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It takes about 30 minutes
to cook Kamameshi.

— W 7 i/ P
v v 4

—F¥- = ~ —F¥- ~ ~ '~

HENT T F 1,880mma)  AEMTHERTVF

Hanakago Set o N Hanakago Kamameshi (Kettle Rice) Lunch Set
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Hiroshima Specialty Set
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Tea with Lemon (Hot or Ice)
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Rice with Cooked Black Porgy with Broth Set
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Please choose from

white rice or
Eighteen grain rice.

7’;\-&

FIWELE Classic Japanese Set
BIEY - FHONEHT Dk RBAEL-£H5-
BIX

TNEK - BRI -

1,380 mx2)

F . E Jyu (served in a box)
= — Don (served in a bowl)

HEAWAT T

COIRRHD IR AN K

Tempura Rice Bowl
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Rice with cooked Black Porgy with broth set
The way to enjoy the meal in two ways

« First cup of rice

" As a Black Porgy rice with grated yam”

Put the Black Porgy, and condiments onto the rice
and pour the grated yam with soy sauce at last.

+ Second cup of rice

" As a Ochazuke (Rice with soup stock)”
Put the Black Porgy and condiments onto the rice
and pour the heated broth in it.

CAUTION : PLEASE DO NOT HEAT THE EMPTY POT.
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Tea with Lemon
(Hot or Ice)
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Hamburg Steak, Rice Ball, Japanese Rolled Omelette, Deep Fried Shrimp, Fried Chicken, Potato Salad, Edamame,
Cherry Tomato and Dessert

2 > Al > &\‘
BIZFEBLRHEA
A Porridge of Rice and Udon for Kid's

=
420m @)

BIEIHIEA

[ |[2%] 320m )

TUIWFE Vv DETITOWT

[op-SL-h&Z-BE-RE]JE2EUR
MEEALAAZ2—IE. RO7—
7EFRTLTVET,

IR EN I3 EE ESE

KEyF U AOBEREEETHEL EATRS
LARBIBRIFILTET,

XBITWIRALZ7IA TP —THIF T ET,

HTULF—EROEB LB T BRLETH
[ITEELEI Y,

ML AL ZITERLETDANWTE)EFT . TULF—
DHFIIEHE LTI,

MIEADEBCXONEBEDIRENTENET,  XARAZ 21—, T2 TBHAKR] EB>THBUET.



F U Y 7 t Y I‘ 75X 350/ @ CEYTEET

Set Drink +350 yen (ncl. tax)
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Warabi Mochi (Japanese sweet made from starch, water and sugar. Wataya's Original Cheese Cake with Bean Paste "An tc Cheese"
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Milk Gelato Green Tea Gelato



