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Luxurious! Setouchi Set Meal 2,000 yen

(tax included)
“Seasonal blessings from the Seto Inland Sea”

~Set meal contents~
(OA generous 120g! aji-produced raw shirasu rice bowl

With the cooperation of a local seafood processing company, we serve raw shirasu caught in
Aji as a rice bowl! This time, we've topped it with a generous 120g of raw shirasu! You may
not realize it, but that's a lot!

(OEhime-produced grilled mackerel sashimi

Since you're here, we want you to try some Setouchi sashimi too. So We'vterz]}]fr ed
mackeérel from the Seto Inland Sea! The flesh is tender and has a refined, mild flavor. This
time, we recommend trying it with ponzu sauce!

(OKagawa sake 60ml (two cups)

Please choose one from three options. We have prepared Kagawa's standard sake!
*If you want to drink all three, we can prepare all three for an additional 500 yen.
*If you don't drink alcohol, we will provide a bottle of tea instead.

(OMiiso soup



You can choose from the following three types of sake that

come with the set meal.

No.1l Ayagiku Kinmon
This is a classic sake from a historic brewery founded in 1790 in Ayauta County,
Kagawa Prefecture. It is made with rice, water, and soil from the Ayagawa River. It
is loved locally as an evening drink, and its mellow texture brings out its refined
flavor, creating a soft, deep taste.

No.2 Kawatsuru Jyozen
This sake is produced by a historic sake brewery founded in 1891 in Kanonji, Kagawa
Prefecture. As a Sanuki sake,it embodies the spirit of “flowing like a river, touching
the drinker with a sincere heart,” a philosophy passed down from the first generation,
which the brewers continue to uphold with dedication.A standard premium-grade
sake with a rich, full-bodied flavor and a crisp, refreshing finish. A popular choice for
daily evening drinks.

No.3 Kinryo Premium
Founded in 1779 by the seventh-generation Nishino Kauemon in Shibou, Awa
(Tokushima Prefecture), and in 1789, the eighth-generation Nishino Kauemon began
sake brewing in Kotohira, Sanuki (Kagawa Prefecture), a region rich in rice, water,
and natural blessings essential for producing delicious sake.This sake has a mild
aroma and brings out the flavor of the rice, allowing you to feel the blessings of the
Seto Inland Sea with each sip.
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