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Matcha wheat crackers, stamped wrth iy, These oval wheat crackers are & ; : Rich Uji matcha cream is sandwmhed’?;éf!ﬁi | " - ;
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Temple, Sanjo Ohashi Bridge, 45 slightly salty, crispy fried o :@f-j . & thesubtle sweetness of the crackers -
Arashiyama, and Kinkaku-ji Temple, broad beans and peas, and — h
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}. BRALVY, Warabimochi, a traditional Japanese sweetmade  Made with kudzu powder and agar, this jelly
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thkEhE from bracken starch with a unique jelly-like is smooth and glutinous, topped with
1.76 0z 7. 23 uz — texture, is covered in kinako (deeply roasted, chestnuts, Gyuhi rice cake, and homemade
IMAGE These light, crispy fried rice Blended with traditional Wasanbon nutty soy flour) and comes with Okinawan brown  sweet bean paste.

crackers comeintwoflavors:  This Warabimochi features the deep, sugar for a refreshing sweetness, this  sugar syrup for added sweetness.
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Yuzu, with chili peppers and rich sweetness of brown sugar from warabimochi is carefully crafted for
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[ Red bean paste from Hokkaido azuki beans is wrapped in Japanese-style baked confectionery combines wheat s - R AGE
dough made with Fushimi sake water and Junmai Daiginjo, flour with white chocolate and is slow-roasted to create TRGE "vaa* \ i
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Pickeled Vegetables s4.99IE iShlbazuke, a classic Kyoto Sh : : g Noodle 5.64 0z 56
Assorted Varieties ——__pickle, is finely.chopped and_| /Soup 25ml x2 :
Bt 2 #KYOZUKE Bite- srzed Tong-aged aged cucumber marinared ina un!que Cucdrr]bers andeggplantsare ~ 3.26-3.54'0z . This Kyoto udon is crafted wrth Made from buckwheat flour ground
EXBUIER/—BIE LR/ pickles with excellent crunch seasoning for a mildly sour traditionally prepared fora Easy—to—makg curry udon with a Ir_ght .colo.red tradrtlonal dashi, from the outer husk of Kyoto-grown
HMOUIES and atangy taste, perfectwith  taste, perfect asatopping for year, accented Wlt‘h kelp stoFk, flavorful bormo and ke[p broth, hlgrrllghtlng the rich flavors of buckwheat, these country-style noodles
3.88 0z red wine and cheese. pasta or pizza. soy sauce, and a hintof garlic. ~ seasoned with our original spices. " bonito flakes and kelp. have a robust taste and aroma.
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Assorted Varieties ] : wd ghinflavorwith = ik : A mellow, creamy dressing with
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ROFHESAFH y 9 e C A e butter 10 cragtan Made with'plenty of rich tomato flavor and a hint of
FERIIBEVFERL/  ickiedinsp at ibazuke'is'a slightly sweet™Clicumbe q T i i Japanese carrots and onions, honey sweetness. Perfect for

oo rich, nostalgic spaghetti f L \ -
ROUIE/ Miso. Perfectas ariceside  pickle made with cucumber, peppers pickled in soy sauce this product is packed with g salads, fries, and more.

taste. v
EEREMIBAFAZEEE dish, raw vegetable dip, or  shiso, myoga, ginger,and  and miso offer a sweet and s‘ 3 59 — B vegetable texture and is also
3.53-4.23 0z cold tofu topping. shiso seeds. spicy flavor. L great for carpaccio.
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TOKYO CENTRAL GARDENA TOKYO CENTRAL COSTA MESA TOKYO CENTRAL WEST COVINA TOKYO CENTRAL YORBA LINDA TOKYO CENTRAL CUPERTINO

1740 West Artesia Blvd., Gardena 2975 Harbor Blvd., Costa Mesa 1420 South Azusa Ave., West Covina 18171 Imperial Hwy, Yorba Linda 19750 Stevens Creek Bl., Cupertino
TEL: 310-660-6300 TEL: 714-751-8433 TEL: 626-214-9590 TEL: 714-386-5110 TEL: 408-200-4850
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