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Hida Beef is a brand of beef that is raised in Gifu prefecture, which is
rich in nature and is given only to certified beef as meat quality is rated
grade 3 or higher by The Japan Meat Grading Association.

X Many Wagyu fans are captivated by its softness ;
“mellow aroma, and deep taste that makes you
feel the sweetness of the meat.
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Ayu Sweetfish which can only be grown in clear streams,

is characterized by its light taste and is said to be perfume
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Haiku, one of the traditional Japanese poem cultures, uses seasonal words such as
Ayu Sweetfish and Ukai (traditional fishing method) express summer, Waka (young) Ayu sweetfish for spring,
Ochi (coming downstream) Ayu sweetfish for autumn, and Hiuo (immature) Ayu sweetfish for winter.
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Salt-grilled Ayu sweetfish is one of the

best dishes. The carefully grilled

sweetfish is plump, the gut is fragrant,
and you can even enjoy the bones.

L
i
o
Wi

@
BEDIBREE

Kitchen Mai
Grilled Ayu
[HCO]

& 100m

(BiAEE 7 56M)
(1R)

Kltchen Mai Ayu NO chlya oshi (Drled_Ayu)

BEO—RTL
BRSO TIECEBETESPCHBLEY

Wt & BB KISETEZES
EHE T ANRDIE >R SN THY,
[BRIEFINBEDEIEELATVE
EOET,

If you roast it lightly, you can even
enjoy the bones. By soaking the young
Ayu sweetfish in saltwater and drying
it, the flavor is condensed tightly, and
you can enjoy the aroma of sweetfish
called "scented fish."
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Kitchen Mai

Ayu No Ichiyaboshi
(Dried Ayu)
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