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Tsuru Miso
Sumiso Tube
Karashi/Yuzu/Aojiso 
鶴味噌醸造
酢みそチューブ
からし/ゆず/青じそ
4.58oz

A rich blend of rice miso and vinegar, perfect as a 
sauce for vegetables and seafood or as a salad 
dressing. Available in three �avors: Japanese 
mustard, yuzu, and green shiso.

Kimura
Tsukemono
Kyushu
Tenpiboshi Takuan 
キムラ漬物
九州天日干し沢庵 
4.58oz

Kimura Tsukemono
Tsubozuke Katsuo 
キムラ漬物
カツオ入つぼ漬 
10.58oz

This radish is sun-dried for two weeks, 
pickled with salt, chili, and rice bran, 
then aged slowly at low temperatures.

Kimura
Tsukemono
Family Takuan 
キムラ漬物
ファミリー沢庵
17.63oz

This Family Pack of lightly 
sweetened takuan is o�ered at an 
a�ordable price thanks to its 
slightly irregular shapes.

Ishibashiya
Hontenobe
Konnyaku
Mini Series 
石橋屋
本手延べ蒟蒻
ミニシリーズ
4.40oz

These Konnyaku and Shirataki are carefully crafted using 
traditional methods, o�ering a unique, elastic texture and 
rich �avor. Pre-rinsed and ready to use.

Yoshimura
Maaji Himono 
ヨシムラ
真アジ開き
一汐真空
5.64oz

Yoshimura
Semi Sun-Dried Aji
Semi Sun-Dried Saba
ヨシムラ 天日干し
あじ開き/さばフィレ
8.46oz/5.64oz

Horse mackerel 
grown in the 
rich waters 
around Kyushu 
is dried and 
concentrated 
in �avor.

OK Shokuhin Abura Age 
オーケー食品工業
あぶら揚げ3枚入
1.69oz

The juicy, plump fried tofu has a 
fragrant �avor with a subtle hint of 
sweetness from the tofu.

OK Shokuhin
Mochiiri Kinchaku 
オーケー食品工業
餅入り巾着 9.52oz
Mochi wrapped in juicy fried tofu, 
perfect for adding to hotpot or oden.

Daikon is air-dried, stored cold, and 
prepared to enhance its �avor, with 
thick bonito �akes for a rich, slightly 
sweet taste.

Yoshimura
Hokke 
Himono 
ヨシムラ
真ホッケ開き
一汐真空
8.11oz
Hokkaido mackerel is 
lightly dried for an 
elegant �avor. It is 
low in salt, plump, 
chewy, and rich in fat.

淡白で上品
な味！

ふっくら旨
い

炭焼き風の
蒲焼き

Ohira Shokuhin
Unzen Oroshi
大平食品
雲仙おろし 5.29oz
Kyushu-grown radishes are rack-dried 
to intensify the �avor and then 
soaked in a special soy sauce.

Ishibashiya
Hontenobe
Konnyaku 
石橋屋
本手延べ
蒟蒻
14.10oz

Ishibashiya
Komaru
Konnyaku 
石橋屋
三池山
小丸
こんにゃく
10.58oz

こだわりの
手作り！

煮物に最適
！

小粒大豆の

フクユタカ
使用

燻した
カツオの香

り！

つゆたっぷ
り！九州の

甘口醤油た
れ！

ジューシー
で

ふっくら！
じゅわっと
もっちり！

使いやすい

ミニサイズ
！

Tsuru Miso
Kinzanji
Miso 
鶴味噌醸造
金山寺みそ
5.29oz
A side dish miso made with 
barley and soybeans as the 
main ingredients, 
enhanced with ginger, 
kelp, and starch syrup. 

Tsuru Miso
Yuzumiso 
鶴味噌醸造
ゆずみそ
5.29oz
With the bold �avor of barley miso 
as its base, this blend is enriched 
with plenty of yuzu peel and puree. 

Tsuru Miso
Mugi Miso Ryu 
鶴味噌醸造
無添加麦みそ龍
17.63oz
This aged barley miso is made with 
carefully selected ingredients and contains 
no additives. It features the distinctive 
�avor and aroma of Kyushu's barley miso, 
along with a rich, natural taste.

Yoman Sato
Unagi
Kabayaki 
西日本養鰻サトウ
うなぎ蒲焼き
5.5oz

We carefully select live eels and process them with 
advanced technology to replicate the delicious 
�avor of charcoal-grilled eels.

無添加、熟
成した

風味豊かな
麦味噌！

Tsuru Miso
Sumo Miso Tube 
鶴味噌醸造
相撲味噌チューブ
12.69oz
Our original miso 
paste, blended with 
plenty of chili pepper 
and garlic, o�ers bold, 
enhanced �avors.

Yoshino Shoten
Fukuyoka Natto 
芳野商店
福岡ふくよか納豆
4.65oz
This natto is made with small 
'Fukuyutaka' soybeans and seasoned 
with sweet soy sauce.

辛さと旨味
が絶妙！

万能辛味噌
たれ

天日干しの
後に

低温熟成！

九州大根の

旨みを凝縮
！

Ohira Shokuhin
Karashi 
Takana
大平食品
からし高菜 
4.23oz

高菜＋唐辛
子で

ピリリとうま
い！

Ohira Shokuhin
Kizami 
Takanazuke 
大平食品
きざみたかな漬
5.29oz

Kyushu's specialty, Takana (pickled mustard greens), is perfect for any dish. These mustard greens have a thick, crunchy 
texture and a spicy �avor.

Ohira Shokuhin
Mentai 
Takana
大平食品
めんたい
高菜
3.88oz

長崎産高菜
と

博多明太子
のコラボ！

ほんのり甘
口

お徳用サイ
ズ！ サラダはも

ちろん

和物や魚介
類にも！

ご飯のお供
に！ ゆず皮と

果汁が
たっぷり！

Yoshimura
Saba Fillet 
Mirin 
ヨシムラ
サバフィレみりん
8.46oz
Karatsu mackerel is 
marinated in Kyushu's 
dashi-infused mirin soy 
sauce for a semi-dried �sh 
with a sweet, rich �avor.

唐津魚市場
水揚げの

脂が乗った
干物！唐津産のあ

じと

さばを天日
干しで

旨味たっぷ
りの

干物に！

宮崎産
天日干し
大根使用
ほんのり甘

い

カツオ風味
！

醤油味の高
菜を

食べやすく
カット

Kanefuku
Mentaiko/
Tarako 
かねふく 
明太子/たらこ
145g

Kyushu's specialty, Mentaiko, is chili-infused 
pollack roe with a delicate �avor and 
unique texture.

こだわり抜
いた

原料と味付
け！
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さくさくと軽
い食感！

おやつにお
つまみに！

薄焼き生地
に

いちご・マ
ンゴー・

抹茶クリー
ムをサンド

肉厚で歯ご
たえが

良いどんこ
薄くて水戻

しが

早いこうし
ん

果実のすっ
きり

さわやかな
味！

５種類のフ
ルーツ！

丸ごとびわ
の果実！ みずみずし

い梨！

厳選した
小麦の風味

と

もちもち食
感

Tarami
Pure Jelly
Mixed/Loquat/Pear 
たらみ
PUREゼリー各種
9.52oz

Enjoy crispy, round sandwich 
wafers in three delightful �avors: 
Yame Matcha Cream from Fukuoka, 
tropical Mango Cream, and 
luscious Strawberry Cream.

Takahashi
Yuzu Kosho
高橋商店
ゆずこしょう
1.58oz

2.33oz

Yuzu Kosho, a Kyushu specialty, is 
made with just three simple 
ingredients: green chili peppers, 
green yuzu peel, and salt.

Takahashi
Ikaten
Yuzusuko
高橋商店
イカ天ゆずすこ味
2.29oz
With a spicy kick, 
tangy notes, and 
savory squid �avor, 
this snack is so 
addictive you won’t be 
able to stop eating it!

This rich, smooth pudding is made 
with fresh eggs, cream, and milk 
from Kyushu.

素材にこだ
わった

手焼きカス
テラ

国産ごぼう
素揚げを
風味豊かな

スナックに！

ミルクで混
ぜるだけ

簡単お茶ラ
テ！

こくのある
まろやかな

味！

甘みが強い

上品な味！

牛乳40%使
用！

リッチな味
わい とろける舌

触り！ あまおう
たっぷりの
乳酸菌ドリ

ンク！
九州名産！

ピリッと辛
い

ゆずすこ味
！

Bundando
Honey Castella
文旦堂
長崎かすてら
ハニー
7.76oz

JA Foods Oita
Tsuburana
Fruit Drink
Kabosu/Yuzu/Peach
ジェイエイフーズ
おおいた
つぶらなカボス/
ゆず/モモ
6.7oz

A refreshing juice made with Japanese fruit, available in 
three varieties: summer mandarin pulp with kabosu juice, 
summer mandarin pulp with yuzu juice, and aloe pulp 
with peach juice.

Strawberry milk latte 
with premium Amaou 
strawberries and lactic 
acid bacteria.

Suzakiya
Kinsei Tenobe
Udon/Somen 
須崎屋
謹製手延饂飩/
手延素麺
8.81oz
These thin udon noodles and thick somen are 
crafted using re�ned hand-pulled techniques 
passed down in Shimabara for over 360 years.

Castella cake carefully prepared with 
fresh eggs picked that day!

Bundando
Nagasaki
Castella 
5 Sliced
文旦堂
長崎かすてら
5切入
7.05oz
We use fresh eggs speci�cally chosen for making 
castella, with rich yolks, resulting in a moist and 
�avorful baked treat.

Dairymarm
Gobochi Gobo Snack
Shoyu/Black Pepper 
デイリーマーム
ゴボチ 0.71oz
These gobo chips, made from 
deep-fried Miyazaki burdock, 
highlight its natural umami. 
Available in two �avors: rich 
dashi soy sauce and spicy 
black pepper.

Nihon Kaisui Furikake
Nori/Yasai/Nori Wasabi 
日本海水 瓶入ふりかけ
のり/のりわさび/野菜
1.76oz

もっちり麺
の

あごだしう
どん

Marutai
Agodashi
Cup Udon 
マルタイ
長崎あごだし入り
うどん
2.22oz
The thick, chewy udon noodles are paired 
with a light broth made from �ying �sh 
from Nagasaki Prefecture, bonito, kelp, 
and dried mackerel.

Fundokin Shoyu
Maru Daizu
Nama Shoyu 
フンドーキン醤油
丸大豆生しょうゆ
24.3oz
Raw soy sauce is 
made from whole 
Japanese soybeans, 
wheat, and sun-dried 
salt, preserving the 
natural �avor without 
heat treatment.

加熱処理な
し

生のお醤油
！

風味豊かな
海苔と

厳然素材を
使用！

This richly �avored seaweed is 
paired with carefully selected 
ingredients like sesame seeds, 
wasabi, and dried vegetables, 
making it perfect for rice. 
Available in three �avors.


