HZANE
Japanese Sake for the toast
(FXHIE by Akita Prefecture)

TR

O-bentopacked meal
#7193 by Kikunoi)

Today’s menu
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Any one of nine brands from a series of Akita brewer’s homegrown,
yeast isolated from a specific brewery

KEBN TR ISTEL RREIRIN o/ E
NOTE: Eleven types of sake will be made available for tasting at the venue
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NOTE: A randomly chosen sake will be served for the toast.

Items marked with an asterisk use traditional vegetables (actual vegetables are exhibited at the venue,
with the exception of Murayama wase gobou (early-ripening burdock root), 7akane imo (high-altitude
Chinese yam), and .Shogoin daikon (white radish))

(O8] Appetizer
FILFEATIEIEFD)\IifEx *

Eel rolled with Murayama wase gobou (early-ripening burdock root)
R DHHIUE *
Deep-fried Takane imo (high-altitude Chinese yam) with rice-cracker batter
BfEmE R OHERE *
Sweet-and-sour pickled Waseda myoga take (Japanese ginger)
EobE 1 B (V) AEERE  BRBEAFREOMAE *
Tottoki No. 1(French horn mushroom), Yatabe negi (spring onion),
and Yabu wase onions (early-ripening onions) marinated in spicy sauce

SEEE Tz Rapeseed seasoned with mustard
HiHEEF Omelet made with soup stock
MHTIIUNERSE  Flat fish grilled with Saikyo miso
W e Grilled shrimp

BEr R Grilled steamed fish paste
HEEHER Burdock root with salty-sweet sauce

[4k&] Mixed vegetables

TR * Takane imo (high-altitude Chinese yam)

HROE * Tokyo udo (Japanese ginseng)

LAEDEE * Shintori-na (greens)

AOWLFE-HZIACA * Konoyama gosun ninjin (short carrot)

FHIRESX * Aichi wase fitki (early-ripening butterbur)

HERERERAR * Shogoin datkon (white radish)

EATHEE ., B8, ROIE, Mk  Donko shitake mushroom, Tofu skin, leaf bud,
plum-shaped wheat gluten

[(f1z#] Vegetables dressed with miso sauce
ADFEFIZ FIOE, F, /IME) *
Pepper-bud dressing (7Zokyo udo, bamboo shoots, adductor muscle)

FEFERERIERIZ (OB, vy *
Mustard and vinegar miso dressing (Hirokko chives and cuttlefish)

[#4f%] Boiled rice

BFEROL, =By *
Boiled rice with Kameido daikon (white radish) and Mitsuseki seri (Japanese parsley)
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