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Our store's most popular product, braised pork from Oita Prefecture

slowly simmered in a traditional all-purposesauce mixed with soy sauce

marinated Kyushu mustard greens.
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Made with chives and pork from Oita Prefecture. Oita's soul food has been
loved by locals for many years. Chive pork stir-fried with special sauce is a

masterpiece full of flavor.
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Oyaki made with the ingredients of Oita's local cuisine "Torimeshi", which
is made by simmering burdock root and chicken from Kyushu in

a sweet and salty all-purpose sauce.
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A masterpiece made by mixing Kyushu's famous mustard mentai with

plenty of special mustard greens seasoned with sesame seeds and chili

peppers.
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Packed with Oita Prefecture's Midori butter and Hokkaido's Dainagon
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A masterpiece made with Oita Wagyu beef, a specially selected high-quality
Bungo beef raised on a farm that is particular about its quality, and prepared

with a specially selected sauce and sukiyaki ingredients.
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Oita Prefecture's green onions are a brand vegetable grown taking
advantage of the mineral-rich soil and altitude difference, making

them a delicious delicacy that pairs perfectly with our special meat miso.
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Sweet potatoes from Tanegashima, whose sugar content has increased by
aging, are steamed and strained to finish. You can enjoy the

sweetness of nature.
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azuki beans, this delicious treat combines the rich flavor of the rich Strawberry Ig%e;(njﬁr;fgg
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butter with the sweet and salty azuki beans to create an addictive treat.




