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O NRARARHES Japanese Clear Clam Soup o
FERM Main Ingredients : ‘ MU
a. AR (db)5iEmE0) Ma-kombu from Southern Hokkaido SUBI
b. FREH (IL5EILXSB) Rishiri-kombu from Rebun Island in Hokkaido

c. FEHRA Fresh Clam Meat

@ HARLMFEIZIBHE Premium Kishu Pickled Plum

FERM: Main Ingredients :

d. EMrEsEis (AAMRL) Premium Kishu Nanko plums from Wakayama Prefecture

© LBEERBEAF Slightly-grilled Hokkaido Mentaiko Omusubi
FERM Main Ingredients :
e. RMAKXTF Grilled Spicy Mentaiko
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Kyoto-style Beancurd Skin Soymilk Soup (Yuzu Flavor)
Main Ingredients :

Dried Yuba (Beancurd Sheets) from Kyoto

Hidaka Konbu

Japanese Yuzu Peel

Kinpira Renkon Omusubi
Main Ingredients :
Kinpira Renkon (Lotus Roots)

Spicy Beef Tongue in Green Pepper Miso Omusubi
Main Ingredients :

Beef Tongue

Green Pepper—flavoured Nanban Miso
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Kurobuta Pork and Vegetables Miso Soup
Main Ingredients :

Kurobuta Pork from Japan

Rice Koji Shiro Miso from Japanese renowned manufacturer
Grilled Flying Fish * Bonito Flakes, Kombu (Dried Kelp)
Shichimi Togarashi from Yawataya Isogoro

Scallop with Red Snow Crab Paste Omusubi
Main Ingredients :

Red Snow Crab Meat and Crab Paste

Yesso Scallops from Aomori Prefecture

Slightly-grilled Hokkaido Mentaiko Omusubi
Main Ingredients :
Grilled Spicy Mentaiko
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BZEMFEBE OMUSUBI HEHFHRFAE

Instagram: @omusubi.store

Facebook: https://www.facebook.com/omusubi.store

Website: https://www.omusubi.store/zh—hk/
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Alston | eggcellent@wifi-egg.com | (852) 9820 9454
Cathy | cathy.to@hyakunousha.com | (852) 9719 0911
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