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Okinawa's draft bee[a ; \
with fine foam by om"_! |
applying traditional

brewing methods agg b
using Okinawa's softwater.

Sea grapes is a type of Okinawan seaweed * broth s a distinctive feature. Enjoy with typical toppings
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characterized by its soft, caviar-like including pork belly, fish cake, green onions, and red natural carbonation . i
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Mozuku contains dietary fiber like
fucoidan and minerals such as kuruma-fu. with a
calcium and magnesium, makingit ¢, chewy'texture.
'a healthy addition to your daily diet. ;

ﬂ IN Made with fine ingredients from Okinawa,
A“_{é plenty of time and effort is put in to bring
ANEE!' out the umami (deliciousness) of wheat. It
has a clean and crisp aftertaste that goes
well with oily food.
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Okinawa's original potato chips made with
Ishigaki Salt, and with a refreshingly mild sour
flavor from Shikuwasa Juice.

Rare mzuku seaweed;sp
Okinawa that are harvested thanks

to skilled fishermen's connoisseur.

Okinawa's original soft and fluffy
kamaboko (fish cake) with plenty
of egg mixed with fish meat.
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a dlassic Okinawan3 ° ¢ oA CE \ & = packed into this
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Itis a flavorful
"Langue de Chat"
made with Ishigaki¥.
Island's red sweet
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seasoned dried =7 ¥4 £t (TP Andagi," a classic Okinawan donut, by Tuna jerky made with
plums. Refreshmgly '3 2 Jy L s °® adding eggs, vegetable oil, or melted butter. Okinawan sea salt that
addictive sweetand 4 3L ' sprinkled with enhances the flavor of |
sour taste. 4 By, Traditional hard candy with dried ume plums 5 1c 2 sugar for a simple, the ingredients.
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limited-edition soft . ® et ; \ ’ flavor with the ARG
candy, made of "™ [ 3§ A simple snack of peanutsicoate wn¥y bitternessof | 16.91l0z =
popping yogurt - sugar. Each step; from'selecting the peanuts® ~ bitter melon En}oy three flavors of fruit juice, 99
gummies filled with, to caramelizing the brown sugar and subdued. each with the sweet aroma and o |[EA+CRV

pineapple juice. bagging the product, is done by hand. i 4 5
s Y \+CRV s 16.93floz .
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By leaving the pomace (pulp), [ i
#¥3 this Shikuwasa juice is with a o s 3 gﬂj_ﬁ
JShB fresh and unique rich flavor of A T . 47 il 2
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mildly sour flavor Onjac Jely: W o ; ;
from Okinawan Assorted F|aV0|'S' These three typesof konjacjellies are
» . Shikuwasa juice. JABZEGD ‘burstingwith’tropical armaSade
Juicy gummic-’ et — \with'Okinawan shikuwasaytankan &

with Okinawa
mango puree!

Juicy,gummies|
Okinawan acerola puree!

ooy 3 59 4.59 0z s 2 9 9 citrus from Okinawa's Yanbaru
w ol [ IEA region, and Okinawan pineapple:
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COSTA MESA WEST COVINA YORBA LINDA SAN DIEGO CUPERTINO

. GARDENA
MARUKAI 1740 W Artesia Blvd., 2975 Harbor Blvd,, 1420 S Azusa Ave., 18171 Imperial Hwy,, 8151 Balboa Ave,, 19750 Stevens Creek BI.,
Gardena Costa Mesa West Covina Yorba Linda San Diego Cupertino
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