JEBRYLEIE (2x)

PBERDBERRTHEINS
FLRME. — DA EAVSLIY

BREIEZGDERABROBIBE-TETSIL

FERRIZERLTWAEZSDAREXSIIHFER
LoTWARESEI I TLLTHIL

Terms of Odawara Don
1. Prepared with more than one local foods
made in Odawara.
2. Served with traditional Odawara Lacquer ware.
3. Satisfactory hospitality.
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Kaisen Donya
Odawara Raishu
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Marking the 230th year since establishment, our
dishes are based on our secret traditional recipe
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Odawara Ohoribata
Manyo No Yu

[ hEEHHET1—-5—-14
0465-23-1126

" O 11:30~L.0.22:00

= (@ =L

& ®mL

EREA
Aty T T,
(TR i &)

. EEEEd, 7TS0RHR) pm—
-4,090MIG BT 3

HREEOHBELBOZESA

FNRBEZVBRRHA L wml s cr
1 ,7qu+ﬁ. Seafood rice bowl with fresh

Sagami bay seafood
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Soba Dokoro Hashimoto

0 RS 1-13-37
| 0465-22-5541
./ 11:00~L.0.19:00

[ TAEDH
D EEL
NHEFESFH ARSI
NEREEH AR/ Sy T
F-it1h Marvelous combination of Odawara
1 ,200F3+ﬁ horse mackerel rice bow! and

Japanese soba (buckwheat noodles)
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Oshokuji Dokoro
Honmaru Jaya
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Ochazuke (a bowl of rice soaked in hot
green tea) with Chameshi using organic
rice, and pickled Umeda Japanese plum
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Kappo Koshige
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Marking 60 years since our
establishment, our chef will cook local
fish with proud and confident skills
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Seifuro
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Rice bow! covered in egg with fried
minced fish and organic vegetables
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INHEREAREIESEES http://genki-odawara.com
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TEL 0465-20-9172 FAX 0485-23-1006 E-Mail : info@genki-odawara.com
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Torikatsuro
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Lightly roasted local horse mackerel
with our secret sauce and potherb
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Dish filled with seasonal ingredients
and minced horse mackerel
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Uoichiba Shokudo
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Rice bowl with fresh fish caught at
Odawara port and cleaned at the fish
market. Freshness highly guaranteed
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Kaisen Donya Kaishu

B Odawara Hayakawa Gyoson Ten
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Rice bowl with fresh morning
caught local fish from Hayakawa
port (port right near our store)
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Kaisen Zanmi
Park Area Yamamoto
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Our rice bow!| dates back to our
descendent Kanuma princess of
the Odawara Ho-jo clan
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Soba Riyose Kisaku
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Odawara Ishida Shoten
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Rice bow! with marinaded morning

caught local horse mackerel
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