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Hiroshima Specialty Set
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Rice with cooked Black Por gy with broth set
The way to enjoy the meal in two ways
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Seasonal Selections
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House Specialty
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Big Oysters with plump and rich taste.
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Enjoy fluffy Conger eel in Kamameshi.
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Warabi Machi (Japanese sweet made from starch, water and sugar. Wataya's Original Cheese Cake with Bean Paste "An tc Cheese’
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