Ishikiri Oden, “the Oden with good omen” that
has been around for 100 years. It is a local
delicacy that has never changed, and is the
lucky food to follow Ishikiri Shrine, which is
blessed with good fortune for healing illnesses.
Oden is a type of traditional Japanese dish in
which various ingredients are stewed in a pot
in kelp broth and soy sauce. Please try it when
you visit Ishikiri area.
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Includes 5 Oden ingredients,

rice ball and soup.

Ishikiri Oden is loved by local
people for over 100 years.

Our Oden's "Kanto-ni-style" taste of sweet and strong
seasoning has long been loved by the local people since
around 1900.

Ishikiri Oden is a lucky food to follow Ishikiri-Tsurugiya
Shrine, which is blessed for healing illnesses.
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Ishikirimaru's Oyatsu | Shiratama Zenzai

Please try our traditional Kuzumochi, dumplings on a stick, Dumplings with sweeten red bean.
J Anko (sweeten red bean), and ice Served with mini Kuzumochi (hot),
apanese sweets. ) M
- bl R e cream with green tea. or with ice cream (cold).
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Fukusuzu Set Mel Zaru-Sob Se Meal
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Kuzumochi An-Butter Kuzumochi | Gelato Matcha / Soy Milk
Made with traditional rare | ¥ warm and modern style of | Please choose a taste from
Hon-Kuzu (real-Kuzu) from Japanese confectionery made with | Kyoto's premium Uji tea (Matcha)
Yoshino in Nara. rice cakes, Anko (sweeten red or fresh soy mitk. Served in a cup.
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Uden noodles with seaweeds and Soba noodles with auspicious
Please chibsalall calid P sbt ::3e;;8les. Toppeg with a small ingredients. 5 - sente original blend
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meal- e p AT DRINK 71 COffee hot iced with a touch of Ishikiri atmosphere ¥
with kayaku gohan (seasoned alacarte set alacarte set P ’

rice) and a small side dish.

3 ), Greenteamade
Cb 72 Green Tea 1ot iced from Kyoto's high-grade Uji tea. ¥
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73 Plum SOda plum syrup soaked for 3 years. ¥
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Sansai-Oroshi Udon Tempura Udon Niku-Miso Udon Alcohol

Udon noodles with traditional | Udon noodles with two shrimp Udon noodles with minced meat

Canned beer ¥ 083 Highball ¥

Asahi Super Dry 350ml Japan Whiskey (Kaku Suntory)

edible wild plants from mountains. | tempura. £ stir-fried with natural miso.
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ala carte set ala carte set a la carte set Takeout Isi Local sake made in 84 beer ¥
N N . Ishikiri area (Brand name: Kicho)
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