Ten dishes shining with sincerity, made for maximum oishii.
Picked with passion from a welcoming heart, to make super joyful stomachs.
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TEISHOKU

Teishoku is a traditional set meal served in Japan.
A classic teishoku comes with a main, miso soup,

rice, pickles —striking the perfect balance of

nutrients and dining joy.

Main Dish
Pickles

Soup
Rice
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: Ways to enjoy: Alfernate with %‘f‘;—:fhi:ﬂuce
__ o cur with mustard for a bold kick, dip.in tenkatsu saucgﬂf o

rina (L_sesame seeds, sprinkle drops of lemon for. a_ég
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A nourishing collagen-rich hotpot dish from Fukuo
MS off light, sweetens as the chicken and vegetable
tasting richer and warmer over time.

pecialty dish can be enjoyed in three ways: On its
onions, as a comforting bowl of ochazuke with da

with wasabi o
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SAIKYO YAKI

d black cod marinated in saikyo miso -
e + Miso soup - Pickles

Kyoto white miso, grilled to perfection.
Fun Fact: Try the pink Hajikami stem for a refreshingly tangy taste!

ied in dashi and Kurozu (black vinegar);! #
avourful, a comforting classic e with care. o
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sauce with
SO SO Dickles
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Pan-fried chicken marinated in
fred chicken marinated i

salted rice malt
served with Rice * Misi

p + Pickles
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e OROSHI

.remium beef and assorted vegetables served

grated radish in ponzu sauce - Rice -

Sliced pork 1oin stirsfried wi

Japanﬁe ging*a e « Rice - Misc

k

home classic — caramelised s
ger. Comforting and fu
at lingers like home.
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