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Nasu-ben is now available at six shop locations! Each shop offers its own original version of the ‘Nasu no Uchi Bento.’
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Salted Nasu Koshihikaririce balls and Oboro kelp, Nasu-wagyu beef and fofu in miso-oden style stew, Hakubijin leeks with miso-flavored
ground meat, Nasu garlic chives, soybean sprouts and spicy namul (yuba bean curd skin),Haruka udo (like ginseng) and smoked

chicken breast strips with ume plums, Seasonal highland vegetable salad with Caesar dressing made with Nasu cheese, Longevity miso
soup 'nasu-supu’,Tochiotome strawberries with anmitsu style amazake (sweet sake) kanten (agar jelly) , Nasu milk
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Inari sushi with Tochigi Kampyo (dried gourd strips), Spanish omelet with Nasu garlic chives and seasonal vegetables, Honey lemon
carrot rapée, Roll cabbage of triple minced meat including Nasu Wagyu beef -demi-glace style Nasu miso-, Eggplant cheese gratin
with Nasu miso, Colorful seasonal vegetable salad,Tomato soup with assorted beans and seasonal vegetables, Takeout OK! crunchy
cream puff made with Tochigi premium strawberries and bean paste, Nasu milk -with special Tochiotome strawberry sauce-

BAICEEHLLUY—h tel 0287-76-2467
(KEERATHRZE AERTSA 13714

[E%8FR]12:00~13:00(LO12:50)
Kyukamura Nasu (ERB K [P1754 (4807 +ERERE

HER
BEF

9DMzxIC
FPHHh<NTH!

OMADEHRIZHETLHD
(K] DEEEALTNET,

BEMF KOA > BREG/ BENFET BRA—T/ TV 5—5BRALLY) M) TRBTSE/AE
ABOREVIR/ BICE B/ BB/ BRERT S5 /A FTvs
Nasu wagyu beef stewed in red wine Vegetable soup with Nasu wagyu beef broth,Vegetable frittata,ltal-

ian-style fried yuba bean curd skin,Grilled marinated Hakubijin leeks,Rice balls, Shinrin-no-Bokujo milk,Highland
vegetable salad,Soy milk panna cotta
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Nasu vegetables steamedin bamboo tray with seasonal dressing,Nasu deep-fried chicken marinated in spicy sauce with Hakubijin
leeks,Deep-fried tofu pouch of Nasu fromage with grated daikon,Simmered Taguri yuba with eggplant and buckwheat fruit
starchy sauce,Local specialty "mimi udon" in egg soup with Nasu garlic chives,Nasu Kogen wagyu beef simmered in red
miso,Premium Yashiomasu Chirashi-sushi, Pickled Nasu vegetables, Matcha milk pudding Tochiotome strawberry
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Rindouko-lake Jersey milk,Vegetables fresh from Shibui Noen farm with chilled bagna sauce, Hakubijin leek potage, Garlic chive zeppolini Venetian apple
pie with udo (like ginseng) and apple,Homemade bread naturally leavened from Nasu koshihikari rice and malt,Cold pasta with deep-fried eggplant
and fresh tomatoes, Stewed shank of Nasu wagyu beef,Thick pudding made from Nasu-goyouran egg & marinated Tochiotome strawberries
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Two types of Koshihikari rice balls, Garlic chives soba,Sweet and sour Hakubijin leek pickles, Seasonal salad,
Special hamburger steak in soup style with seasonal vegetables casserole,Haruka udo (like ginseng) spring
roll,Seasonal vegetable salad,Nasu-supu, Nokke Custard Pudding, Specially-slected Nasu milk
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