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Fermented
Food Meal

DAICHINA RESTAURANT

K




SOuUP

“TOKYO UKOKKEI"” Soup Flavored with
Ginger Rice Malt

BOX (From the top right)
Shredded Persimmon and Carrot Salad

Pork Liver Simmered with Ginger Rice Malt
Fluffly Sesame Kabocha Squash

Dressed with Homemade Fermented

Chili Bean Paste

Simmered Beef Flavored with Soy Sauce

with Rice Malt

Salted Rice Malt Yogurt, Tenjo Mirin and
TACHIHI NO SORA Syrup,
Seasonal Fruit Compote

Sweet Potato Candied with
Amazake Rice Drink

Autumn Sea Bream Marinated in
Kombu Kelp

Omelet Filled with Seasonal Vegetables,
Fermented Ketchup
Rice Ball Grilled with Homemade Miso

Komatsuna Mustard Spinach Dressed with
Homemade Pickled Apricot

Fermented Red Cabbage Flavored
with Caraway

Burdock Stir-Fried with Salted Rice Malt
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¥3,000
(taxincl. ¥3,300)

Health and Beauty
Fermented
Food Meal
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*All of our rice uses Japan-grown rice.

*The contents or production area of the food can vary
according to the buying and stock state of the day.




