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The Tottori Brand Stands for Taste Satisfaction
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Tottori's Local Ingredients and Cooking Techniques
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The Epitome of Winter Taste in Tottori
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Amongst these male snow crabs only the exceptionally
large earn the title of itsukiboshi.
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In season:November to March
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These egg-bearing female snow crabs are an exquisite
delicacy.
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- In season:November to January
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This species of snow crab is flavorful and available even after spring.
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_ In season:September to June
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The tuna catch landed at Sakaiminato is Japan’s
largest.
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In season:June to August
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A low distribution volume adds to the illusory image of
these boldly sweet and lively textured shrimp.
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_ In season:September to May
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These little fish are a mouth-watering local favorite.
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Boldly sweet, this variety of swordtip squid is an
exemplary summer taste of Tottori.
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In season:June to November
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These wild rock oysters nicknamed “the milk of the sea” for
their color taste superb raw with a squeeze of fresh lemon.
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In season:June to August
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Large and holding eggs, these succulent fish are a
natural masterpiece.
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In season:September to May
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Sashimi (Raw fish)
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A delicacy of spring. Best eaten boiled or marinated in
SOy sauce.
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In season:February to May
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Light in flavor and low in fat, flying fish, or “ago” as the
locals call them, are an exemplary taste of early summer.
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In season:June to July
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Farm-raised with care to ensure a texture with just the
right amount of firmness.
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In season:March to May
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Tottori's Local Ingredients and Cooking Techniques Grill Qo v
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Tottori Wagyu Beef,” SEXH14
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Tottori proudly offers top-quality premium wagyu beef.
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This wagyu beef contains over 55% oleic acid which
means that each immaculately marbled morsel melts in
your mouth to leave a sweet and seriously savory umami
taste.
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Tottori's very own chicken breed is low in fat and high
in flavor.
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Tottori’s very own Daisen Ruby was bred to impress
with its superior taste and tenderness.

SRR, BB XK. RIBIFE
BRI O S EUREFE

2L} HeR2 ool Fol S&2| Q2R six]

YUY
RIS

)
A
1B8)\ BWES) 110110 |

HX

2T

ENOBEANBAIERVER

Game meat taken from the wild boars and deer that
thrive in Tottori’s pristine natural environment.
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Log-grown shiitake mushrooms have a meaty texture
and a rich aroma.

BEARBEERLE, ARTE, FWRER
BARENEE T EEREANESR.

A= RSt E5Z0| A= 2ol SHEH M



w5 QD T (@gP) 815

T R Ly
Stew - Boil — Deep fry o Salad
o = - vt Y 1EHIE Bh bhL B E
sEh 7 B3
Rea2 9 g
X RS Y T
e my
ot |) o
| 2
3

ALTESHK ., EBFBEHESH T D—R

Thick and juicy welsh onions with a tantalizingly sweet
taste.
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) In season:All year
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A deeper pearly white coloring and distinctive crunch
make these Japanese scallions grown in sand dune
fields the pride of Tottori.

METVPESHESEM, 60 OX+E, BIRER

£ EAERIEN D & BEETEENSIE RIGE

A 2 Sof| A Rl E|i= BlMof| W3 Sto] XfEfzlel Y=

In season:May to June

-5~6 ;

& d Kitf:5~68 =% :5~68 /&:5-63
ZEU

=<

2

e
siead

BA—DO4ESED "o P HHR HES
The Nijisseiki and Shinkansen pears produced in record
guantities here in Tottori are famous all across Japan.
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Chock full of nutrition and freshly harvested from the
fields at the base of Mt. Daisen
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Tottori’s local brands of Nagaimo yam boast amazing
stickiness and superior texture.
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In season:October to December
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These lusciously sweet locally grown watermelons are
the gems of summer in Tottori.
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Gyukotsu Ramen
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Made with flying fish paste, these chikuwa boast a
savory aroma along with a firm and satisfying texture.
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Chawanmushi with Glass Noodles
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A chance to enjoy the unusual yet
satisfying combination of steamed
egg custard and glass noodles.
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A ramen masterpiece based on a clear
soup stock made from beef bone.
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Rice steamed with ingredients produced around the
base of Mt. Daisen and flavored with soy sauce.
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A local specialty made with rice and vegetables
stuffed together inside a big piece of deep-fried tofu.
TERER B R PEREKIR R RS H 2 NIRRT
KIRHTE R R R T KRB R AR

2 R olo] 424 OIS A9l B AlBel & 22

7 >== | Koji Pickled Squid
’r jj mﬂlﬁ (_J' Mgkt WERE Y0 &5 H
A AL H—RFUBEZHTEITD HABUCBERI MR
Japanese flying squid dried and pickled in rice malt to
mature into a flavor masterpiece.
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This dish mixing beef offal with pan-fried noodles has
been a local favorite for 60 years.
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Crab Miso Soup
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Crab, the king of winter flavors, and miso combine to
create this irresistibly appetizing soup.
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Roe-Crusted Flathead Flounder
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Flathead flounder fillet smeared with its own roe in a

special sashimi experience.
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Inaba Salted Mackerel /HiEHhEH S E
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Marbled mackerel salted to perfection in a cooking
tradition handed down for more than 100 years.
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These rich and flavourful tubular fish cakes are made
from fish paste and tofu.
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Azuki Bean Soup
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New Year's Day in Tottori is celebrated with this soup
made from sweet azuki beans and mochi rice cake.
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You can eat XX here. ##ELEEOQO,
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Crab dishes

Sushi _ Seafood
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Yakitori (chicken skewers) Hot pot
#E3G R AR

bt KR
SuX| 70| BN 22|

\Ilﬁ“a
*412 & 4
Japanese cuisine . . .
Akl Western cuisine Chinese cuisine
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Udon/soba Curry and rice
S&H/5FXH MNAE SR
RHEN /B . MNEER
SS/2H} izt

SRR THERFREMKETTISRAE RO PTHEER
T680-8570 RENMERAI1TTE220% fax0857-21-0609




