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Miso-braised Mackerel
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Tosasaga Sanchoku )
9 Selected mackerel simmered in a

Shukka Kumiai Grilled Eel with sauce out its smooth, savory flavor. flavorful miso blend. tender and
Warayaki Katsuo Tataki Rt5%5F deeply seasoned to the bone.
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Freshly caught bonito is traditionally grilled over straw, eliminating the these eels are expertly grilled to e Kamada Shoyu
fishy smell and enhancing the delicious flavor. bring out their tender texture and iy ; Dashi Shoyu
rich, savory flavor. e . el Reg/ - &
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Sz ‘ Miso with sudachi or yuzu asa raccentis High-quality natural Naruto sea selected dried s ks
Blended with dried sardine delicious not only in dishes, but also on bream finished with sweet miso mackerel. dried bonito
from Setouchi, Japanese vegetable sticks, salads, and bread. rich in rice koji. : ’

and kelp stock.

vegetables, konjac, and
Shodoshima soy sauce.
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ba_se made with fragrar_lt " A savory kamameshi mix featuring dried
grilled saury from Sanriku. small sardines from the Setouchi region.
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Seafood Kaklagg_-:a - Y ﬂ?.q hinuya s 520-year-old trgaditional flakes, while the somen soup is a blend of dried
Tempura .’ . *’I % Mochimocchi Potato method. Enjoy the unique  shiitake mushrooms and bonito flakes. Both are Sanuki udon method, with a firm
HoLHe \ f q- Seaweed Salt Flavored texture and flavor. deliciously finished with Shodoshima soy sauce. and resilient texture.
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tempura, packed with squiid, Chewy potato mochi made from
shrimp, and vegetablesiHeat v+ % Hokkaido potatoes, gently

and enjoy as a crispy, flavorful flavored with seaweed and salt.
topping for your noodles. i
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Shodoshima Ponzu Masds 5
i ili Koban Mochi . Hodono Shoten
Ginger/Green Chili % 5 \
sy s Matsuyama Age ' ~ 4 be i
NEBIFARE uhFO PNE ) Kizami "\ 1 ma-sa_n'd']i: H‘ |
Le5H BEET Delicious round mochi, made with EEHEE ; > %h 'nd,SeEame~
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Ponzu sauce with a gentle, | v and texture of traditional wooden Thinly sliced tofu fried in 3 » T« {odt ! it i
refreshing spiciness from Kochi ; i mallet pounding; has a light and crispy teXture gk i S = IRSmeatare blende
ginger, and a bolder, spicier & Available at the Gardena, Costa Mesa, Ny . ' ; Long, thin grilled fish sheets with a together, grilled, and sliced into very

version made with green chili
peppers from Shodoshima.

West Covina and Cupertino stores. slightly soft texture, layered with fine strips for a soft, tender texture

fragrant black and white sesame seeds.  and savory flavor.
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Fujii Seimen
Udon
Agetan Snack
Salt/Curry
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Warabi Mochi
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Sakura Shokuhin
Dried Seasoned
Crab/Sardine Snack
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= ‘ e e During the Sanuki udon manufacturing Traditional, soft Japanese .
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Kobayashi Kaen
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Konbumori e SE D Kawachi Bankan Kobayashi Kaen
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2.65-2.82 0z Rice (racke,rs_ L oy >l e Crispy rice crackers Crafted by mandarin : 100% pure juice made
These healthy snacks are made Assorted Varieties§ Rice crackers, with a perfect _ farmers in Nishiuwa; Ehime) from whole Nishiuwa
from the root of wakame REnE infused with highlighted with ~ balance of sweet A'crunchy snack’ this sparkling juice mandarins in Ehime, 8

seaweed, packed with nutrients
and rich umami from the sea.

HE5N/ZUVBAZIE therichjumami  the nuttyflavorof  and savory soy bursting with the combines rich citrus flavor, i famous for their intense
4.76-6.7 0z flavor of bonito.  black soybeans. sauce. savory taste of shrimp. with lively bubbles. u - - sweetness.
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R GARDENA PCH TORRANCE COSTA MESA WEST COVINA YORBA LINDA SAN DIEGO CUPERTINO
TOKO CENTRAL 1740 W. Artesia BI., 3665 Pacific Coast Hwy., 2975 Harbor Blvd., 1420 S. Azusa Ave., 18171 Imperial Hwy., 8151 Balboa Ave., 1750 Stevens Creek BI.,
Gardena Torrance Costa Mesa West Covina Yorba Linda San Diego Cupertino
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