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Hiroshima Specialty Set
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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.

D L4

BTH

Vare s

B

W%E

geﬂi Dg(el Rice Box

1,980 At

FI%E S Classic Japanese Set
B - FEODPEHT DR KBAEL -£DHD

g K - BRI - T

1,380 At

Jyu (served in a box)
Don (served in a bowl)
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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
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Hamburg Steak, Rice Ball, Japanese Rolled Omelette, Deep Fried Shrimp, Fried Chicken, Potato Salad, Edamame,
Cherry Tomato and Dessert
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Set Drink +350 yen (ncl. tax)
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Coffee Tea with Lemon(Hot/Ice) Orange Juice

ZAAI—k—~ LT (RYETTR) -0 %
Iced Coffee Tea with Milk(Hot/Ice) Oolong Tea
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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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Zaru-style Chilled Udon or Soba/ Assorted Tempura/
Rice/ Side Dish/ Pickles
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Small Sardine Sashimi Fried Conger Eel
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There is a possibility of change by purchasing situation. Note: Listed prices include tax.

Food Allergy Notice: Udon noodles contain wheat. Soba noodles contain buckwheat flour.
Please note that both udon and scba are prepared in the same pots.




