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GARLIC EDAMAME (SOYBEANS)
-TOKORO PINK GARLIC- -KUROSAKI CHAMAME-
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SMOKED PICKLED RADISH
-IBURIGAKKO-

DRIED SEA CUCUMBER
-HIYAMA HAISHEN-

KOBE BEEF
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BLACK VINEGAR MISO
-SAKAMOTO KUROZU- -KISHU KINZANJI MISO-

[

MISO
-HATCHO MISO-
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NOODLES
-SIROISHI UMEN-

UDON NOODLES
-INANIWA UDON-
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