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broiled kamaboko (boiled fish paste), and
1 ’ 180m+# 52108 pickled wasabi (Japanese horseradish)
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1,690m+# B2 158 F59 morning caught fish delivered
from Odawara fishing port
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Odawara Kaishu
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1 ,OBOPH:% Kamaboko is famous for Odawara.

Kamaboko's cutlet can be tasted only
with Kaishu.
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1 ,7QOP}+$6 of fresh seafood from Sagami Bay.
You can also use only meals.
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Nt Marvelous combination of Odawara
1,2OOH+§£ horse mackerel rice bowl and

Japanese soba (buckwheat noodles)
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Yokohama Buranton
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Soba Chaya Yashuan
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2 Japanese plum flavored dish in
1’5009”}6 REIOR FHT an image of plum orchard
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BT/ RRHT Fresh local Horse mackerel tempura. Enjoy it with

1,250m+# @%10% 5> F 04324 Japanese plum, and specialstock chazuke Schazuke:
rice with hot water or green tea poured on it
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Terms of Odawara Don
1. Prepared with more than one local foods
made in Odawara.
2. Served with traditional Odawara Lacguer ware.
3. Satisfactory hospitality.
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Fujiya Hotel
Fusion Dining ¥
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Raisen Yokocho Uokuni
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It is a rice bowl that used plenty of
1,750m+# freshly-grown local fish.
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Odawara Uogashi Den
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Directly operated by fishmakers.Itis a dining room

1 ,680P]+i;e where you can eat seafood bowl where you can
enjoy rich fresh fish bought by fish shopkeepers
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It is a bowl of tempura Japanese
1 ,5OOFJ+$)£ barracuda in Odawara. The fish head is
also crispy fried three times.

| REF1F. MBRTOZAN EASTA

Ginza Lion
Odawara Tozan East Ten
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Rice bowl with 3types of enjoyment: Red
1,880m+# @220% LEDA  snapper boiled in sweet soy Sauce, pickled

red snapper, and fried horse mackerel
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Oshokuji Dokoro
Honmaru Jaya
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Ochazuke (a bowl of rice soaked in hot

green tea) with Chameshi using organic
rice, and pickled Umeda Japanese plum
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Marking 60 years since our
establishment, our chef will cook local

fish with proud and confident skills
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1,450m+#

Rice bowl covered in egg with fried
minced fish and organic vegetables
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Torikatsuro
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Lightly roasted local horse mackerel
with our secret sauce and potherb
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1 Odawara Suzuhiro Chowaro
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Dish filled with seasonal ingredients
and minced horse mackerel
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http://genki-odawara.com
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NEFEFZESEN MRSV RTR7OY I A
TEL 0465-20-9172 FAX 0465-23-1006

E-Mail : info@genki-odawara.com
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Uoichiba Shokudo
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BLODHNTBHE Rice bowl with fresh fish caught at

1,750m+# m#z208 Odawara port and cleaned at the fish
market. Freshness highly guaranteed
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Kaisen Donya Kaishu
Odawara Hayakawa Gyoson Ten
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Please enjoy Odawara 's
1,980m+# horse mackerel with fried
and sashimi and NAMEROU.
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Kaisen Zanmi
Park Area Yamamoto
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the Odawara Ho-jo clan
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Soba Kiyose Kisaku
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in sweet soy sauce and ginger
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Odawara Ishida Shoten
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2 Rice bowl with marinaded morning
1’667H+ﬁ REIOR FHA caught local horse mackerel
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