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It takes about 30 minutes
to cook Kamameshi.
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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,
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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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Set Drink
+220yen(ncl. tax)
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Set Drink +350 yen (ncl. tax)
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Zenzai (red bean scup) with Sticky Rice Balls Warabi Mochi (Japanese sweet made from starch, water and sugar.
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Wataya's Original Cheese Cake with
Bean Paste "An tc Cheese"
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HANAKAGO (in flower basket style) Set
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Kamameshi (Kettle Rice) WEEEET,
It takes about 30 minutes
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Hiroshima Specialty Set
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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

‘ ﬁﬁp o)n\\m &)L/ﬁ'ﬂ] H% AL HD 2’780 AGFR) " As a Ochazuke (Rice with soup stock)”

Put the Black Porgy and condiments onto the rice
Rice with Cooked Black Porgy with Broth Set and pour the heated broth in it.
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Seasonal Selections
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Green Onion and Ginger Collagen Hot Pot with Pork loin
and Homemade Bacon
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Hiroshima Oyster Hot Pot with strong Miso (Dote-nabe)
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Big Oysters with plump and rich taste. #1305 B 2
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A to cook Kamameshi.
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Enjoy fluffy Conger eel in Kamameshi.
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Iced Coffee Tea with Milk(Hot/Ice) Oolong Tea
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Zenzai (red bean scup) with Sticky Rice Balls Warabi Mochi (Japanese sweet made from starch, water and sugar.
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Bean Paste "An tc Cheese"
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