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[SASHIMI]
This sauce goes extremely well with
the fresh fish at its best.Eat sashimi
with this sauce ar\\d wasabi.
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[KAISEN-DON (SEAFOOD ] =

Enjoy a bowl of rice unique to Hokkai pped with plenty 4 =

of fish and shellfish in season.Have a big mouthful! . & =2
' \ [NATTO]

Please try this sauce when you eat
natto,a healthy soyafp
7
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[HIYAYAKKO (COLD TOFU)] [SUSHI] [ZUKE (TUNA SOAKED IN SAUCE)]

Tofu is a healthy food attracting worldwide Sushi has become the standard of Japanese Please soak tuna in this sauce and put
attention.When you eat cold tofu, please put food loved by people all over the world, it on the freshlyicobked rice..

chopped leeks and grated ginger on it and representing the world heritage cuisines.
pour this sauce over it.
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[FRIED SHRIMP]
This light dressing goes well
with freshly fried shrimp.

. -
'1@ ;
[SEAFOOD SALAD]
This dressing is perfect for salad mainly consisting of fish with (SEAFOOD I’AST'A'] 4 -
white meat, shellfish,squid, octopus and other kinds of seafood. Quickly treat the fried squid,shellfish and

shrimp with freshly boiledpasta and this dressing.
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[MARINADE] [SALMON MEUNIERE] [CARPACCIO STYLE]

Please dress sea bream,saimon,squid or any Pour this dressing on the You can create a delicious dish just by
other similar food you like with this sautéed fish.The plain flavor is arranging thinly-sliced octopus and
dressing,and add seasonable vegetables. perfectfor the salmon. seasonal vegetables and pouring this

dressing over them.



