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Chef's confident dish served in
traditional Odawara lacquerware
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Honkaku Wagyu Sumibiyaki
Wagyuya
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Soft and juicy Soshu beef from
nature rich Minami- Ashigara region
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Rice bow! with 3types of enjoyment: Red
snapper boiled in sweet soy sauce, pickled
red snapper, and fried horse mackerel
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Dynamic harmony of Btypes of seafood,
broiled kamaboko (boiled fish paste), and
pickled wasabi [Japanese horseradish)
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Yokohama Buranton
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1,000m+s BE10& Hakone Sanroku pork with special
Japanese plum sauce
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Wamochi pork (name of a brand of
pork) and local fish, a marvelous
combination only at out store
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Soba Chaya Yashuan
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Japanese plum flavored dish in
an image of plum orchard
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F:esh Iacal Horse mackerel tempura. Enjoy it with
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1,250m+# ma10% 5>F0L3L4  Japanese plum, and special stock chazuke (chazuke:
rice with hot water or green tea poured on it)
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Tendan using seasanal local fish and vegetables in an image
of mountains and ocean, concept proposed by local students
(Tendon: rice bowl with deep fried vegetables and fish)
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KRaisen Jaya Uokuni
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Seafood rice bowl solely using
fresh local fish
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Bistro style rice bowl with
roast beef
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Rice bowl with morning caught
local shellfish
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Rice bowl with raw, boiled, and
soy sauce cooked whitebait
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Oyster King Odawara Ten
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Oyster rice bow! with special
high grade charcoal sauce



