehEZ L E:\(I;Zr:?e“r:;?asb?t)tirlith
BPLIRSFSIEA (Cold) Tempura udon (GR)EF>hziE (Microwave) Soba with fried tofu
BPRL)BhESEA (Cold) Udon with fried tempura batter (8) pEEFZIE (Microwave) Soba with mixed tempura
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(B)SEA

(Microwave) Udon

GB) RX55EA (Microwave) Tempura udon
GB)fehESEA (Microwave) Udon with fried tempura batter
GB)EF2h>3EA (Microwave) Udon with fried tofu
GB)bADNTSIEA (Microwave) Udon with starchy sauce

(B)ERZ—XY

(Microwave) Soy sauce ramen

(GB)RIES— X

(Microwave) Miso ramen

(R)BS—*Y

(Microwave) Salt ramen

(R) ERTDT—XY

(Microwave) Tonkotsu pork stock ramen

(R)BVXAY

(Microwave)
Vegetable noodle soup with meat

(R) B 4%E

(Microwave)
Chinese noodles with spicy meat sauce

(B)BEZ—XV

(Microwave) Taiwan ramen

Pasta Arrabbiata

Penne Arrabbiata

AIVRF—3 Carbonara

Jr/N—+H Pasta Genovese

FRUEY Napolitan (Japanese ketchup pasta)
~arvF—/ Spaghetti Aglio e Olio

RrRAx—+ Pasta Bolognese

Sl WAV S Pasta with meat sauce

FMEINRZ Japanese-style pasta

REZIE Yakisoba fried noodles

LisgEZIE Shanghai-style yakisoba noodles
HADITREEZIE Pan-fried noodles with starchy sauce
DreiEZE Deep-fried noodles with starchy sauce
BRESEA Fried udon noodles
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BFRY - TR

HAL—RREHTHY

Curry-flavored karaage fried chicken bento

Chicken and root vegetables with

GE Bento box BREBRORE DAL black vinegar sauce bento
BEAY Nori seaweed bento AT—FFY Steak bento

BORFAY Makunouchi bento EEEERY Ginger pork bento

Y Salmon bento EFRERY Rolled omelet bento
ARy Sockeye salmon bento hERY Chinese bento

INYIN—=TFY

Hamburger steak bento

O—IbFrRNYHY

Cabbage roll bento

Chicken tempura and vegetable with

AVFHYRY Ground meat cutlet bento CUKBEHADITAY starchy sauce bento
FFUBMEAY Fried chicken with sweet sauce bento BFHY Gyoza potsticker bento
SYIRTSARY Assorted fried food bento JRFEF Steamed dumpling bento
BEETSIAY Fried white fish bento SHHIERY Chinese-style fried chicken bento
TITSA7Y Fried horse mackerel bento REFY Chicken skewer bento
BIEEFF Y Teriyaki chikin bento HLChERY Simmered beef bento
O—READDFHY Pork loin cutlet bento MR LR e Multigrain rice bento

EHEFAH Karaage fried chicken bento FRERF Red bean rice bento
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WERR FEEE Fried rice & spring rolls

JOER & FEE B F Fried rice & potstickers
BER/ZIE/Z3HR) Y b (Udon/Soba noodle/Somen noodle)
5%H) combo meal (unagi eel bowl)
BEAR/ZIR/Z3HR) Y (Udon/Soba noodle/Somen noodle)
(%%) combo meal (beef bowl)
BER/ZIE/Z58R) v (Udon/Soba noodle/Somen noodle)
(h2FH) combo meal (fried pork cutlet bow with egg)
BEA/ZIE/Z58R) Y b (Udon/Soba noodle/Somen noodle)
(K#) combo meal (tempura bowl)
BEA/ZIE/Z58R) Y (Udon/Soba noodle/Somen noodle)
(EEEH) combo meal (chicken skewer bowl)
=) White rice

LT dy Pearl barley and rice

TARMEBKT A 16 Multi grain rice

EZldh Chestnut sticky rice

IREAFTER Seasoned rice with mixed ingredients
HolEER Steamed rice in Wappa bento box
f=T8R Octopus rice

hFEHL Oyster rice

hLbsHL Chicken and rice

BHL Chicken and rice

ERZE Red sea bream on rice with tea
#ER Tea rice (rice boiled in tea)
JvINTY Jambalaya

AL—54R Curry and rice

Ab—(F>) Curry and naan

BREAL— Baked curry rice

hvhAL— Curry with fried pork cutlet

rU7 Doria (rice gratin)

I—rRUT7 Meat doria (rice gratin)

E>7 Pilaf

AH—=VvIZ4R Garlic rice
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Steamed sticky rice mixed with

INTVT Paella
FTLZAA Omurice (Japanese omelet rice)
JhER Fried rice

o (E—R/EL)

Fried pork cutlet bowl with egg (loin/fillet)

HlcEy (M) Onigiri rice ball (umeboshi) wBLZHIDb pickled ume and shiso

BleEy (8) Onigiri rice ball (salmon) #wlezsTh ;t;fl':ji:ﬁiﬁéﬁig‘;ﬁﬁWith
BITEY (BHH) Onigiri rice ball (bonito flake) WiEEHTD S;ii:‘;e:hfitri:sy rice mixed with
BlcEY (B Onigiri rice ball (kelp) BERESTH S;T;r:: ‘::m‘z;ﬁa:;ﬁix:h
BICEY (EABERM/HIEFAERH)  Onigiri rice ball (shredded kelp) EZHTH Steamed sticky rice mixed with ginger
BlcEFY(VvFH<3) Onigiri rice ball (tuna mayonnaise) BXEH ij:t:iidlzg:ky rice mixed with
HICEY(RB) Onigiri rice ball (mixed rice) 1Zf=THTh Steamed sticky rice mixed with scallop
BlTEY (f250) Onigiri rice ball (pollock roe)

HICEY BARF/EFHKF) Onigiri rice ball (spicy cod roe) BlEE(BAT) Ohagi sweet rice ball (red bean paste)
HlcEY (L) Onigiri rice ball (salmon roe) BlEFE(FERD) (C:(:\:Sgtiezvieoe;br;caikzlaglur)

BITEY (bHd) Onigiri rice ball (seaweed) BlEECTH) Ohagi sweet rice ball (sesame)
HITEY (BFIRFE) Onigiri rice ball (nozawana leaf) BlEEKBH) Ohagi sweet rice ball (walnut)
BIEY (LZOR) Onigiri rice ball (shiso) BiFE (BEEET) ona ?;:gzztsxsetﬂ'ffs:r’;’v 1 sugarsyrup
BloEY (lBLZ) Onigiri rice ball (pickled ume with shiso) BIEEGAR) Ohagi sweet rice ball (green soybean)
HlTEY (BEHR) Onigiri rice ball (ume and mustard leaf) K& Mochi with sweet filling
HlcEY(TERT) Onigiri rice ball (mayonnaise shrimp) H5USH Warabi mochi

HlcEY(LE5Y) Onigiri rice ball (whitebait) A Mochi with sweet-salty sauce
BITEY (BTIFD) Onigiri rice ball (chicken and burdock) pizl=d x;cph;:jiti: Z‘;Vlfiarfd bean filling
BITEFY HAHIVE) Onigiri rice ball (beef)

BITEY (B LF) Onigiri rice ball (pork and kimchi)

HBlTEY (%E) Onigiri rice ball (seasoned egg)

BlcEY (R—avxvy)

Onigiri rice ball (bacon and egg)

V=D DH Fried pork cutlet bowl with thick sauce
X Tempura rice bowl

BXH Chicken tempura bowl
hEEIFE Mixed tempura bowl
RELH Tempura bow! with egg
HFH Chicken and egg bowl
BRESH Chicken skewer bowl
Bo<aH Chicken meat ball bowl
BRI Yakiniku grilled meat bow!
R ER Simmered pork rice bowl
45 Beef rice bowl

FHLE Beef rice box

ST Unagi eel rice bow!
S1E Unagi eel rice box
BIFCLE Salmon flake rice box
RS Chinese rice bowl
HESEH Mapo tofu bowl

KR Crab omelet on rice
8P+ Twice-cooked pork bow!
TEFUH Chili shrimp bow!
Jb—O—/\> Minced pork rice

eV NF Bibimbap Korean rice bowl
ANAZARX Thai fried rice

BlTEY (8) Salt onigiri rice ball

BILEFY(NLD) Onigiri rice ball (Fermented mackerel)
XET Onigiri rice ball with tempura

RER Sekihan red bean sticky rice

HIbo Steamed sticky rice

BHTh z;iignoidss;i)c;ﬁ rice mixed with

EHTbo Steamed sticky rice mixed with chestnut
HEYHIDb Steamed sticky rice mixed with clam




#YEE (KR) Nigiri sushi (ark shell)

#YER (HL) Nigiri sushi (horse mackerel)

BYER (V) Nigiri sushi (conger eel)

EBYER (HIE) Nigiri sushi (sweet shrimp)

BYER (5%5E) Nigiri sushi (eel)

EBYEFR (512) Nigiri sushi (sea urchin)

RBYEE (BE) Nigiri sushi (shrimp)

BIHR (BELTRAERI) E\ISErI:rIT\Spu::Id avocado with mayonnaise)
EVER (ZADD) Nigiri sushi (flatfish fin)

#BYER (KhO) Nigiri sushi (fatty tuna)

EBYER (BDF) Nigiri sushi (herring roe)

BYER (hZ) Nigiri sushi (crab)

EBYER (hAIED) Nigiri sushi (amberjack)

EBUER (BHEXFE) Nigiri sushi (flounder marinated with kelp)
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BYER (Y —E>)

Nigiri sushi (salmon)

BUER (P—EVET7RAFRI)

Nigiri sushi
(salmon and avocado with mayonnaise)

BYER (E&Y) Nigiri sushi (halfbeak)

EVER (FAF) Nigiri sushi (Pacific saury)
EBYEFE (BAY) Nigiri sushi (white shrimp)
BYER (87) Nigiri sushi (sea bream)
'BYER (fD) Nigiri sushi (octopus)

’BUER (EF) Nigiri sushi (egg)

’BYEFE (FhO) Nigiri sushi (medium fatty tuna)
’BYEE (DXR) Nigiri sushi (whelk)

BYEE (RAEBFE) Nigiri sushi (wild tiger prawn)

BYER (Y —EY)

Nigiri sushi (fresh salmon)

BYEFF (DESH) Nigiri sushi (rosy seabass)
BYER (I\FX) Nigiri sushi (Japanese red seaperch)
BYER (FH) Nigiri sushi (flounder)

EVER (BREE) Nigiri sushi (coho salmon) HAHE

BYEE (YY) Nigiri sushi (yellowtail) BAEE Ehomaki rolled sushi
EBYER (1F770) Nigiri sushi (scallop) BEHEAEE Ehomaki seafood rolled sushi
BYEFE (A</n0) Nigiri sushi (bluefin tuna) BEHVESEE Ehomaki rolled sushi with fried shrimp
RBYEF (F<3) Nigiri sushi (tuna) tREAEE (TEEDOEM) 7-ingredient ehomaki rolled sushi
EBYET ELZY) Nigiri sushi (steamed shrimp) BET

RBYEFE (YU1H) Nigiri sushi (squid) AEE Thick rolled sushi

BYER (O—RAFE—7) Nigiri sushi (roast beef) hEE Medium rolled sushi
FCBIEEREE Chopped tuna gunkan sushi mEE Thin rolled sushi

WS EREE Salmon roe gunkan sushi NFEE Conger eel roll

12 VEEREE Bay scallop gunkan sushi TRAREE Avocado sushi

VS EEEE Tuna salad gunkan sushi AHMEEE Squid and natto roll

LS EfESEE Whitebait gunkan sushi BEE Ume roll

Y—EVEREE Salmon gunkan sushi BEAEE Seafood thick roll
FTHOLHICERET Snow crab gunkan sushi MolEEE Cucumber roll

FEYER Temari ball-shaped sushi BARUEIEE Dried gourd roll

EYER (BYEDY) Assorted nigiri sushi FLFMEEE Kimchi natto roll

B5LEF] Chirashi scattered sushi Y—EVEE Salmon roll

EEB5LEH m‘lrt?sl:;gzlt;rted sushi with P—EVHSHEE Salmon salad roll
BHBES5LER Seafood chirashi scattered sushi Y—EUIIBE Salmon mayonnaise roll
BERBES5LER Luxury seafood chirashi scattered sushi YoREE Salad roll

BENSE5LER Seafood chirashi mixed sushi EFEE Egg roll

B Seafood bowl FFTIAET Egg mayonnaise roll
ZINRINFE Tuna, natto, seaweed, and okra bow! VS HaEE Tuna salad roll
BHEWSDRTH Salmon and salmon roe bowl VFRIABE Tuna mayonnaise roll

1 HMEFH Squid and natto bowl BHrAEE Tuna roll

XFMOBEREF Chopped tuna with egg and natto bow! nEsE Natto roll

H—EVTRANE Salmon avocado bowl & s ] Chopped tuna roll

YL BRNH

Salad bowl with tuna sashimi

x¥FroE7RARO—IV

Chopped tuna and avocado roll
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RyFBEYSHEE

Surf clam salad roll

TR EEBE

Chopped tuna roll

O—RAE—T7HE

fLER

Roast beef roll

#BEF Pressed sushi

#ER) Bamboo leaf-wrapped sushi
TIEER Mackerel sushi

NyT3 Pressed sushi marinated with kelp

Wiz ER]

WiEWER Inari stuffed tofu pockets
ZIEWEYER] Inari stuffed tofu pockets with soba
*

&% Sushi rice

vk

BER/ZIE/ZF58h) & (Udon/Somen/Soba) noodle and
BERCYH seafood bowl combo meal
BER/ZIE/Z58h) & (Udon/Somen/Soba) noodle and
Frltvkb sushi combo meal
BER/ZIE/Z58h) & (Udon/Somen/Soba) noodle and
gAFtY tuna sashimi bowl combo meal
BER/ZIE/ZF58A) & (Udon/Somen/Soba) noodle and
AEEFT YL thick rolled sushi combo meal
BER/ZIE/ZF58h) & (Udon/Somen/Soba) noodle and
B5LERtTYE chirashi scattered sushi combo

_ - Inari stuffed tofu pockets and
WEVERXABEFELYE ok rolled sushi
BAET] Sushi roll and

inari stuffed tofu pockets combo
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I T ZUNDAMOCH! Mochi with sweetened mashed
< green soybean paste

BEHEIFT OIS SASAKAMABOKO  Deep-fried bamboo leaf-shaped

BUTADON i - I
Bt UTADO Pork rice bowl NO ISOBEAGE fish cake with dried seaweed
< iEE SAKE NO Steam-fried salmon and N ABURAFUDON Deep-fried fu (wheat gluten)

BOF v Fro5 CHANCHANYAKI vegetables flavored with miso paste i rice bowl topped with eggs
WHEs IMOMOCHI Potato cake WELKOHER :fAHl\:gléli‘:\‘o Candied figs
Wwhrel IKAMESHI Glutinous rice-filled squid LZEE SHISOMAKI Miso paste rolled in shiso leaves
HoF ZANGI Pre-marinated Hokkaido-style FoEHL HOKKIMESHI Surf clam rice

fried chicken
N BEKOMOCHI Leaf-shaped mochi #FEHE
LATp MATSUMAEZUKE ~ Marinated dried squid, WRYH-Z IBURIGAKKO Smoked pickled radish

kelp and herring roe
IUFRAY JINGISUKAN rilled mutton and vegetables TAMAGOKANTEN gg agar jelly
IVFRA Grilled d bl ITESY E I
BHR AR

N Deep-fried minced squid tentacles . Chopped and flavored
ANAVF IKAMENCHI and vegetables <L DASHI summer vegetables and herbs
=FE8 FA IMONI Taro and meat stew
NISHIME : f Zhile TAMAKONNYAKU all-shaped konjac

= Simmered vegetables EThlcnd Ball-shaped ki

and grilled tofu
lE5z8L HARAKOMESHI Salmon and salmon roe with rice HOoHBAR KOI'NO KANRONI  Carp simmered in syrup
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MEEPDWNETE :(le)?(%cmA NO Simmered pumpkin and red beans

HAR

H>5EA MIMIUDON Ear-shaped udon noodles
1E T8 BOTAMOCH! Glutinous mochllwllth

sweet red bean filling

Mugwort mochi
=8 KUSAMOCHI (with sweet red bean filling)r
BAHA SHIRAAE Mashed tofu salad
TLeA SUITON Flour dumpling and vegetable soup
VEHHD HIMOKAWA H!mokawa thin and

wide udon noodles
HRSEA MIZUSAWAUDON  Mizusawa chewy udon noodles
B/l TORIMESHI Sliced chicken with rice
- - 1247 KONNYAKU Konjac skewer stewed in
ZHITR KB ETA MISO ODEN miso sauce

BER

Cold miso soup with vegetable and

Beit HIYAJIRU ground toasted sesame seeds
(poured over udon noodles or rice)
HRLPEEY HIGASHIMATSUYAMA Higashimatsuyama-style

YAKITORI yakitori pork skewer

YATSUGASHIRA NO

NYEOZEDHHE KUKI NG TAMENI Simmered taro stems

FER

Pickling gourd stuffed with

MOxER URINO TEPPOZUKE green chili peppers and shiso leaves
WTEIEE YUDE RAKKASEI  Boiled peanuts
EltEHT RAKKASEIMISO Stir-fried peanuts cooked with miso
ot
#IIER FUKAGAWAMESHI ~ Simmered clams with rice
s SAKURAMOCHI Pink-colored mo?hi with

sweet red bean filling
Wb&SHh IMO YOKAN Sweet potato yokan
REEH NEGIMANABE Tuna and green onion hot pot
SPATR  cowowsr o e s
)[R
IFABAT KENCHINJIRU Root vegetable soup
LTIHBEAL— zg::;%S#EQHE Yokosuka Navy Curry

EWFLAKIED WARIBOSHIDAIKON . )
AT NO HARIHARIZUKE Pickled dried radish
Ho—X SAMMAMEN Sanma-men (vegetable ramen)
A
F5&5 HOTO Flat udon and vegetables in
miso soup
BEoE TORIMOTSUNI Simmered chicken offal
- Yoshida Udon (miso and soy
& YOSHIDAUDON
=H>EA sauce-based chewy udon noodles)
o Simmered vegetables in
~N NOPPE
K lightly seasoned soup
wchy IGONERI Igogusa seaweed jelly
LeSETh SHOYUOKOWA Steamed sticky rice seasoned with
soy sauce
Rice cake with sweet red bean filling
SASADANGO
EERF wrapped in bamboo leaves
KURUMAFU NO Simmered wheel-shaped fu
ERORM NIMONO (wheat gluten) and vegetables
Sweetened soy sauce-flavored
N D TAREKATSUDON
FLHOH fried pork cutlet rice bowl
REFIR
Grilled skewered mochi with
SRR GOHEIMOCHI sweetened miso sauce
BFIREE NOZAWANAZUKE  Pickled nozawana leaf vegetable
Wi DME ‘lr’\:‘sﬁigg /-?NI Simmered locusts

AR

BIFANAT A ES::IHAMPEN Deep-fried black hanpen fish cake
1L3EE WASABIZUKE Pickled wasabi
F#EHTh SHIZUOKAODEN  Shizuoka-style oden
w4E)l1E5 ABEKAWAMOCHI Mochi coated with

kinako soybean powder and sugar
HoSTEDHFET SAKURAEBINO Mixed tempura with sakura shrimp

KAKIAGE

Iz B 1R

Multiple-ingredient sushi

HEFL HOBAZUSHI wrapped in hoba leaves

BLERA KEICHAN Chicken stir fry with miso sauce

FhEERKRD HOBAMISO Miso on a hoba leaf

mEALA KURIKINTON Chestnut-shaped sweetened
mashed chestnuts

KEALDS MIZUMANJU Clear jelly with

sweet red bean filling

BHMIR

HER

Somen noodles with

RABRE i i i i . .
SBSEKIR FUROFUKIDAIKON  Daikon radish with miso sauce HZ5Hh SABA SOMEN grilled mackerel
ELOHA KISHIMEN Kishimen flat udon noodles #EOETL SABA NO BOZUSHI  Mackerel pressed sushi
= . . - OMIGYU NO ) ) )
REALWS ONIMANJU Steamed bun with sweet potato cubes TH DA MISOZUKE Miso-marinated Omi beef
KM ETh MISO ODEN Miso oden 59 BARAZUSHI Minced mackerel scattered sushi
LEIRESATL S EA MISONIKOMIUDON Udon noodles boiled in N UIKINTOKI Matcha shaved ice with
miso-flavored broth chunky sweet red bean paste
kI misopeNGaky  1ofu(konjac/taro) skewers with FHGEF SEMMAIZUKE Thinly-sliced pickled turnip
sweetened miso sauce
—=xg 381 SHIBAZUKE Eggplant and cucumber pickled
- Marinated lean fish with = = MIBUNA NO :
- N
TThEFA TEGONEZUSHI vinegared rice FEFROHSLIZ KARASHIAE Mibuna leaves mustard salad
. Ise-style thick and HAMO NO . .
Eh ISEUDON o IFHDHEE Grilled pik |
85 soft udon noodles in rich sauce wEE YAKIMONO rifled pike conger ee
SETAH TOFU DENGAKU Tofu skewer with g OmE KAMONASU NO Kamo-nasu eggplant with
sweetened miso sauce DENGAKU sweetened miso paste

IR

KBRFF

_ HOTARUIKA NO Firefly squid with vinegar and . SENSHUMIZUNASU . .
FB WD DEEERMEHR o \isoas miso sauce RMKGETDERE O ASAZUKE Pickled senshu-mizunasu eggplant
S Simmered yellowtail and x KUJIRA NO Whale meat and
A BURIDAIKON L OVAUNADE .

SUKIR daikon radish BRO/NNUE HARIHARINABE mizuna vegetable hot pot
EABEMDEBITEY TOROROKOMBU Thmly-s.,hf'-x\./ed vinegared NyT3> BATTERA Mackerel box-pressed sushi
NO ONIGIRI kelp onigiri
BRUDEBRS SHIROEBIKAKIAGE ViXed tempura with HEE EHOMAKI Ehomaki rolled sushi
Japanese glass shrimp
BfEE KOBUMAKI Simmered kelp roll BHY KUSHIKATSU Deep-fried skewer
BfX KOBUJIME Meet or fish sandwiched in HLESHE BENISHOGATEN  Red pickled ginger tempura
between sheets of kelp
N2oZ3,/ZNY BEKKO/EBESU Soy sauce-based egg agar jelly ETrE DOTEYAKI Beef tendon stew
CR& JIBUNI Duck meat and vegetable stew AHFIDEE IKANAGO NO KUGINI Simmered sand lance
WL%E8 ISHIRUNABE Ishiru fish soup A 15E AKASHIYAKI Ball-shaped omelet with octopus
= = Himeji-style oden with
=] g HIMEJIODEN
T
> Mackerel fermented in cz= BANSHU Banshu-style hand-pulled
iE
L HESHIKO bran and brine BMFENTSHA TENOBE SOMEN somen noodles
R{CLV SABANUTA Vinegared mackerel and BEE—T7RT—F KOBE BEEF STEAK  Kobe beef steak
green onion with miso sauce
BFDTAE igTF%Z'P NO Simmered taro iz KASUJIRU Sake lees soup
HALZIE OROSHISOBA Soba noo.dles Wm.‘ fezsl TAKOMESHI Octopus rice
grated daikon radish

wrapped in oak leaf

FDEEEF]

KAKINOHA ZUSHI  Sushi wrapped in persimmon leaf
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IZwo8A NYUMEN Nyumen (warm somen noodles)

B8 KUZUMOCHI Mochi made from kuzu powder

TEERE GOMA TOFU Sesame tofu

BFL UMEBOSHI Umeboshi pickled plum
BEE

S5oF&IET RAKKYOZUKE Pickled scallions

BRIR

Izumo-style strong buckwheat

=z
HEZE 1ZUMOSOBA flavored soba noodles
LCHit SHUIMUIRU Brackish water clam soup
. MAMAKARI NO ) .
I A DEEAES SUZUKE Vinegared scaled sardine

KRIVEVSER HORUMON UDON  Stir-fried udon with beef innards

LER

MEDLFEH KAKI NO DOTENABE Oyster and miso hot pot
blFEDHT: WAKEGINONUTA  Vakedi leek with
vinegared miso sauce

- S| HIROSHIMANAZUKE Onigiri wrapped in pickled
LERROBICEY NO ONIGIRI Hiroshimana cabbage
fR&HL TAIMESHI Sea bream cooked with rice
HhEER KAKIMESHI Oysters with rice
HETER ANAGOMESHI Conger eel with rice
T]m]t]
bHHLGITT WAKAMEMUSUBI ~ Wakame seaweed onigiri
FEVFEVDIES CHIKIN CHIKIN Simmered chicken and

< GOBO burdock root

. Soba noodles with shredded beef

Rzl KAWARASOBA and lemon slice cooked on

a heated tile

EER

Handa-style thick and

FHEZ%A HANDA SOMEN firm somen noodles

HAZIE IYASOBA lya-style thick soba noodles
FREIEDKEH ISEBI NO MISOSHIRU Ise-ebi lobster miso soup
WAL YUBESHI Yuzu citrus simmered down in

sugar and soy sauce

L& E SHOYUMAME Soy sauce-soaked fava beans
TekBAEATS TAKUANKIMPIRA  Stir-fried pickled daikon radish
TIO=AE AJINO SAMBAI sH:r:ls):i;nua\(/:ii:\Zr;;Zd dressing
Wy IRIKOMESHI Dried sardines cooked with rice
ZIRE

SHEBES IMABARI YAKITORI  Imabari-style pressed yakitori
CpTX JAKOTEN Fried fish cake

PN TARUTO Rolled sponge cake with

sweet red bean paste

=R

OB f=F KATSUO NO TATAKI  Seared bonito
WEDEDMSHE :_“&OME%KUH NO  stir-fried sweet potato stems

&R

Simmered chicken thigh meat and

D& GAMENI vegetables

EBBOKME X/IVIAZTJITriEF INO Mizutaki chicken hot pot
HrLlbhsHL KASHIWAMESHI Kashiwa chicken mixed rice
wsomam e e
BRADTEHRE ;82:;‘:;? NO Chicken sukiyaki
WwFTlsd YUZUGOSHO Yuzu seasoning paste
LT11E=3aN YANAGAWANABE  Dojo loach and egg hot pot

EER

o
N
[in]

WH DTN IKA NO KAKEAE Vinegared squid and vegetables

RIaIR

Deep-fried noodles with meat and

m>EA SARAUDON vegetables in starchy sauce
BehlFh CHAMPON Champon noodle soup
RIBXZRS NAGASAKITEMPURA Nagasaki-style fritters
E—FvVEg PINATTSU TOFU Peanut tofu

LEVRT—F REMON SUTEKI Thin steak with lemon sauce

REXIR

H5LEIR KARASHIRENKON  OTuS root with miso and
karashi mustard paste

SIRRIEET

TOFU MISOZUKE ~ Miso-marinated tofu

BrL BASASHI

Horse meat sashimi

KR

TErEL GOMADASHI Minced fish and sesame seasoning

<P TORITEN Chicken tempura

FFUEE CHIKINNAMBAN  Fried chicken with tartar sauce

" o MEHIKARI NO )

HUHYDEBZISF KARAAGE Fried greeneyes

o Cold miso soup with flaked

BRI HIYAJIRU fish meat and ground toasted
sesame seeds (poured over rice)

. HYUGAKUROKAWA
HEZEMIELDEY KABOCHA NO Simmered black pumpkin
NIMONO

BRER

TOEHT SATSUMAJIRU Chicken and vegetable miso soup

=1 SHIROKUMA Shirokuma shaved ice with

condensed milk and fruits

BB A KARUKAN Karukan steamed cake with
sweet red bean filling

BrL TORISASHI Chicken sashimi

iR

77— RAFUTE Braised pork belly
Y—a—7aF¥— SATA ANDAGI Okinawan donuts

Ja1—v— JUSHI Pork mixed rice

G727/ %773) (KUFA/YAFARA) (cooked rice/porridge)
V—IUZIv— SOMIN TASHA Okinawan stir-fried somen noodles
vV—%it SOKUIRU Pork spare rib soup

A=V INTAVHY TAMMUDHINGAKU Mashed taimo potatoes

Goya chanpuru

d—¥—F+>7Ib—  GOYA CHAMPURU (stir-fried bitter melon)

Pan-fried soy sauce-flavored

B2I1)U1)—
A ) shredded carrots with eggs

NINJIN SHIRISHIRI

J—-T—ZEE JIMAMI TOFU Jimami peanut tofu

Rz OKINAWA SOBA  Okinawan noodles
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Z Dfth
HOHARAZ 21— ICESHEE

OOAVY with OO

OO0&% Savory aroma of OO
(e]0)- QOO pieces
OOH3#%# OO salad

OO (#h4a) -grown (B#4)
OOftiIT OO-style

[@]@] QOO types
OO#EEMD OO-ingredient
(@]e}::1:7)) Assorted OQ pieces
OO&RZ with OO
O0Ov—27& OO sauce
OODHEEEH OO medium roll
OO0DkEEEH OO thick roll
OOnHEEFF OQroll

OOmBE® OO-ingredien
OOKiFF OO catch

HOKE Fall flavor
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EY)

Thick-slicedt

Ty7IWIyI—V—2R

Apple mango sauce

gD Fatty

x4 Broil

—
H5hE Grilled fish scraps

HADNT Starchy sauce

&KX Ikejime method

23U With dried seaweed
18012052 HENS f):fo:;gi:;;l/‘j:f recommended daily intake
1HRDOHZRHNIEND Contains a day's worth of vegetables
Y Color coordination

EELHS Flavorsome

E13 Savory taste

[i:10% 4 Pickled ume with shiso

BHw Celebration

HRREE Golden-fried

KiBE Large shrimp EEZ With black vinegar

KEK Big/Large EMED Savory aroma of black vinegar
KEE Shiso leaf FRE Limited

F—a>v—X Aurora sauce FiFL Savory

HOFH Snhacks IhNTE Small shrimp

BF Easy as Rich flavor

HFLE Affordable EE Domestic

FR—ILY—X Lobster sauce ZiFh Overflow

BRE Soft-boiled egg Jodno Chunky

pi:3:c4 Seafood Joanoigs Diced & fried

(E®)ULE Hijiki seaweed THAoE Chunky

(%) bbH Wakame seaweed ZhHW Golden brown

(E%) ThA Kelp XK Crispy

(€2 IE X Ke Mozuku seaweed Ho51E Sakura shrimp

(BB HBE Sea lettuce TENE Shavings

GBE)SHARES Sea grapes =B Indulgence

(B3R HH AR Mekabu seaweed Jr/R—ERE Genovese-style

FEVHIF Deep-fried seasoned OO BX Open fire

hEBE Grilled collar DAt P Crunchy

HiE Rock salt Ja1—v— Juicy

BL{E Supervised by OO a In season

ST Ripe + Premium

FHD Seasonal &= Ginger

EoLY Packed BhE? Savory aroma of soy sauce
BaNrELES Savory aroma of fish stock buE=31) :ie)go?nnneigrg(mé?r?"y raised chickens
12&H< Sparkle AB2ZF Stamina

Pli:: Shore RATAYY Stick

J1)—=— Creamy ANZyYa@E Spanish

2Ef4 Kuroge Wagyu beef ZAR7Y)T Spare ribs

EHM Black pepper RTxRoTe Charcoal-roasted
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AE—Y Smoked

=¥ Luxury

vV—A Sauce

KiRBAL Grated white radish
ELES Savory aroma of stock
feo &Y Full of OO

fexVEH Tamari (aged soy sauce)
R2IVRIVY —R Tartar sauce

fen Sauce

F—RTeo XY Cheesy

<L Galore

FigY Homemade

TIV—R Demi-glace

Xh9 (BITFE) Tempura batter bits
BRI Processed on the premises
ERREE Prepared on the premises
KA wild

FHLA For New Year's Eve
bV —2X Tomato sauce

EA—1) Melting

BB Melting

oY) Smooth and creamy

& Fresh

S Meat juice

S Salt and green onions
=E Rich

BEE Seaweed salt

N—=7 Herb

BR Pickled ume paste

NZ—TREZ—FY—X

Honey mustard sauce
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I %l Apple cider vinegar
ao—X bk Roast

HEV Wasabi

Eilz) Japanese-style

INTINTD Crumbly

e & Belly

AU Crisp

—A Bite-size

KRR Ice-temperature aging
EVE Spicy

5245 Fluffy

YR Plump

TL—hk Plate

ZL—Nn\— Flavor

SbEA Fluffy and creamy

EY o BY o) Soft

% Stick

1F<IEL Soft and fluffy

BE Bone-in

Bzl Boneless

F 4 Authentic

bok- 17 Whole fried

F3TL Whole

KREED Savory aroma of miso
HEN Grated white radish
BhEHS Traditional

2t Specialty

XY —X Spicy cod roe sauce
BAATIR—X Spicy cod roe mayonnaise
585/6o54 Chewy

FRHEND Packed full of vegetables
Phoh Soft

gF Snow-preserved
MIRY All-in-one
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pictogram

%ﬂt@fﬁ?ﬁgl:b\b\bé BT LILF—IE.
— RTIENMERCHY

1S5 ARE

VY RRIEAA T Y (FRB0ER) JICE ABADEEETEDRHIT,

84, fruit

2|®|S|®

BLLERMOASAMHMBHEINTUVET, TLrY oA 18 NF+ Bk
REDRTPIAI2=r—varY—ILELT BEITERTEL, orange iwi fruit apple banana peach
» %U)fﬂ’./other
@ ix=
Is there anything you cannot eat? ~ EAA £3h= 2ol Y57t ? T L e ' ,
5 - AR, ? fiox 4 W ¥ @, b = \E‘ AR ‘X 3% C“ oK
FARREVZ R TNE 2 AR R PG oz Ishigaumuli1d vy (a5 /62) 7 B (L R B & [ B A
NSNGELEDIR Wws meat o o RS A
L ¢ Lk I &S poultry BOBERELTIE.DOHD
HVETH? CAZLA BB HER. FA.
X E AR (E—t—)  FFIREEE. 5p AR INE x=
L& BOHLOIRLEEDZET egg dairy product wheat soybean
SRET . ELICTFT1T57FT—
ERFNBRMEERTLILF— ‘ \\\\\\ \—
RISHH B E T DD \q‘\ KE N PR, B
Hp R B RE P bBIELHIET. "‘ O HE. B
beef pork chicken duck 5P L H— RS R RS a ) 554, EBH)
/14 sea food DHRETT I19FRIME. ‘\bfﬂ‘ﬁﬂtt
T e e propyy LRENETOT
sesame seed gelatin honey REDFELLD,
BT LIVF—DRRG BADOHAICEEND/NILTT IV
TIVIEWSZYINVETTH. ChiFFEALEDTESRIC
BENTVEI ESIRABDIAS—T VBT LILF—D
BEERVET, TTHS MREABRSNE LA, - _ . -
MOBETET LIV E—ERERCTCENEISNET, Religion A RZ LBFEG BECEMMEDORMEM. IV I—IVDER AV FPR/IN—ILITZ L
i i FELELLS, £ BEDELEARAZ NEMTT, rbﬂ = Y Ro—#HEE F R R I ESD. 2V 7. 25 . SvFav . EXF TV E
fish mackerel b3 £y J:T HEEBITAEAICHYET, T4 VHREE. K BRE BE 20,10 8B.RF

. - FRRBE. DA—Tr (AANICET BHE) DREE ST L ELEHERAL
ﬁ&bht L‘:E/ DB B °

) ol o) il bl L L2

salmon roe BA BSE
beef pork mutton horse meat wild boar venison chicken duck
FEH vegetable meat
. €
<P i >
=1 BE =} 41 1h 88, INF.
alcohol fish shrimp crab shellfish octopus squid +<TX
- |
Hoa—Fvy B e con
cashew nut walnut / buckwheat matsutake A#E™ five pungent roots zg:fi%ir sl
XAE(ZLKA)ER?
= - ST 3 y FFRXFBREDHEHET . M%&
BEDBIELE 7 LIV ERDER CBY. = (E B DRI
EMICADR RO EITEEDNBETT, / = ‘l( FoTEVD BB, —EBOLHIED.
FYVEZDEDEFTHEL E—F Y NE— 5 E%f@ g 4B Cuo~Taromessai,
7 A 8 €gg raw 1oo e, — . . -
i I Eh o i B SV DS FFTYYE) ERXF SvEaY
BEOTV2RM BENEFESLRMICE garlic, chive, green onion, onion, leek
EEE [EDFEL&D BXRIETHMG EDOHRERE I B + /0%
peanut SENBBEELHVET, root vegetables mushrooms

HE BMKEERBEEEDODA VNIV FRISHA FT v (FR30ERR) J

N N
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Food additive axil4
T

R Sweetener
=EH Food coloring
RER Preservative
BRI Thickener
REH Stabilizer
TIVEE Gelling agent
MAZ Adhesive
izt Antioxidant
FHEH| Color retention
agent
ERE Bleaching agent
DN 6y- Antifungal agent
(BhIE LA Antimicrobial agent
A—AbT—F Yeast food
AHLNR—X Gum base
HATL Lye water
ERA Bittering agent
R Enzyme
FEIRE Glazing agent
EHH Flavoring agent
EEmRA Acidity regulator
Fi—AVHLA Softener
B/l é-11
R Flavor enhancer
2 E AR ER Tofu coagulant
FLAEH Emulsifier
KEAAVIEE pH regulator
SAEEH (pHFFREH)
fZaRA Leavening agent
FER{E Food fortifier
Z DD Other food additives
B

BRICHKRES5ZA2 FUb=)b
Provides sweetness to food T RINIVT— L
RmaEGL. BR%ZHRTNTS IFFVERR
Provides color to food and corrects BRE®R4S
variations in color

HEPHEREDHEB EMHIL. VIVE VB
BRORFEELL. BFEZFHTS LoZlcABH#HE
Protects food from spoilage due to mold

and bacteria, and prevents food poisoning

BRITESHERCP MR ES R NIF>
DREEBSLEL. RERZA LEEES

Provides food with structure, texture,

and stability

SHEEGEDB b Z P EREEE LTS TUVIVEVBF R
Prevents oxidation of oils and fats, = A ELUSPE
and deterioration of food

NLY ==V EDOER RS ERET S HEIHEE S N UL
Enhances color and flavor of meat, o[ ol VAPNIN
such as ham and sausage

BEEZAL. B ENhWICTS EEEES N UL
Enhances whiteness and quality of food REFREES T L

WREEDOLUDREZRHILETS FIVbT7zZ )7/ =)V
Prevents molding of citrus fruits J7xZ)b
INV DA =R DFEEZ LTS UVB=HIL DL

Improves growth of yeast in bread REET7VEZT L

Fai—AVHLDOEMICBWLS IRTIVAL
Used in making chewing gum FIIb
FREHADER. BFKZH T REEF U L

Provides flavor and texture to Chinese noodles RUUVEBF )DL

BmICHESEZMNTS A7 TA Y (L)
Provides bitterness to food FUIY
BROE MIICFERYTS B=T=2—¢
Used for production and processing of food Ja77—t
BRmOKREIIEREEZS ISy
Provides glossy coating to food SYED
BRICEVEDIF. VL EEIET FLVIER
Provides aroma and flavor to food INZ)
BmIcBHZE5Z2 IV
Provides acidity to food 288
Fa1—AVHLEFRRITED gz
Provides softness to chewing gum D-VILEr=IL

BRIOERGELEZSA KELEDAD

Provides umami taste to food

L-JIVZIVEBF NI L
5'-A/IVEBEZFNITUL

SRZEBEICEA ZEDS

Coagulates soymilk when making tofu

=Y (A7 SAIN
WA/ TIVEST R

KEMEH—ITREEEDES eI ATV

Blends oil and water together B> F
BROpHERE L RE%Z LTS DL-U>d®&
Provides balanced pH and enhances quality of food ~ ZLE&F ~T L
T—FEERZOLER VTMMITS REEKFES MU DL
Provides volume and softness to food, such as cake ~ JE=3/\>
KERZ®RILTS E2z>C
Enhances nutrient value LEBAHIL D L

Z DAt BEDEIELINTICIRIID KELF UL

Useful for production and processing of food AR 70778

N
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Xylitol
Aspartame

Gardenia yellow
Food yellow No. 4

aluminum lake

Sorbic acid
Milt protein extract

Pectin

Sodium erythorbate
Mixed Vitamin E

Sodium nitrite
Sodium nitrate

Sodium sulfite
Sodium dithionite

2-Phenylphenol
Biphenyl

Calcium phosphate
Ammonium carbonate

Ester gum
Chicle

Sodium carbonate
Sodium polyphosphate

Caffeine (extract)
Naringin

B-Amylase
Protease

Shellac
Beeswax

Orange flavoring
Vanillin

Citric acid
Lactic acid

Glycerin
Sorbitol

Sodium L - glutamate monohydrate
Disodium 5'-inosinate

Magnesium chloride
Glucono delta - lactone

Glyceride
Vegetable lecithin

DL-Malic acid
Sodium lactate

Sodium bicarbonate
Burnt alum

Vitamin C
Calcium lactate

Sodium hydroxide
Activated carbon, protease





