GOURMET FUKUI RESTAURANT FAIR 2026
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Fukujidori chicken confit salad, Japanese sea urchin dressing
Tomitsu Kintoki sweet potato, Kuzuryu maitake mushrooms, Koshino ruby tomato

3,600
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Fukui pork cutlet in sauce rice bowl, Echizen oroshi soba noodles,

Blanched Kuzuryu maitake mushroom, Koshino ruby tomato,
golden sesame tofu, oboro kombu

2,800
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Pan-fried Fukui meisui salmon, Wakasa plum wine flavor,

Kuzuryu maitake mushroom sauce, Koshino ruby tomato clear soup & jam
Steamed rice, bread or salad

3,900
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Fukui Gozen

Fried Fukujidori chicken with plum accent, lightly cured sea bream,
simmered Tomitsu Kintoki sweet potato with sudachi citrus,

Koshino ruby tomato and oboro kombu accented with Sanrihama olive oil,
miso-marinated smoked Fukui meisui salmon, sweet shrimp and Japanese sea urchin sauce,
golden sesame tofu, steamed rice, miso soup, pickles
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*Miso-marinated smoked Fukui meisui salmon uses Komego's Kura brand miso

NERE HEK 150ml 1,600

KUZURYU Junmai

BEE BESOEUS —— 150m1 2,000
KOKURYU Ginjo Gin no Tobira

7—% /R/PIBRE ARK & Toranomon only

AZE FiKKISE SHIEFEN—720m1 10,000 14 2,500

TSUKIGASA Junmai Daiginjo SAKAHOMARE

AEDE FMKKIGEE =HhEFEN-—720ml 10,000 15 2,500

KITANOSHO Junmai Daiginjo SAKAHOMARE
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