SERIES “AROUND JAPAN" VOL.26
DISCOVER IWATE

“WINTER SELECTION "YUKITSUBAKI" COURSE- Around
SY—Z"FSHUR Sp80" VOL.26 CJAPA
FTAAAN—FF —"SF (IOEI)"I—X—  oscowr IWATE

PERIOD 121 MON - 228 SAT * R4 H days excluded : 12.24 wed, 12.25 thu, 12.29 mon ~ 1.4 sun, 1.12 mon
PRICE 18,000 YEN

TAKE A TOUR OF JAPANESE DELICACIES IN IWATE PREFECTURE, VISITING CITIES SUCH AS MORIOKA AND
ICHINOSEKI. RELISH IWATE TANKAKU BEEF, MAESAWA BEEF, AND PLATINUM PORK, AND SAVOR SEAFOOD
AND OTHER INGREDIENTS PERSONALLY SELECTED BY OUR CHEF.

BAROEGEFIE. KEBRALEENBALEBMOEE. 2FEA,

SITHRMICE SR LICBM TR BZRERIZ. ALOZANLWADEBICRMCERMBETF REDRFIRNSIELEDET,

BORBKRED TWHTEAS) LEBPHBHLVD IFS5FFR—7) ZRLOHZBAN. BRIBIHECER. Y—EVRE0EN ML TIS,
AIVIZTREDDEB T ZRAKMMERD THIRF) O —OC Z2RELIFET, EFROBHNBRATCELZRELZHEMKE THEEC IV,

% (%) ARE DISHES INSPIRED BY IWATE PREFECTURE INGREDIENTS, LOCAL CUISINE, AND SWEETS.
(F) B EFREBMDASLBRIER T Y — b BLRIEZ A X—J LIcHIETY,
% PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 1O—XF/iZ7ZHI DA —F—%EBOWLET,

6 KINDS OF COLD APPETIZERS - ICHIKA ICHIYO STYLE -
AR (+): 6 BOBKLA —TE—FEXZ1IL

COLD BROCCOLI SOUP ZUCCHINI ROLLS WITH MISO-MARINATED GLUTEN,
o TOwa—DARI—F CREAM CHEESE AND BASHO-NA ZUKE(PICKLED TURNIP GREENS)
o EBOHEITEI)—LF-ALBERETOXyF—ZEE
INARI MOCHI WITH SIMMERED VEGETABLES
o ELHADWEDEH HIZUNAMASU AND HOMEMADE PICKLES

o KBLETLEREEIILR
SEARED SCALLOP AND CAULIFLOWER MOUSSE
o RONTEREAUTST—DL—Z MORIOKA DAGASHI(TRADITIONAL SWEETS)

o BEBETF

IWATE PREFECTURE PLATINUM PORK AND IWATE TANKAKU BEEF SERVED ON A ROCK SALT PLATE
- EGOMA-MUSTARD, HATAWASABASE(WASABI STEMS MARINATED IN SUNFLOWER OIL), KOAMI(KRILL) -
BHE ) FERETL—FCRHLEIFIEFRESSFFR—JcV\WhbTEAY
— IOYREZ—R, bIRN—t, THdH —
IWATE PREFECTURE SEA URCHIN, ABALONE, WHELK, SALMON, AND 3 KINDS OF WAKAME SEAWEED
- CHEESE SAUCE AND YUZUKOSHO(GREEN CHILI WITH YUZU CITRUS) -
fEE () BFEEZEM. . DRE. H—FE2. bh®H3E
— F—RY—READFHFEBIRZ —
IWATE PREFECTURE TORORO KOMBU(SHREDDED KOMBU) AND BARLEY MIXED GRAINS SALAD
- HOKUGEN YUZU AND MOROMI DRESSING -
B354 (%) EFRE LAZERRLIGELTADMRY A
—LRDODFTEHAHDRL YT —
GRILLED SEASONAL VEGETABLES
BER . SEHOFEIFR
IWATE PREFECTURE "MAESAWA BEEF" SIRLOIN 80 g
WRHEE (+) . EFREFIRF Y —0-1> 809
- IWATE KAWAI RED SHISO SALT, IWATE GRILLED GREEN ONION MISO, PONZU SAUCE, GARLIC SOY SAUCE, GARLIC CHIPS, WASABI -
— BFIHALTE. EFBOTHRR. RUBE. ICAICCER. ICAIKF YT, AL —

GARLIC RICE WITH IWATE PREFECTURE “MAESAWA BEEF" MADE WITH POT-COOKED RICE
- HOMEMADE MEAT MISO -
(RICE: GINGA NO SHIZUKU BRAND RICE FROM IWATE PREFECTURE )
CER () D B FIRE FURFADZERETEROA—UvIT1R
— ERH AIRRZ —
(&K BFRE TSV RKBIOLT)

*FOR AN ADDITIONAL FEE OF 500 YEN PER PERSON, YOU CAN MAKE THE FOLLOWING CHANGES.
COOKED RICE IN A POT AND SANRIKU KAIHOUDUKE(SANRIKU SEAFOOD TOPPING) FROM IWATE PREFECTURE.
KEMEE 1 %4k 1 500 ATRREICCEEWLIEITET,

BMECREEFREO=EBRE (K 2F8E I5VRKBTOLTI)

IWATE PREFECTURE'S LOCAL DISH "KENCHIN-JIRU(SOUP)"
w () EFROBMEEIE (FABAT

PICKLES
F0W
IWAIZUMI YOGURT, GANZUKI(TRADITIONAL STEAMED SPONGE CAKE), AND APPLE VERRINE
- WILD VINE SAUCE AND WALNUTS YUBESHI(MOCHI) -
FH—k () ERIA—JILLEHADE DATDOR)—X
— ILRESY—R. <BHIDRDDALFR —
COFFEE OR TEA
Od—kb— £ IR




ASHNOD TIVAVINNA

WEHMD

EFBHI—X 16000 YEN

APPETIZER MADE FROM IWATE PREFECTURE INGREDIENTS
iR EFREOEMTRLTC—M
IWATE PREFECTURE TORORO KOMBU(SHEREDDED KOMBU) AND BARLEY MIXED GRAINS SALAD
- HOKUGEN YUZU AND MOROMI DRESSING -
454 EFRE LA3RHB LI ETTADMERY >4
— RDDFLHEHDRLYS T —

GRILLED SEASONAL VEGETABLES
BER . SEHORIFH

IWATE PREFECTURE "MAESAWA BEEF” SIRLOIN 100g

3 OR JAPANESE BLACK WAGYU BEEF FILLET 80g
mraE . EFRE gURYF —0O-1> 1009 ESRTES

Mg EE BEMYF TrL 809

- IWATE KAWAI RED SHISO SALT, IWATE GRILLED GREEN ONION MISO, PONZU SAUCE, GARLIC SOY SAUCE, GARLIC CHIPS, WASABI -
— EFNHFLEE. SFFRLITHER, RUER ICAICKER. ICAIKFYT FILZE —

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.
AN ADDITIONAL CHARGE OF 1,400 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.

* BRI, 10g BAIICTEBMWEEITEY,
BMEE 1 &4k —O-1>1091,400 4. 7« L 10g1,400 B %A&bD £,

Eohuw

T8 — X 27,000 YEN

APPETIZER MADE FROM IWATE PREFECTURE INGREDIENTS
»ux: EFREEORMTHLE—M

IWATE PREFECTURE PLATINUM PORK SERVED ON A ROCK SALT PLATE

- EGOMA-MUSTARD, HATAWASABASE(WASABI STEMS MARINATED IN SUNFLOWER OIL), KOAMI(KRILL) -
BHE: BETL—NCREFREFRESSFFR—T —ITOdIR8—F MbI~—t, THH —
SALMON POELE WITH SEASONAL VEGETABLES - SUDACHI FLAVOR -
fpaE: H—E>DRIL KERARX — 715050 —
ABALONE - TRUFFLE-FLAVORED MUSHROOM CREAM SAUCE -
EFbn : FEITH — FJATAKROSOII)—LY—R—

IWATE PREFECTURE TORORO KOMBU(SHEREDDED KOMBU) AND BARLEY MIXED GRAINS SALAD
- HOKUGEN YUZU AND MOROMI DRESSING - ) )
Y54 EFRE CAZBRMLIGELTADMBRYSH — LRODTLLIHDRLYS 2T —
GRILLED SEASONAL VEGETABLES
BER . SEHOFEIFR

SETSUREI COURSE

IWATE PREFECTURE "MAESAWA BEEF" SIRLOIN 80g OR JAPANESE BLACK WAGYU BEEF FILLET 80g
mEiE : S FIRE §URF Y —0-12> 809 ESIES mriE : EE BEMF 7L 80g

GARLIC RICE WITH IWATE PREFECTURE "MAESAWA BEEF" MADE WITH POT-COOKED RICE
- HOMEMADE MEAT MISO -
(RICE: GINGA NO SHIZUKU BRAND RICE FROM IWATE PREFECTURE )
R EFRE FRFTADERECROA-IVIF1X
— B ALK R —
(&% 1 BFRE IFVRKRAOLYC)

= *FOR AN ADDITIONAL FEE OF 500 YEN PER PERSON, YOU CAN MAKE THE FOLLOWING CHANGES.
1 \ COOKED RICE IN A POT AND SANRIKU KAIHOUDUKE(SANRIKU SEAFOOD TOPPING) FROM IWATE PREFECTURE.
(Q KBIDEE 1 B 1 500 BTFRICEBULLFET,

ZMETHRECEFROZEBRE (5% 2FBE I5VRKBTOLT)

IWATE PREFECTURE'S LOCAL DISH _"KENCHIN-JIRU(SOUP)”
tw EFROMLEEE (FABAT

PICKLES
E0Y

SEASONAL DES?ERT
FH—t: EEHOTH—

COFFEE OR TEA
O—b— i3 IR

3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— E7dT7Z AN MOF—4—EHELWVLET,

- IWATE KAWAI RED SHISO SALT, IWATE GRILLED GREEN ONION MISO, PONZU SAUCE, GARLIC SOY SAUCE, GARLIC CHIPS, WASABI -
— SFNIHRLEE. EFRRIHHKMD. RUBE ICAICKER. ICAIKFYT. RILE—

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.
AN ADDITIONAL CHARGE OF 1,400 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.

* BRI, 10g BAIICTEMWERITE T,
EMElE 1488k: b—0->1091,400 . 7 L 109 1,400 A& %D £,

GARLIC RICE WITH IWATE PREFECTURE “MAESAWA BEEF* MADE WITH POT-COOKED RICE
- HOMEMADE MEAT MISO -
( RICE: GINGA NO SHIZUKU BRAND RICE FROM IWATE PREFECTURE )
SR EFREFIRFADEMEICEHRO AV ITIR
— BRY AR —
(&% BFRE ISURKETOLT)

*FOR AN ADDITIONAL FEE OF 500 YEN PER PERSON, YOU CAN MAKE THE FOLLOWING CHANGES.
COOKED RICE IN A POT AND SANRIKU KAIHOUDUKE(SANRIKU SEAFOOD TOPPING) FROM IWATE PREFECTURE.
KBIKIE 188K 0 500 ATTRRICCEEVLRITET,

BMETREEFRO=ZEBRE (5% 5FLE IS5VRKBIOLT)

IWATE PREFECTURE'S LOCAL DISH_"KENCHIN-JIRU(SOUP)*
i EFROMLRIE ITABAT

PICKLES
0L

SEASONAL DESSERT
FH—t FEOTH— bk
COFFEE OR TEA
O—b— #7F KI5
3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. &— Ak 1O—RFIET7SHIL DA —LZ—EEEVVLET,




3S4NOD VNVH

N+ [¢]

-
F1—A 3200veN A LA CARTE
APPETIZER MADE FROM IWATE PREFECTURE INGREDIENTS
»E%: aFREEORMTHLO—M
IWATE PREFECTURE PLATINUM PORK SERVED ON A ROCK SALT PLATE
- EGOMA-MUSTARD, HATAWASABASE(WASABI STEMS MARINATED IN SUNFLOWER OIL), KOAMI(KRILL) -
EBHE: BETL—NCREFREFRESSFFHR—T —ITOdvR8—k MbI~—t, ThHH — APPETIZER 2,000 YEN PORK LOIN 150g 4,600 YEN
SALMON POELE WITH SEASONAL VEGETABLES - SUDACHI FLAVOR - BEIRE BO—X 1509
frEE: H—FE>DRIL KERAKRR — 715080 —
SPINY LOBSTER (HALF) - TRUFFLE-FLAVORED MUSHROOM CREAM SAUCE - MIXED SALAD 800 YEN JAPANESE BLACK WAGYU BEEF SIRLOIN 100 13,000 YEN
BIL0 EFAEIE (EH) — FaTRROSOIU—LY—R — o X g '
¥4 BEFI4H —O1> 100g
IWATE PREFECTURE TORORO KOMBU(SHEREDDED KOMBU) AND BARLEY MIXED GRAINS SALAD
- HOKUGEN YUZU AND MOROMI DRESSING - - ‘
454 EFRE CAZBMLIBELTADMRTSH —HROOTLEEHDRLy> 2T — SEA BREAM 80g 2,700 YEN JAPANESE BLACK WAGYU BEEF FILLET 100g 14,000 YEN
GRILLED SEASONAL VEGETABLES B 809 EEM4 7L 1009
HHX EHORITE
IWATE PREFECTURE "MAESAWA BEEF” SIRLOIN 100 JAPANESE BLACK WAGYU BEEF FILLET 100 SCALLOP 2200 YEN > KINDS OF GRILLED SEASONAL VEGETABLES L300 YEN
AL 9 OR 9 . o g =
RIE | BFRE BIRE ¥ — 04> 100g 7ol priE : [EE BEMF J1L 100g R HAE FHOBEHRS &
- IWATE KAWAI RED SHISO SALT, IWATE GRILLED GREEN ONION MISO, PONZU SAUCE, GARLIC SOY SAUCE, GARLIC CHIPS, WASABI - SPINY LOBSTER 300g 18,000 YEN GARLIC RICE - SOUP, PICKLES - 1,500 YEN
— EFNHKRLEE. EFHRIHBRR, RIURE. ICAICKER. ICAIKFYT RILZE — Ef /T 300g H—UwoSAR — . S0 —
* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.
AN ADDITIONAL CHARGE OF 1,400 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET. ABALONE 100g 9,000 YEN RICE - SOUP, PICKLES - 1,000 YEN
* EFSFJg”Et\ 109 %TEIC'GEDDL\T:T:H%?O & | 100 Vi W
— Y. FOY —
NS 1 2 : $—0- > 10g 1,400 . 7+ L 10g 1,400 Y &0 £ ¥, &1748 1009 R
GARLIC RICE WITH IWATE PREFECTURE "MAESAWA BEEF" MADE WITH POT-COOKED RICE ABALONE 2009 17,000 YEN FRUITS AND ICE CREAM Lo00YEN
~ HOMEMADE MEAT MISO - i JEIT# 2009 IN=YETART) =L
( RICE: GINGA NO SHIZUKU BRAND RICE FROM IWATE PREFECTURE )
ZtR:BEFRERFEADEMITHROHA -V VISR
aFR HJ’Rngﬂg muﬁé‘;ﬁ‘;ﬁg 7 SEAFOOD PLATTER 5,600 YEN
(B EFEE ISURKETOLIC) - LOBSTER TAIL, SEA BREAM, SCALLOP -
aN3@ERvEht
*FOR AN ADDITIONAL FEE OF 500 YEN PER PERSON, YOU CAN MAKE THE FOLLOWING CHANGES. [F<—IiBE (T—IL). B8, i8]

KIBIFE 1 B8k ¢ 500 ATTRRICCEBVWRITET,

—
Q‘ COOKED RICE IN A POT AND SANRIKU KAIHOUDUKE(SANRIKU SEAFOOD TOPPING) FROM IWATE PREFECTURE.
LMETEHREEFREOZEBRE (5% 2FEE ISVRKBTOLT)

IWATE PREFECTURE'S LOCAL DISH_"KENCHIN-JIRU(SOUP)’
i EFROMLRIE ITABAT

PICKLES
FoY
SEASONAL DESSERT
FH—t EEOTH—k
COFFEE ORTEA
d—b— i IR
3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 1O—REETIAIMDOF—4—EHEBLWLET, [¢]




