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Nanban-style Fried Chicken with Soy-Vinegar Sauce
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Sangen Pork Loin Cutlet Set
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Spaghetti Bolognese
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Steamed Beef and Spring Vegetadles
in a Bamboo Steamer
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Seafood Chirashi Bowl

Pickles/misosoup
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Grilled Lamb for Stamina

rice/misosoup/Napa cabbage kimchi
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Soba with grated daikon
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Chicken Curry
salad / yogurt
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