TOWA OSECHI 2026
AN\ ARNE BHEBE 5RE X

First Box AbFatno—Z FE—7 RRBOF T YL S FEBHHT
ENE A5 Wagyu Roast Beef Hanasaki King Crab in Its Shell with Ikura Salmon Roe
#Ho g & FHEHLEDTRA &
Grilled Chicken Tsukune Meatballs Marinated Herring Roe on Kelp
BHEEDAHDE REBDT/ITHRE 5
Simmered Whole Kurumacebi Tiger Shrimp Grilled Black Cod Saikyo-Style Miso Flavor
XV I - VHEEAD BHORMAS &
Fried King Salmon in Sweet Vinegar Simmered Ayu Sweetfish Rolled in Kelp
Second Box #MY AT 2—F v VU I Lz Bl xek A2-F-N
XnE Young Sardines Mixed with Walnuts & Cashew Nuts Simmered Hokkaido Abalone
REER AT
Sweet Black Soybeans Chikuzen-Ni Simmered Assortment:
. *F IR Iy
MILLT Burdock Root Lotus Root Snow Peas
Yuzu-Pickled Namasu Daikon Radish g T
B vk Japanese Taro Spicy Konnyaku Yam
iso-Mari A ZHH ey
Miso-Marinated Octopus Shiitake Mushroom Kimpira Bamboo Shoot
4G nUY#BAR A+VEVR
Red & White Japanese Sea Bream Fish Cake Simmer Carrot Ume-Shape %(c)rtr;?;l-&mmered Sweet
. BN —AH
Fak Roasted Duck Loin

Sweet Rolled Omelette Eggs
REAYA
Kinton Sweet Chestnut & Mashed Sweet Potato

Allergen Notice: Contains Egg, Shrimp, Crab, Walnut, Cashew, Wheat, Soy, and Sesame
Keep Refrigerated. ABBIIANNTHRE L T S

According to the market, we change some ingredients without notice.
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