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An attempt to reevaluate and rediscover the allure of Japanese cuisine.
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“Washoku” is designated as a UNESCO Intangible Cultural Heritage. Washoku, the traditional food culture of the Japanese, includes the spirituality unique to the Japanese people, such as respecting and cherishing the

blessings and beauty of nature, and admiring the change of the seasons. Under the theme of "WASHOKU Re: think", we will reexamine and reinterpret "Washoku", and inform you about the depth of Japanese food culture,
seasonal events and our efforts.
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Legendary French chef Yoshio Tamura
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Young Japanese chef Keita Fukumoto
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Emphasizing Local Character without Being Exclusive to
Shinshu Ingredients

Keita Fukumoto (hereinafter referred to as Fukumoto): What
was the reason behind opening your restaurant in Karuizawa,
Mr. Tamura?

Yoshio Tamura (hereinafter referred to as Tamura): The
restaurant I operated in Nishi-Azabu had a water leak from the
upstairs at one point, so I decided to look for a different
location. I thought that the environment of dining on a terrace
in the mountains would be nice, so I chose Karuizawa.

When I opened the restaurant in 2000, there weren't many
authentic French restaurants in Karuizawa, so I considered
offering dishes like hamburgers and spaghetti. However, since
I had brought apprentices with me from Tokyo, I decided to go
with French cuisine after all. So, I introduced an 8,000 yen
course for lunch. At the time, there were no such restaurants in
Karuizawa. When I first came to Karuizawa, it took me a
week to get fresh foie gras. That's when I started sourcing
ingredients myself, such as fish from Yamaguchi Prefecture
and vegetables directly from pesticide-free farms. Later, I
heard about a person named Yoriko Yoda who was running an
organic vegetable farm in Karuizawa, so I started going there
every day to harvest vegetables.

Fukumoto: When I source ingredients, I also like to visit the
producers to see how they are raised. I've always trained in
Misaki, Kanagawa, my hometown, so I came to Karuizawa
because I wanted to try cooking in a mountain environment
instead of by the sea. When I decided to offer Japanese cuisine
here, I hesitated about using Misaki fish.

Tamura: Surprisingly, customers don't really pay attention to
that; it's more of a concern for the chefs. While "eat local" is
often mentioned, during the winter in Karuizawa, there are no
vegetables or much else available locally, so I think it's
impossible to create dishes using only Shinshu (Nagano)
ingredients.

Fukumoto: Cooking is about bringing together various
ingredients, so there have always been "mackerel roads" and
"amberjack roads." How did you incorporate the essence of
Karuizawa while sourcing ingredients from different regions?
Tamura: For example, in the fall, we use a lot of locally grown
mushrooms and make seasonal adjustments. Matsutake
mushrooms are good around here. Sliced thinly and served
raw with olive oil, salt, and lemon is amazing.

Fukumoto: In Japanese cuisine, there is also matsutake
sashimi, lightly seared with sudachi (a type of citrus fruit), and
a sprinkle of salt.

Blurring the Boundary Between Japanese and French
Cuisine

Tamura: Since coming to Karuizawa, I've started hunting, so
game meat is also good. I often caught ducks and pheasants. In
France, they age meat quite a bit, but Japanese people find it
challenging when it becomes too strongly scented. In Japanese
cuisine, we also age fish.

Fukumoto: There are many delicacies like narezushi and salted
fish in Japanese cuisine. Recently, there is also aging tuna, and
the texture and flavor are excellent, so timing is crucial. We
also use deer meat at our restaurant and prepare it as a cutlet.
Tamura: Smoking deer meat with straw in a Chinese wok over
an open flame is delicious.

Fukumoto: It's similar to straw grilling. French cuisine
created by Japanese has similarities to Japanese cuisine,
considering the seasons...

Tamura: Recently, even in France, they've learned about
"UMAMI" and use dashi made from kelp, but as a Japanese
French chef, I didn't want to use soy sauce and miso as hidden
ingredients. If you use those, you can't tell which country's
cuisine it is anymore.

Fukumoto: Indeed, it becomes unclear whether it's French or
Japanese cuisine. Now, ingredients from all over the world are
available, and you can use luxury ingredients like soft-shelled
turtle, foie gras, abalone, and spiny lobster. But if you get tired
of indulging in such luxurious ingredients, you might return to
something more simple and rustic, like local dishes that evoke
a sense of the region. It might be a human instinct.

Tamura: Ultimately, people want to eat delicious food. It's not
about appearance or novelty; it's about genuinely enjoying
what you eat.

How to Nurture the Next Generation

Fukumoto: How did you train your apprentices, Mr. Tamura?
Tamura: In the first year, they work on the floor doing service,
in the second year, they become pastry chefs, in the third year,
they handle vegetables, and after that, they work with fish and
then meat. Finally, they become chefs, and then leave to work
elsewhere. I think it's better to see various places rather than
staying at the same place for a long time. I also worked for
various chefs and even wrote letters to many restaurants when
I was training in France.

Fukumoto: I had been working on the Miura Peninsula for a
long time and thought that I wouldn't progress further if I
stayed there, so I called the Japanese restaurants listed in the
Michelin Guide Japan one by one. I was turned down by most
of them, but one place hired me, so I trained there for about
two years.

Tamura: Whether it's one year or two, you have to do it
properly somewhere; otherwise, you can't move up. But
recently, there seem to be fewer people saying, "Let's go
higher" or "Let's aim for the world."

Fukumoto: That's right. There may be more young people who
feel that it's enough to stay where they are.

Tamura: When I was young, my apprenticeship days weren't
enjoyable at all, but when I became a chef, I thought, "There's
no job more fun than this." I worked 363 days a year at the
hotel where I became a chef. It was that enjoyable. It's fun to
be able to cook the dishes you love.

Fukumoto: Absolutely. How about after retirement?

Tamura: I cook three meals a day for my family, every day
(laughs).
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"Saku” , the Land of Rice: Sake Breweries
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Saku boasts 13 distinctive sake breweries. Situated in the Saku Basin with a view of Mount
Asama, Mount Yatsugatake, and the Tateshina Mountains, this area is known for its pure and
soft water, high rate of sunny days, and cool climate, making it ideal for rice cultivation and
sake production. Saku City stands out nationally for its abundance of breweries relative to its
population, which is quite unusual. Additionally, the low water and air temperatures are said
to be favorable conditions for brewing daiginjo sake.

The "Saku Wakaba-kai," formed by young sake brewers from these 13 Saku breweries,
aspires to create a brand recognized worldwide. Together, these 13 individuals work
tirelessly, from planting rice to harvesting and brewing, to produce a product called "SAKU
13."
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lzutsu Nagasa Special Junmai
Sake

by Kurosawa Sake Brewery

A Shinshu sake represented by the
Izutsu trademark. Crafted from
the pure waters of the Chikuma
River and ingredients from the
base of the Yatsugatake
Mountains, it is a special junmai
sake with a vivid fragrance and a
gentle, smooth taste.

S . e,

1
I
3
4
e

ERr#iRE ©

HEBEE
AOHNBWERTES
P L —RK3— D&
KiBAMEETFERE D
W HEEFEERDNF R
W M THETHEL
H 3. FEVERD UL,

Kimoto Junmai Sake (®

by Kurosawa Sake Brewery
A junmai sake with the sun
unique trademark which
represents the rising sun. Crafted
using traditional methods with
meticulous care, it achieves a
perfect balance of sweetness,
acidity, bitterness, and a robust
flavor. Enjoyable both when
warmed and chilled.
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Junmai Ginjo - Meikyoshisui

by Osawa Sake Brewery

One of signature sake of
“Meikyoshisui” series. It utilizes
a yeast developed by Nagano
prefecture, together with locally
grown sake rice, Miyamanishiki,
to create a clear sake that allows

you to savor the richness of the
rice.

»

s B BB %X 3 &

CADKUMANESH I €

PRIGER THISR
FehRAEE
REMXIUR] zmEAL
T REEEREDAAHTEL
H U FERISBRE,

Junmai Ginjo Chikumanishiki

by Chikumagawa Sake Brewery
This Junmai Ginjo sake is crafted
by carefully polishing locally
grown 'Miyama Nishiki rice' to a
high degree of purity and
fermenting it with moromi at a
low temperature for an extended
period.
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https://karuizawa-travel.com/
TEL.050-5866-6125
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| Seasonal Events |
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The Story of Osechi
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Osechi... in kanji, it's written as fHEJ . The character " # " (sechi) in
Osechi refers to the nodes of bamboo, symbolizing the changing of
seasons. Osechi cuisine is an offering to the deities during the New Year.

In modern times, it is often considered a luxurious dish enjoyed by
families during the New Year holidays. However, its original purpose
was to serve as an offering to the ancestral gods, a feast for the deities. It
began as a ritual in the imperial court during the Heian period and
gradually became a traditional New Year's dish for commoners in the late
Edo period.

In the past, people who led lives centered around agriculture
marked each milestone in the year with offerings to express their
gratitude to the gods. They would lower the offerings and share
them with their families. With no entertainment or dining out
options, people in old time added variety to their otherwise
routine daily lives by marking the changing of seasons.

As the new season approached, they would prepare their
clothing and household items, as well as adjust their mindset.
This practice of "purifying the surroundings and aligning one's
spirit" has been cherished for generations.

Among the seasonal celebrations, New Year's is the most
important. So, as you savor Osechi with these thoughts in mind,
it will surely make your New Year even more refreshing and
filled with renewed spirit. Have a wonderful New Year...
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Meals in Nakasendo Post Towns
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Karuizawa, the Former Post Town on the Nakasendo Road EAA400M HROIREH/H!

Karuizawa as it stands today was a town that flourished along the old Nakasendo Road. Within the town of X#E11(1828) F9H9H.

Karuizawa, there were three post towns: Karuizawa-shuku, Kutsukake-shuku, and Oiwake-shuku, collectively MEELRREMETFTD

known as the "Three Shukuba of Asamanegoshi" due to their location beyond Mount Asama. . H D= N N R
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Karuizawa-shuku was situated, just beyond the challenging terrain of Usui Pass, and it corresponds to the THELS IH YV EFR) T (EBRNE,

present-day Karuizawa Ginza Street. The area now known as Nakakaruizawa was where Kutsukake-shuku was =° FH).ZOW(HADP T . HDW

located. The most prosperous of the three was Oiwake-shuku, situated at the junction of the Nakasendo and Z)XREBEORIBII< DI FF1Z

Hokkoku-kaido Roads. CIONEABHEBES [EHR

Ta 2y b DI=DICET U,

Oiwake-shuku boasted not only inns, teahouses, and merchant houses but also a main inn where daimyo (feudal

lords) would stay and a sub-inn used by their retinue. During the Sankin-kotai, a system of alternate attendance in e .‘Léb;\ﬁ;!}xﬁﬁ' Reproduction of Dinner

Edo required by the Tokugawa shogunate, numerous daimyo lords would lodge in Oiwake-shuku, making it a . i B served for Princess Hirohime

particularly lively place along the Nakasendo. s i8R From top to bottom, the plate (radish,

X fER i s, chestnut, gi shis

The Oiwake-shuku Folk Museum, which displays materials from that era, features exhibits showcasing the 13% 4% E $x4 {Iel;iuer;agg;re;r;;l,)c[he; :;Iui,g(lt[(l,%sr};d“o

appearance of the post town, documentation on the songs and dances of the itinerant entertainers, and even ® B beans ’ arnish) ’and the sec nd’ cours
s for Princess Hirohime, the sister of a daimyo, the Kaga-no-kuni Kanazawa Matsudaira Kaganokami, who DNEhoFE cans, gatis, e L

menus S8 » the SIS ’ ! ’ e (in a starchy sauce, “awayuki”, a dish

stayed at the main inn.

with a texture like light snow melting in
the mouth).
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| Japanese food from various countries |
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Japanese food around the world - China -

20134, TR DL A X T DML B SR SN E L7z 0 20214E FE D B KB D L\ 0w m x
BN I COIARL A b7 B LIS MBS 2R BEAT— 7S COt a0y L BToma s s> AR L
HZETIRAERZEDEIELZLNTVEDTL X ) Do bk E O FIRSN %

TELAEBH A > 5 E 2 AT ORI FC OV TBEER LTS,

In 2013, "Washoku" (Japanese cuisine) was registered as an Intangible Cultural Heritage by UNESCO. According to
a 2021 survey by the Ministry of Agriculture, Forestry, and Fisheries, there are approximately 160,000 Japanese
restaurants overseas, and this number has been steadily increasing year by year. How is Japanese cuisine perceived in
various countries? We interviewed Karuizawa residents who have experienced the "Japanese food scene" in different
countries. In this first installment, we will discuss Japanese cuisine in "China."

N T )Y K¢ e L :
I_ fd\ A/-B ’(’ 2 *u ﬁ_l (i _J/ £\ N * - "Fake Japanese Cuisine" is scarce, and there are many Japanese chains
[N \ Yoshito Tanaka, who was assigned to Shanghai, China, from 1999 to 2006, shared his insights. During that time, the
E 0) ; I / L perception of Japanese food in China was primarily focused on dishes like "sashimi" and "tempura." However, due
to concerns about the safety of tap water and food, many people in China were resistant to consuming raw food.
Tanaka mentioned that Japanese restaurants were seen as safe places, especially for business entertaining. He

BRI ~ < Wi A explained, "After the Shanghai World Expo and the Beijing Olympics, as China developed and became more
I:P . J:ﬁa 1999 2006513 T iﬁ LTzl FF'%}\é Ao é H% \&H Zliﬁ & conscious of food safety, there was a perception that Japanese products and Japanese-owned restaurants were safe.
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%)‘fz‘«gi i nTwi EP E TiZ. g %) D 75: ﬁ& HZEIZ ?Rr Vi 3) 5 }\ 75‘%757}’ ST% Furthermore, Shuhei Shimoda, who lived in Shanghai until last year, noted, "Nowadays, there are many Japanese
chain restaurants in China, including Yoshinoya, Ippudo, and even slightly more upscale options like 'Nadaman.' The

") |— H 2!‘(}\ BRHSTWVES ﬂ] ﬁf ai'ﬁ: T, %f‘i"‘ t‘? &T 1% i jﬁFﬁ TL7: J & H q:' quality is decent." Many of these restaurants are owned by Japanese individuals, and there's even talk that opening
XA ol R R IL A ) Y ¥y 2 R CHHEAREL. ﬁo)ﬁ‘ﬂi'ri ik high-end sushi restaurants in Shanghai can be more profitable than in Tokyo.
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The correct way to eat seasonal ingredients “Mushrooms"'

EIONA 95 o2 4 B
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Don't Wash Mushrooms P . ) /

Handling mushrooms requires some attention. First and foremost, do not wash them with water. Water-soluble nutrients and flavors can escape, so 3 o -
instead, use a paper towel or a brush to wipe off any dirt. Additionally, the liquid produced when boiling mushrooms can be used in cooking to \
enhance the flavors.
4 N

Mushrooms Tenderize Meat :
Wrapping meat with maitake mushrooms can make it tender. This is due to an enzyme called endopeptidase that breaks down proteins. Furthermore,
by utilizing an enzyme called protease, meat can become even more tender. For beef, leave it wrapped for about 1 hour, while for chicken or pork,
keep it wrapped for 30 minutes.
Freeze Mushrooms for Preservation
The best way to preserve mushrooms is by freezing them. When stored in an airtight bag and frozen, the umami components and nutritional value are Y
enhanced. The moisture within the mushrooms expands, breaking down cell walls, which makes umami components and nutrients more soluble. As a & gﬁm, Y
result, amino acids like guanylic acid, among others, increase, boosting the umami and nutritional content. Cut the mushrooms into a size suitable for 2
cooking, flash freeze on a metal tray, and store for up to one month. You can use them directly in cooking without thawing.
I Original Recipe I
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Rice cooked with mushrooms and sardines Lol R . _

shimeji CMAEEDLEFEMA V) MERFDIL

27FA-IVOREETI 53R

IZIZDHA L EPAD 2o R EF N MER IV AT O —VEZ WA AWM ENRH Y F T ML
DEDZHHICIIHAN VI AR EYI VDY BE EDOZLHO TRz 50 A EERO T
LD, ZOFEMIZB T TOORMTT,

¥ (4 AR
K e 2%(5%?Tw7ké‘l’i’f:#)@)
/il Vo2 pELLLLLLERERRREREE 225cc (7k300cc+FERitHT2g(/\2/3)» 5 £5)
FUU G e 10g (A1 XD H D)
ED T eveeeemeeeenees 2008 (HIFHADEDZTOK AERNDEEAND)
(bELAETFLWIF 50g. #EE 60g. LHL 50g. ADE 40g)
ADEIKIE oemeeeeee 60g (21@)
(AU A eremeermeeees 1/47
BE(LLOOBK) - 145 Ingredients (4serving):
HEE 5g (F4v)) . . .
i . e ) Rice: 2 cups (rinsed and drained)
TRERE oo 8 (B HT) Dashi broth: 225 cc (made from 300 cc of water and 2g
- _ R of dashi granules, approximately 2/3 teaspoon)
AL &EDRD ooeeeees KEUAH Dried shiitake mushrooms: 10g (sliced)
A Fab) f weeermennnnnnnnnns INEL2 Mushrooms: 200g (use your preferred mushrooms, can
i N i be added frozen)
A 1/4%7(50cc) (Rehydrated shiitake mushrooms 50g, maitake
MADEEIFY—TAR—IPMRICLTERL mashrooms 60g, shimeji mushrooms 50g, enoki
N - = ' N mushrooms 40g)
Ro¥i=bD, Iced Enoki mushrooms*: 60g (2 blocks) DHA EPA
Carrot: 1/4 piece _ . o e
Canned sardines (soy sauce flavored): 1 can 713 °&ED ‘/ZTD —VEEST CMABDIEED TH'2
A Ginger: 5¢g (julienned) sardine oEE2 l’iﬁ':'_”’%i%'“‘bt
Green onion: To taste (as per your preference) oMmEEERICHRD
ol ARFRDFERER %S T
OF LW iFEK600cc(RDEN) TRLTHL A (Seasoning):
(#918%R8) Koikuchi(Dark) soy sauce: 1 tablespoon
N S N Mirin: 2 teaspoons
O K 2toADRELAns A, N AEO)
o T N = A .
ErOEDZ ADEKBEGHIE)EE ICA *Enoki mushrooms processed into a paste using a
CAZANIKL blender, boiled, and then frozen. Available in blocks.

OLELETHEEREEES LTHREN Y,

Directions
ZDLIEEDLFN e w
@Rehydrate dried shiitake mushrooms with 600cc of water (not listed) (about 1 hour) = 5?[/ J(/; @_%%\k:t %—; E
@ Combine 225cc of the reconstituted soup from step 1, dashi broth, and A. (OPFRTAREHR RIER BEA it 7 TILD5E
p P WEEET ABEE
©Put rice in a rice cooker, pouring soup and broth(step2) up to scale 2 of the cooker, then add the Yuya Fujimaki g)gs;-[; BEZ é( f'_:é W
mushrooms, iced enoki, canned sardines (with juice), ginger and carrot. S
. . . . o I o Gl FREHo 5 -
@ Mix well and sprinkle with green onions and it's ready! C10FE AL, EREBL. B HIA AR5, Cooking video available in our

2023F  #HEEIC# T, Instagram.
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Orders for "Kutsukake Stay Premium Osechi"”
will start from Oct 10(tue)

S FBEE A
< BB B

=

= s wAS

) emER HeEE

Z  vEHLEm m

DT AT A DRAKBBLE AN BB L2 M OF B IRZ I K RIZE]

T HHIEF O ZNOHIESSBLOER DL BEBIAL LI E 5, P
EROBLALERDTILORHBON E e B
TR 55

BB L BRI AARE DT T BT,
KMEHIZBETTB[ODTFATFAD ABEH 1.5
AESER DM E M TT o JB2HIT T B L LD
DV ETBEDIELHLAADIE KOPITFATFAHED
BHENGEDPMEMOTEBELZADTILOZE T,

Keita Fukumoto, the head chef of Kutsukake Stay, meticulously select
ingredients to bring out their full flavors and prepares a glamorous suit
for the auspicious New Year's Day. Each dish is created with traditional
techniques and heartfelt dedication, and they are delivered in their 'fresh’
state, without freezing. Our 'Kutsukake Stay Fresh Osechi,' delivered on
New Year's Eve without freezing, is an extremely limited and highly

sought-after item that sells out every year. Not only can you enjoy it

SFHLESD

immediately upon opening, but it is also crafted by Kutsukake Stay's proud ﬁ o3 BEH S REE
chefs with their traditional skills and sincere passion. Y, g =] o BYEY
o EMFRRE S BFEL
% e REEH XA
S AE S RT S HOF

CEXIEHRSHIC! — e - . —_
OMMIRTAER JLITZLSEB=KRE [RBE1008
3~4 A1 55,000 (A -E8bHA) =B 21.5x21.5x17.8cm
OZEBA 10/10(K) OZiEAY) 12/10(R) 3 178F T

OZ(FEL 12/31(B)F wEEMIEER HEENH

OTENXHE EBAVIAVYavSICTAIET,

(Z)FEZ O GOKAN OBXH [EFEEELEAVYIAVvavTLUBA

B PR HEHEA AU TTAANRRI SUNBHEEE BB BN T VT,
g*;};’g)%?é—jiﬁw 7 “Kutsukake Stay's Special Premium Osechi in Three-Tiered Box” - Limited to 100 sets E E Fvo4v>a \‘/\7’(2\&
~ . Serves 3-4 people n = CH55MQRI—FAS
(B) <ODNFRTAFREFHR -55,000 yen (including tax and shipping) E TORALTLIEEL,
HER S Dimensions of three tiers: 21.5%21.5x17.8cm E' Access our online shop
How to order: Available in-store or online. through this QR code.

Payment: Purchase at store or online shop.

— 5 —— — "Bara Chirashi”, only available on pre-order
=7 E BEE ?’ﬁ%"],ﬂﬁﬂ‘, for the first three days of the New Year
BERELEL5L

GAEDZ P HNL DT AT A THREWR 5 L 72 i v 228520
55561 ] Z[MEAMIGOKAN | TITHBEWLE Y, &2 A
RTHANVERWIELHEHL [ITE WL EHENTaD
HEE D 3D o572 W7z HICH BHEL R TT . TTRIEBRDIT,

"Wa Bistro GOKAN" will be offering the limited edition

"Echizen Seiko-gani(crab) no Bara Chirashi(scattered c

sushi)" that was available during this year's New Year Q

holidays. This "bara chirashi" is exceptionally delicious no

matter where you eat it, featuring Echizen Seiko crab meat }\
q

and a lavish presentation with crab shells. Make your
reservations early to enjoy this exquisite dish.

Echizen Seiko-gani no Bara Chirashi
- 13,000 yen (including tax) for 2 to 3 servings.
- 7,000 yen (including tax) for 1 serving.

ATV CAICOBEIESES5L  13,000M (Biid) 2~3AHT
7,000/ (#32) 1 A&

OZ XA 12/1(%) OZFAY 12/24(H)
OEBESIEEL 1/1(#-A)~1/30K) (BRIEBIZBDEBDH)
OB NE 10:30~12:30 &N ER 17:00~18:00
OTFXEHBIEJEBEICTEVET,

OBXHL HEFELOKRICTHEHR

HERFAX =TI TIMAANRRICLUARD
EEEBDHENTEVET,

& o b - 2% S N "Kappo Dining Harii(tentative)"
*ﬁ}ﬁ-' t }'/SBE L‘ *ﬁrg%ﬁj— g Newly open in Shin Marunouchi Building(5th Floor)
[BIZ 44 =5 8B HARII]

BRI VIV THIEJEZEH T 5[ {ODITFATA T V=7 Jid.
SAE12HAD IR - TR X OB A DI E IV 74 & 7 5B #il
[y 7B HARIL 24 —7 Y LT [T HTH

The "Kutsukake Stay Group," which operates Japanese
restaurants in Karuizawa and Honolulu, will open a new
establishment called "Kappo Dining Harii" on the 5th floor
of the Shin Marunouchi Building in Chiyoda Ward, Tokyo,
in mid-November this year. The concept behind "Harii,
entrusted to the waves," is "surrendering oneself to nature

T100-6590 HELTFHAXANDAI-5-1 and savoring seasonal ingredients skillfully prepared by
Floare 7 MI THBRIZEZRZR T HOEMH ZRAORIZE » HHOHEILT 4V 5F artisans." Japanese culinary experts will select fresh fish,
sz - pe coeEan H 7 Lo TEL. 0267-46-8906 (< DT AT A FEEFHIR) vegetables, and wild mountain vegetables directly sourced
“i‘f%%b?ﬁ«Zu-kL*[lﬁ@H%ﬁ}\i}‘_A(ﬁ#:%@Eﬁ% aL. E11:30 ~ 13:30(LO) 17:30 ~ 21:30(LO) from places like the Miura Peninsula and Nagano Prefecture
W XD MR LEPLHDOEMZ T a4 A, XD HRRCLVA T VRN ER LB HANTEVET, for you to enjoy the seasonal flavors of Japan.

WOHADWEBLDET,

kutsukake stay group

ke KOBMFRT A HEHIR Sakzto FIEZ bO GOKAN —HRE — .Q) SAKURA TERRACE
) o T389-0111 EEMILE ARSI RATE A3294-1 G.k Q T389-0102 REFRILEAFREFRETEHIR1146-1 1240 South King Street, Honolulu, HAWAII 96814 USA
» . TEL. 0267-46-8906 A L NUYa— LEFIRIF@HRER B TEL. (808) 591-1181
‘ 158 ] ® TEL.0267-46-8913 « PF ]
Q- [8:00 ~ 9:00(LO) OO OES=400 155 OFEi0 SMWRATERRACE  @11:00 ~ 14:00 OEOOFA0
{ 11:30 ~ 13:30(LO) : : B11:30 ~ 13:30(LO) 17:00 ~ 21:00 i e
17:30 ~ O] O] 17:30 ~20:30(L0)  [&] AR HE = [OfsRE
Frvo4/15:00 website instagram B AR BLENHEER) website instagram website instagram
Fvo79h/11:00 =HMEBHDHY
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