
,/,

| 
--'

t - l

r"/
y -<.Jo

C
I T(n
5'
o '-- ^" k

.:.eft

*
\

1*:.

\ts
l.*\ t "

l. Soshimi

2. Zoru-sobo: Sobc is o rype of noodle mode wth c mixture of buck-
wbeot f our ond woter ond cul thinly to produce soba noodles. lt is
then lighlly boiled ond either sen'/ed cold w th o dipp ng souce or not
in o bow of soup. Some sobo restouronts show the sobo-moking
process to enterto n ine customers.

3. Sushi

4. Yokifori: Yokitor is chicken dish borbequed on skewers with o good

mony yokitori slolls ln eoch cnd every iown - ideo for the more cosu-
ol eoting experience.

5. Komo-nombon-sobo

6. Sukiyoki: Th nly sliced beef ond vegetobles ore cooked in o pon

with o smoll omouni of cooking souce. The knock of this dish s to
cook the ingredients just rght so thot the ioste is broughi out to the
full. lt con be on expensive dsh, depending on the quolity of the
beef,

7. Tempuro: N,4ony ngredients such os vegetobles. seofood ond
mushrooms ore dlpped in o ihin boller ond deep{red untii crsp to
moke tempuro Eoten eilher wth o specio dpping souce or sct, t

con olso be dipped in o th ck souce cnd served on o bowl of r ce - o
dish colled tendon

8. Koilen Sushi: Koiien Sushi. or Revolvng Sushi, is o unique system
where smoll ploies contoining one or two pieces of sush rotote on o
conveyor bet. Cuslomers con simply toke the sushi of ther choce
ond the bll is colculoted by counting the number ond types of
plotes of sushi thot were consumed, This cosuolslyle of eoting s very
convenient, wiih the menu ond the billlng both eosly visible to cus-
romers.

9. Coffee shops

10. Okonomi-yoki: This is o very populor ond cosuol poncoke-like

dish wth monv kinds of vegetobles, fish ond meot mixed n ond eot-
en topped wli'r o speciol scuce, At Okonomi-yoki restouronts, the
cusiomers moke tl're dish themselves on hot grlls ond okonomi-yoki
ore espec ol y poou cr omong young people.
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