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Miso-marinated and grilled Shimizu mackerel with beinasu eggplant
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Shimizu mackerel stewed with tomato
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Deep-fried Shimizu mackerel with mustard sauce
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Sea chub breaded with herbs and fried
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Sea chub fritters accompanied by tartar sauce flavored with pickled Chinese onion
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Field mustard and round herring spaghetti
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Stir-fried field mustard and chicken breast

Lot bbb heCale PEEROKRM G T ET £ 7.

O # (2 AH)

%@ﬁ ...................... I?E

= R R 7 %

PEER 2 A 7 R 250g
ALK (FOEAL) DA
LEdn(FhsaL) - Dx

RESITEE " S 3
AR ST LU RPPRRRERS St
BT R S
H‘%‘é*fj} .................. Bk

I:Ldt G H e 5g
EAX e 5g
CEEA L A= e 80cc
e et ML 1/2
R D s IR 7 %

Cl fhll oo MNEL1/2
FAAR =Y =R eeennnn NEU 1
SR - - e IN&LC 2

ol 1 -3 - DI MNELCTEL/2

(EH .......................... i@i((ﬁﬂiﬁ Lﬁf])

TEM e 7 %

Pho T F e b %

O2<v%

1.

FORIEZ AN BB T20E BT wARIZEY 3,
GHELER AT T ARZ LIES>T. 3cmDES Y- T
3 ET.

BUORAAR—ORDZ2EYV L. F—nviZANZT . H5%
HEFERZ2PDZOIARR—VIZINA. Lod ) EETHEI
THEOT 3. 20BCHSKMERERZ ANRT. 362X
BT T,
COMBZETNTR—VIZANT BE¥ADY T LT,
(2)DHEL NP I50COMIZANT . H4 CREY LT LH6
3~4 55 Rolb  —Elm»o MO L THS 2T (ZOLEY
M@ L JEvud ),
774NN OE. ACAYYICLEZEBREANRT T,
FOPHTE6 . EDNEe ANTHO LY $ 3. FivT.(4) %
ANT. 36,2 212(3) THEfi L 72 C 2 AT 2k
o8, TEMEANTAZIED 2T,
FIZE Y DT T, ER 68585 L) T3 2350 27,

O+®A4 b
ME LA KREL L IR0 Lo RV OBBIECNS LD L
S APMKECIEE) P AN CRANZ20~30MEEQTTLH 2
wi¥hA,

FOTE L 112 n— OB T

Rice bowl with field mustard, chicken and Tosa Jiro egg
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Chicken and tomato curry with local vegetables
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Stir-fried broccoli, pork and egg
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Bone-in pork spare ribs fried with herbs
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Minced chicken sandwiched between beinasu eggplant slices and deep-fried, topped with thickened green laver sauce
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Potato croquettes with frigate tuna
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Silver-stripe round herring pickled in olive oil
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Baked yellowtail with miso flavored with giant butterbur, served with boiled butterbur and butterbur sprout tempura

FOHNPEHSLIHOEELZDL )  FOEREPKRb TSV,

O 81 AHG)
B WY E) e 1%
(#7100g /Bt &)
= R R R Ve
B R 14
SEDLI(REGH) o 11
T,%UM}/J\%*;} ............... T
—TT L e 80cc
A ‘E ...................... j(é C1
BN Aeee e AkaUC1
e b &
CAEDE G 100g (10 )
PG e 50g
Bl ADhA - KsU 3
ﬁ}*fg .................... j(é C1
E 3 TR TR TP S
P T F oo e
S E QWY I e 1

O=2< )

1. 35%4cmOE3 YY) HEPANZFLHTI 2L TRD L,
WARKIZEYD RPLOT KIZEBITTZIRsS 2P LI T.AL
AT PHICANA~SHREEE ST,

2. A2EAZEODIFT MBI P UVE BOLASDOLI ®
ALAYDIZ LTS+, kP HE -6 kY DBOFHEKE 2
ANT. 7V 72V EEFLTEND T THY DT T,

3 3SDLEIDERIET . KEMHFIRIGIZLET.

4, RO B RS T MmPMEBES C LTS B o720
Rl 2350 . (2)D38A 228 W T3:% 550 L
P AT (FRREA =T PR R =) TAZDEY H IO
1 ~24 s &,

5, HMzlsDEPH s, (1) THELZSsPER 20 R 2
DEFT . HBIZZEDEIDRRL THi D 27,

O+4 vt
ANEARZREFIIOL 5 THL DD HTTHTT. MO CIGHD
Ts.JRADEMIC LY 27,



Y DIRSIAATIZA

Seasoned rice cooked with yellowtail
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Yellowtail, pomelo and vegetable salad
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