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Restaurant Mihama

tel.0978-89-7055
©11:00~16:00
®nrL
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@ EDERL ICAHPFIA
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ine Ceremony Menu
RNHEA 31—

J/NEDHY{EIL T Pike conger Mato (target) style

Ed
1,300 (= [C7)

PEAUNEHORBBITEES A~V L. BAREE
HOBYHEEARENOHREEKL (LA
Za=T7.

l*ﬁ'ﬁ or ﬁﬁﬁb&) Sakura-Ni or Shojin Nishime
BRI BECHEETAZIDRMTY,
BERL YD BROEHE REBFLOED LVEKT T,

| E¥ 7= Z Vinegared Octopus

179 =k or HEkAOOMHE

Dessert or Sweet Kankoro Toramaki

HraA0:STRAINTHEND ARBARETT,
| 7=Z 8 Tako-meshi (Octopus Rice)

I ﬁﬁéﬂ' Sea lettuce Soup

NEME, BAUOXH., LIBRREERDBO=
EEOIAZ2I-HEE ! EORL(CH - <I[CH
EBRABICHEL, Or—Y3VRBRETY,

Mo d Z LihhE

|§'J.’-'§?? x5—

Japanese-style restaurant Maruichi

tel.0978-77-0029
©11:00~22:00
DL

@50A

@ L1058

Ganiokoshi Gozen (meal set on a tray)

(BF49)
1 ,300 = [C5)

I1HIc B2 L5 E A Ganiokoshi Udon
HL{ P SERMSTCEBNEELETRANSNT

 WEAREWRIAD S EATT. HBSEC.

RIBREBEPCLTHSHLLET,

| F W)UV V) 55 5] Roasted Inari-sushi (Sushi in fried tofu)
ENSYUETHLTWIWEY BFDMIBT &
RHOTEELEETSALE L
IhgOEERT

Small fish Nanbanzuke (sweet and sour marinated dish)

IZgoRami

Seasonal Shiraae : salad dressed with Vegetables and Tofu

IZFmIzL

Chawanmushi : Japanese steamed egg hotchpotch

[ZAICR L DEEHSE

Sumiso (vinegared miso) -Konnyaku : jelly-like food made
from Konjak flour

FEUTESDYIFESHIVWCAILL L TT,
IBREBOZEENYSH

Sakura-Oh Pig Salad with sesame sauce

14T H =B Persimmon dessert

BER RFSAFVD
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Qo3 3191L5438
BRFESWLBE AMHWAAWL 1300 Fic3EC

GRKIN)ERESE BEDDHFTIWLBEDMETZ SN, RULWAL.
BROBSHBEFRICBU B E EHIC. MIFOXIEEBATEE U,

BYEEHEWTE, FEEHDES. #i%. BXZLDDHSEFNIEER
B, HhDE] TEZBZALHSEASNELERIR. BL2OBS UICEWHRS
PERHRHIIRA ERIFHANTVET,

T5(C. REDHLLRVEADSRISNZRRGLEHNZ. BREE TS,
B2 SRR ZMI L TPA (DAFE () BHR) LB [T E LIz WICUZ %R
W Uy SZUTRRICDENDERESORIULZHRDL. HTEL. BX

TEWHFET, '
BRES. BAOKEELS, O° &

@ E4A closed

55§ Advance Order Necessary F2»F Lunchtime 5 4'J-— Dinner Time @ B SEBFRE Open
@ FEEREB Number of Seals @ EX 51§ Parking Lot

HERREBICL>TEREILRZD LN BN ET,

Takomeshi Gozen (meal set on a tray)

1,300 [ [CED)

[7=2.8 L Tako-meshi (Octopus Rice)
EXAERE-MICRERAR, 2> TV BT
TIH, 2ADEHNI L HAEZHLTT,
IZEBOULERA

Tofu Served with Hijiki (edible brown algae)

WX E ADFERTMIE VU & &8
W, BTENEBELILBH T, RIZAEPWT,

I%U)ﬂbElﬁbU Daily otherwise
. ALY AZ2-BWTBRMESALACERL
B TWET,

Touin-ryou Sabou-Sangai-Ya KESADVPBRO [TcIHUME]) ¥ BT

O—b—] BEERELHBDS, BLBEABRE

HERICL > TEEIC

te'.'ofn ?2 132_8 FOIBIKDEAEBEL TS0 XFRICH
© % &R 9:00~17:00 TBY DA 5 R OLEO—BIE, BETLMED
o bl B REATSE) OIERBICE S THY, BB
@XEE & 40N DEREEDELVFEROEE LH3TRER3T
@ L1586, hi2E ENTEET,
BBZENBYET.




EE

| EDORELZ BRFER
Hamano-Konbini Tomiku-Chaya
tel.0978-74-1083
©®11:00~16:00
@XKER.ZE2KER
@30A

@5&

Seasonal Yakuso-Zen (meal set on a tray)
— HEHOHELERALTWETOT,
BOFEERE 52202880
- XKD Tempura
‘; EL TN -BADOHEEZRASICLET,

| |3 £ Nizakana (boiled fish with soy sauce and sugar)
 HEVAShTVEVWARELVAARKL (R

| IBAOEAHEEFEURMT

. EREOAREBIMICLE L

LA THFHF] EE
1 ,204 M e

ATWVWET,

Nature wild grasses with Handmade Miso
(fermented soybean paste)

ZhZhOFREFEIRBETLE 5 2o
I*ﬁﬁf Japanese white radish-Mochi (rice cake)

[IFAROYFHHERA
Japanese white radish (thinly sliced and dried stripes)
Salad with licorice

BRCNBELICHB RS L FEALICDDDHEN
BTY, BROSOREZ LR DEDEHRTH
BELHLLIEEW, BHETBOZEEHRDA LY, R
BRESTDERLHFTLTHSY, BFH (500M)
TIFRETIETT,

| JEEEREZ|FS coma fired Burdock
C TRHREMIAEZIES EMTIBS, EEREOAE

[

Vo B[ Ew tel.0978-74-1029
l‘t':chZBézl:(: ‘i’ ’P 090-7292-8822
080-1705-2787
OK EBANDAHELE - =
11:00~14:00
@ K- 2MALSH kA
s _ERBII EARRE
®30A @ 105

(E=F#) EE

1 ,300 = [C70)

NRTVATRALTVET,

NUZEDF =T EE Oven-baked Yam
THTAULEIUFEZERGTHMAIL., F—XE
Ah, WEEFEREEDWTHETFTVWET,

It#ﬁ.*:‘/»?—ﬂ'*:‘ié:’ﬁ, Hand-macde Kenchin-Udon
WREE->LFHBIEATT,

Iﬁ?}%%f Sumiso (vinegared miso) agar
RREARNOEHEHRBETVEEL, —AZD- 2
BRHTT,

Im¥t%®x;§:5 Yam and Chicken Tempura
WFEB. DY EBNTEFRE—HICNLLE
{ZLT, HB2B8VBOHIXRXETT,

[V oBe AUERLRET M54 Potato Salad lechan special
Iiﬁﬁﬁx@ﬁ% Nimono of seasonal vegetable

I EIF0A Shiraae : salad dressed with Vegetables and Tofu
|77 X Namasu

1ZHLEAA Wheat Rice and grated yam

MEHICL > TERIC

/4 Tako (Octopus) Chanpon Rokugo Manzan Better fortune-Set

R /=25PAEA [7NEBEILBIEEY ] 1,300 Aem

| 72255 AIF A Tako (Octopus) Chanpon
EREELZ e SALEAIED, BERPEAN B
AYEAS IEABY D[22 B2 AIZA] TTo
18RULDBRM &> TVBDT, HFTMH
TTo BFHDDBEFY ETBEVARAZ 2~
TV ERDBR(/2) ETFHTHRD 2 TLEEL,
IERbDLDHHICEY

Kunisaki seaweed Onigiri (rice balls)
EROFPAREA A=V LT, BEEDIHE
HATREAALBRPIEBIZEY TT,

Iﬁlfk:ﬁ? Fried octopus Gyoza (pot stickers)

' HRERDIPENE (X -5 L. EREEEC
B ERFOBACHARATBFRFICLE LI
Matsukaze |BRELFSH TV Homemade-Hexagonal Pudding

BAEDI £ E -1 555 » TRELTY LT
tel.0978-74-1200 To BOABIHIE [ABMBIL CBXATVET,
© [8111:30~15:00 TN— GEEEEEAL TLVET,

70~ | MCBBTR BMNGY. $PEAZ1—ETH
DB ®a5A @a W=l BLTLET,

5 Full of Local-fish Bangemeshi

(X A DS<SLDIEAITFDHL 1,600 = [CN)

e F IHbB DB 5 AFE Five kinds of Local-fish Sashimi
b, e " HITHED 5 ETHAC T RNEE, B
IDHDDERELED L. SRS TRILET,

I #bE DI Nimono of Localfish
TS TR (B0 &) R =EWT T,

I E D BEZY Grilled Local-fish

g%

FEAHCIS U TIRB & BB & TIREEL £ 7
IHb B DEEIBRLT Karaage of Localfish
WX TENZRNBEADEBT T,
= ;ﬂﬂ_ﬁi'ﬁ DEEDHVIBRT Strange frying of Local-fish
s
Taisyu Ikki Z'ldA. HSH Rice, Fishhead soup
tel.0978-74-0863
© 17:00~22:30
® AwA
@20A
@ ¥10&
BHEIENWHYET,




ABIREVATEE TETFH

Rokugo Set meal m

1 ,300 9 cmemn)

WTERREICKIBTFE MR EMTHE - R
MEFALAERAZ2—-T7, BEMEEHZ 3,
WO DEMEEEA Z ZRE L EBROD
w?-’-o

[#) & sashimi

' IR AS Tempura

I:I?Elﬁ Sesame Tofu
|5a&7h0BERAEEH 20T

Octopus and Shark with Sumiso-Sakekasu
(with vinegared miso and Lees)

| 1#DEF RS54 Potato and Persimmon Salad

@O

1BDH57
Kawaguch-Ya Fish Arajiru Soup : made from boiling leftover fish scraps
IEﬂﬁ White rice

tel.0978-72-0074

|5§% Tsukemono : Japanese pickles

©11:00~22:00 - ‘

&L IRNFDEEEH G Vinegared Conger eel
®50A IZFBIFEL

0 504 Chawanmushi : Japanese steamed egg hotchpotch

11 ¢ Muyuka-Gozen (meal set on a tray) (aﬂ'-l)
G ﬁgﬁﬁpﬂi wo3pzER) TR 2,500 B

|1 ZE#7 F1HER Mukago (Japanese yam) rice
CHZOEDP LWEN EBEL 3 IR

] I*ﬁi\ ?Zﬁ‘ybaiﬂf{_ Persimmon and muscat grape

Shiraae : salad dressed with Vegetables and Tofu

| ROBBOEH
| | HEEFREERA Shiitake mushroom Hiryouzu-Ganmodoki

(deep-fried tofu mixed with thinly sliced vegetables)
TN HEEDEV NI ADEE,
B | EZEHERE S B Wakame seaweed and Sesame Tofu
5 BOFYUNTIMRELTT,
| BB 3= Taro Dengaku (baking Taro coated with Miso)
BRSO ML % (5,
IHASHERE
Ikomi Koya-Tofu (packed with cooked ingredients)
AR EANEBHERICEMEANE L
I EB3EEEER Taro Manjyu (a bun with a taro filling)
HIULULABFEEM. IWFalToagE Lk,

l%o)ﬂf’. ;’EH:MZI& Fried food, others

O=k=, FH =] Coffee, Dessert
I N HEBRE—BTT,

ERR¥ ZECCO

Kunisaki Shokusai ZECCO

tel.0978-72-1014
© [2]111:30~15:00
S5 ht=4=14:00
[#%]18:00~23:00
S b7 =4 =22:00
@ XKE @ 57X @ 108

HERICL > TERIC

AT

Monjusen-Ji Temple

8 Shojin ryori (a vegetarian dish) of Monjyusen-ji Temple ABM LY ETH

R kAT ORERIE -

BAZ 2 —(RFHICLY
TEICAVET,

2 y 500 mew
Ilkﬂg Honzen
EIR(EBICLYEER)
I‘;‘I‘ Shiru
zHTH. EE
= Hira

BN SHEE, HE ZAICe L, BE AR,
B, BE. £ ER

|48 M suzumezara
72l HAh

J2NI Kozara
HTDOREFEDEY

|=Fm1 Chuzara
. T TEOPHEE

tel.0978-74-0820 1B onbiki
BD A BREOXARS 518
HIERERICIEL 7,
HAE®R @30A
®50& (KRLF])
Shimaru-Wazen Kami (TF49)
SE5ME W 1,300 PR
il T BB sashimi
BRENOFELRTT,

BE HED
Japanese-style restaurant Shimaru
tel.0978-72-2779
© [B111:30~14:00
[%]18:00~ (EF#9)
OFEX @ 100A
@ L3048, XR3E

IEBEIE 754 Ebidurai (fried prawns)
| IEDI7SARRAEBORY a—LbI N b

XTTo
IZFm#EL

Chawanmushi (Japanese steamed egg hotchpotch)

l 7'5/0.:";1' Dango-jiru Soup : Japanese dumpling soup

KB OBMENPRE K 2 - LAWT,

| =FEBX Assorted three appetizers

T OBERNEE. BEOAREGSTVET,

|Z'8R Rice

|;~§% Japanese pickles

BRIEPHNET,




Banshaku (evening drink) Set

1,300 P e

ERP TR BTEDR L ESBD BRI,
HELIE (FEOR) ZRHBLTVET,
188 - XTBDOIvTov7

Pike conger and Scabbard fish - Shabu shabu

(thinly sliced fish boiled quickly dipped in sauce)

POH - TARELVICHEMEERLBEXTIA
285858, hRIAKRUBETIHBRS Z&0
MPADPRUL BB BRIRTT,

V88 » #20F2)0 7553 Tilefish and Octopus Carpaccio
BREFV-THIINEHRREERL-BRY
KLy > 97T

! IB7AE 14 or ZE—Jb Japanese Sake or Draft beer

[—]

&) EHR
Hananoya M TENCRZDOIC, RAE ARE (f04.
s, B B, B - FEAT1—ARHLTO
tel.0978-72-3510 7. OLRRE. YOFEC| BROMECH
©17:00~23:00 HLIZED, BICBRTENLAF. 43 AR
®kma BESBUREEDA, KRR BB BHSE
©251 BRTT. BBIE. BY DR, BEZHIBY,

@155 ORI - BFEENTEHLDBHE T,

Kunisaki Gozen (meal set on a tray)

SlcX Z1{ihsE 1,300 = [CE0)

- WITEDBMESALZAICEN, FEEBCEDZH
. BRRABBELAL LS, TTEB/I, TA
THEENTT,

I3 icAZH

Local flour Dango-jiru Soup made : Japanese dumpling soup

R | F 2D BEFE I Egoplant and Miso Stir-fry
= ‘ I3 7 v—y HEFA

Seasonal fruits Shiraae : salad dressed with fruits and Tofu
1BEDFIE inshore fish Sashimi
|37 EE sesameTofu
I MY O L i 5%

Chicken Sanzoku-yaki : Grilled Chicken with Sweet Soy Sauce

IZ’EE Rice

TR

| Japanese-style restaurant Marui

tel.0978-72-0121 FEVICZED LRAWENR T T, ¥UIZHEBKLS
©11:00~21:00 &V,

O FEHk

© 1004 IOED AR BARIR AULLL. H5R
®304 URL, HBLEE

MERICL > TEEIC

11

Sho-suke Seven fortune-Separate item C

R R4 EREm 400""1,000 [ [T

DR & (FF) Sashimi
1,000 % 5, BN & 1F8Eh T,
Q@ELEBEEF (HF)

Dashi-maki Tamago (Japanese Rolled Omelet)

| 400M~500M, & ¥ A4 - Hok- 10k & B4 To
T OBEZEDYEINT ()

Shosuke specialty Karaage : Fried Octopus

DL 600M, HYy LB AC DY OREBRLLT,

- 3 =5 ,,_7-7-' S 5%
3 & B ; DWFERF = (FEA) Yam steak
!? i .

600M, HOBEEN L, BRLLEDPEHT,
EE et

®ME IO Y4 (KB) Local fish croguette

2{8400M, WITRMDEMKREZEN L, BROT
'ﬂ' E 'J —2 -c‘o
Ny ®EN D, EVF (48435) Fied chicken, Chicken
. (=} led chicken, icken fempura

tel.0978-72-0087 500/, F&LMKICERESY — 7 &M,
©17:00~22:30 DR FIHT IEE BT, TR (R
@ HIER Local fish : Nitsuke, Grilled with salt, Karaage, Tempura
®40~50A 600> 5, ANMANDEMOKEEFED L T
@30& MRV CEET,

(K Rokugo Manzan Gozen (meal set on a tray)

. e N 4
LR 7 8B LI B 1,300 P
b ) I - < T IEELEEY &b Assorted Sushi
| EREEFOMAREERKER > TVET,
| IEBIEL
Chawanmushi : Japanese steamed egg hotchpotch

| TR E S AL AES EEREL TT.

S 121 sona
g ggmugﬁﬁmﬁiﬁmbtﬁbm%u%ﬂ

= Ij—"'lf—h Dessert
FEICISL TANDZIN—"Y B> TWEEEET,

- e ——

& —::

- -
L]

Wakatake EEOPTEN I RANRE SEH IS0,
tel.0978-72-1202 ERED gg‘ ﬁi‘ &F%. B, M. 08,
© [8111:30~13:30 AZa—: $—ERS5VF

[%]17:30~21:00 880M(HA - LBOH) fib
® etk YOMBRA=1— : HER, BRI,
@208 @52 FYXR, B
BBZENBYET,

10




Ed

BIEKIEGHE, WI100EHR<EEHH &IFETIE DR/

1136 D EZ#E 1,200 @51
Kawa-maki Kamaboko of Pike conger

BHOBTHMN-FE LWL EROKTES 25
ML WEETd,

1E 72K 5003 ($:51) Tempura of Octopus

LIS EDIEE ZIBMMOBMUVERICER L TWY
B5NT, BOAKLELBIERE > BWEHEL. <
ICXEMBTREZIADNER & [REHFY | Tl
DEVWEBMELTVWET (2] %[ZE|LHFE.
ZLOEFHDIEHBVDRTVET,

HEHERIB IATIE D EIEZ 500/ H5)
Hayashida Food Factory é‘?%? ':)sz;b;ard ;sg) KB TR &85 M < 1o
2 e 4 54
tel.0978-72-0450 EEDANR. ERAKDVIERDRGTT,
©8:00~17:00
& RmA

@FII7I DA
(PE-D)

13

Japanese dumpling soup made with Tomato Soup

"7"1 70{1:410)7' Al 1, 300H<ﬂm>

|72 AZF pangodiru Soup : Japanese dumphng soup
APBRENTEWE T -T2, EERIZOHE
| BERAT ROXA-THIATICLE bfco (Zemk:
Z U & S RENE)

IHMEZROIHICEY)

Shiitake mushrooms Onigiri (rice balls)
EREDEAZF LIHEDE) - BN /oo A1)
EHEZROSICEY TT,
|Z=ED/INE3 ra g

Seasonal assoted three appetizers small bow!
BEEVLCEZPEERBOEINAELE, i
DOFRLEMEER L 72/\D 3 28 TT,

|54 salad
EERETHRN -ERBRE® 7Ly ol
YSHTT,

I iﬁﬁd)?)b—‘y-ti‘l} == Seasonal Fruit jelly

BaBR tal

Satono-Eki Musashi

©11 00~14:30 WREEORMEE Y —TF. BN3EHIC
®rL EHENMBT DY T,

@30A ,ﬁ . et . i
©604 mﬁ@i%/?kh_wa*'b'rm{? rEESE!

MEEICL > TERIC

EXAMO TRAEI—=N
Bistro Espoir
tel.0978-72-3034
© [2111:00~14:00
[%&]17:00~21:00
® BEA RADBARA)
@ 42X @ %20, xB4E

1,300 3 imn)

fBEVLEDL=Z NINY=2

Mousse of Pike conger and Hijiki (edible brown algae) with basil sauce
EREOMOL-ZCEREVLEZEAN, ER
ENTNDT 1 I R=EI =P TTVET,
I#W5AETHADZET Y M)—R

Local-Octopus and seaweed with Sauce Ravigote
WHIACERETH X EEDE, EoEWELE
HROEELDTT,

IBEEE71LEADE RS

Sakura-Oh Pig Fillet Tempura
BEBO7 1 LRSS 7Y 7, hizEd»
<o FEU MR PR THEFTVET,
IEDOESEROERT )

Nishinoseki Ginjo Lees Pudding

BEOBEHNE 1 EorLbDEEI I LICLY,
FUEPEEENNEESTWVET,

WEERBEOA —F—> 17, RBRE0EEE
WA, BT & YUEMFETRLODDTE>TFR
%, V=RF TR TIRH#LET,

} Kai-un Choru-choru Bento

| I:Jw-»«'fﬁv/b‘li

Hotel Baygrand Kunisaki

tel.0978-72-4111
©11:30~13:30
®nrL

@ 100A

@ %304 AB5E

| (FE) 5&66&6#%

(BFH)
1 30 0 3 s

WAERPAPREORM EERALLERA =21~
TYo RRIR, RES KN ERBES 4L
FTVET, EHE, SREDH2FBRPTL

L EIRNCS =T DAL TV E T,
' I*ﬁﬁg,ﬁf Toriten (produced in Oita Pref chicken tempura)

B EE/ N 18—
Hime-dako (Octopus) and Tofu Hamburg steak

| 32 FHMEE Mustard Shiilake mushrooms

I 3IZK7] # Mini-Tachi Don (Scabbard fish-Mini Bowl of rice)
13 (0D D)) Rice (Hinohikari)
|ERERRNAGRY 54

Kunisaki Vegetable salad : harvested early in the morning

IFEDARRHEDFE Tenobe (by hand-pulling) Yaseuma

BRBORD, BEBET IREHHOIRE
TEEY, RROSIELHEREBANITIRTIV
TY, TOBUBLLILESVEY,

QB8 L KA~ 400, /WA@~112) 200
54354 BASERNICHRBEBETABTEET,

LRIENVHNET,

2




1,300 Years Festeival ‘Greens’ Plate-Lunch (gi-ﬂ)agg

1 300*&7"[/— bFF 1,389 Bam

BEHB P AVEITROEESREOEE, BWA
KHBVWULCRR TN E T, BYRHFIC
HBREMY E L7, €U, SNSTHHML TL
&N,
|EEEFEED BRI EL Amber boiled Kunisaki vegetable
[#) 5 sashimi
IN=FHELZADIAVT 1

Chicken breast meat of Herb chicken Confit
1B E v R2 ) —2R Japone sauce of Sakura-Oh Pig
[YrRxv—2]E, HIAEOH

I AD[RIEFHETEE L L.
EDTHZRAIKEIV-RTT,
BE XE EAXE] w2
Japanese-style restaurant Taiki RoastoflBungo-ayll beef

tel.0978-67-0407

© [B111:30~14:00
[%&117:30~23:00

(P AE]

@ 100N @58

AAEDR<ICHY, BERINS0EM EFYUHKD
TERHOTRE, BEEDULBBOHETS
HTBRLLET, JIEDUROICEME. B18nk
ZEHRBELHLIEE,

Rokugo Manzan Oita-centric Gozen (meal set on a tray) ELRSRODN 7o |

nﬂl!:ﬁlll*ﬁ0< bﬁﬂﬂ* 1 300 H(xﬂ)

IBEER Ryukyu : Soy sauce marinated fish sashimi
BAOWAEEREXFICIERA T, REREH
IR ETR2ENSHRENET,

IBEZEBTROKES

Chicken and Seasonal vegetables Tempura
ABRREBDDEMBHENDKR S EXPREDH
BTRLCETHERLLENFN LS,

IBEO=2Z A5 =3 Pork Loin steak
- RIBRIBOERTIR (MER) &80 05 S K TH
BRESIZALTIAT=FTT,

Y IBEZ1F Kamo Soba

 ARREOWERBATORX X 2V, E558R
*4-?571/\ . 3’5355@«5\ Neh3oHTETT,
Japanese-style restaurant Sukeroku, Eating place Bungo [%e5%
tel.0978-67-0022 ‘{Sazsrg;ﬂr\:fﬁ;?j:?d noodles sprinkled with Kinako powder
© [B]111:30~13:30 HRR, KPREDNEMEE L Z &> KR
[#%]17:00~22:00 DOWEAETT,
30 R s
bdut s g IRRAEL 197954
HIAB BNERIBEEPA IZgnEY IWEYFS or HICEY

MERICL > TEEIC
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Marui Table Tray Hana-Hana

FRVHE TExE

EEE £30)
Izakaya Marui
tel.0978-69-0228
®17:30~23:00
[B] F#1" & h(FOK
@A R
@458 @74

@)
2 ’ 500 mem

IEOBEEET

Local-fish Nanbanzuke (sweet and sour marinated dish)

RREFREARNOBERFTRDAATVET,

I@?EE"EH:_LT Miso-based Dango

WENDRBAF EIEAFEEALTVET,

Iﬂbﬁd)ml% Local-fish Sashimi

ARB-EHN L THRAREE->TVET,

| IEEBE - ADODZGIRT Y75 )=2 L30T
Prawns and Squid double fried with Saffron source

rgagmﬂ%ngxm FIRL=LarEBELA

f\:. ll\D

IZFBERL

Chawanmushi : Japanese steamed egg hotchpotch
WTEORMEFEBLTVWET,
[ BEZ & (SE'V) Yaki-Onigiri (Grilled rice balls)
KISEBRAREFEALTVWET,
bbb HBERIY=LIRZ

Local tomate with sweetened boiled source

b hERBABVWZS =Y HITHOHBRETT.

Rokugo Irodori (Coloring) Plate

BT L—b

Ea—LARSY AHL51Y

View Restaurant Sky Line

tel.0978-67-1178
© 10:00~19:30
DrL @ 1144

® 13 ZEPFIA,
HEARTI000MLECHAT B
200/ (904) DB & H—E R

1 ,300 M @)

| 5 AD ”’ﬁm% L Chawanmushi (Japanese steamed

egg hotchpotch) dressed with a thick starchy sauce

| I’/'fﬂlﬁ'Zi'-—:\‘— Shiitake mushroom Steak
| AR a-2—,

|EBEELAOTYR

Marinated Japanese tiger prawn and Octopus

L AUTSFLRLy YT ENE IR
| N REEHAD

Black vinegar dressed with a thick starchy sauce

1 %IE’T Y :/‘7'“/0

| |3 =7 Sesame Tofu
FETEAERENE(ER.

4] THeRR) [T TIA]) 22T K
DORMNESAIZAICERLICNS IT 1 BV X
Za-THBETBLVICLET, XDEE3BICDH
URITIHORMSEE Y. PTHHD 5E<MBOESW
ZBRTC<OAEDE[/T, BWo><ULHTEDRS
EHRLALIZE N,

BBRIENHNET,

14




Sato-no-Zen (meal set on a tray)

EE Lo
Guest House Minshuku lkoi
tel.0978-67-0982
©10:00~
GulL
®@35A
@ E8a. AM2E

mwﬂﬁ [SETAET =< (0 EBERART TV BRI bHO—EBTT.
H TATERNES AR TEROASEEBLSA=1—TT,

2845 L ) ETFH
1 ,300 = [P

\b < — lEEU)ﬁ%% Three grilled foods

JEI(M /29 )ik, EEDRMUSDOFE
Rit, RLEEOTET#ERL CREEL E L7

| BTSERRY) & Assorted appetizers
1ENEREEBRSTVOICLEVWAHBIRL
FALTVWET,

|F T &b Assorted Sushi

HIRIC, BRVDFICSV, W EBSTLERY b
ICLELZ. BROULDEFIMITRIZDTEEELTUVE
To BHHFE) TAEEANTEEMTEBNTVET,
&LV Japanese clear soup
FMREDVRNT 7 (B) S, BOEDENES
BRMTH, REETHERKL CECEROLTT,
I BB D W& L

Local egg Chawanmushi : Japanese steamed egg hotchpotch
2Lt THE-> RELBOIMEERICHE-
oo BLOWEDWOEBRELTT,
JWBULD T4 3 Figs in wine sauce
BHOWRNNB L EEZES 1 BB, 270
HEIMMBAEN T KETRRONBZ—RTT,

i F 57 [
Hutago Kawaraza
tel.0978-64-6305
©11:00~14:30
(P 4=]

@ 40N

@ %308 AR3A

Kaizan 1,300 years Better fortune Soba

I¥ 1,600 = [C58

[ABWHBLUICB LB 6TBDISEE Z IF &MY S
L 7zo FEZ X1, RIBELIEDAR A =2 ~T7,
FERETF R, WEOLREEFTT,

€321

Zarusoba (served on a bamboo draining basket with
dipping sauce)

IzFBREL

Chawanmushi : Japanese steamed egg hotchpotch
[ A5 Tempura

IMEREF

Better fortune egg : boiled, peeled, and steeped in soy
sauce marinade

|78k & F&. Various small bowls

TUBELOPOIIBN T OB FFEEAOMEIC
BY, BREFESIXFERTOIORIIEFHL
IEAZ2—%ARLTHY &Y. BRESHRON
RELTHHALTIEE L, & FECE 3
TOBER FEUBRELRELTNET. EHB
B2V Y- SLBEL TEKDEEAILERN
THY, BB LLRBLTLET,

MERICL > TERIC LBIEPHYET,
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