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¢« Udon (for Hot and Cold) NS
: Drain boiled Udon. Dress 2 teaspoons of Shichigahama Seaweed "
§ Sauceand little soy sauce with Udon. You can also add any kinds of @
toppings as you like.
Please enjoy the flavor of Seaweed.
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, Fried rice N

J )
\ Put 3 tablespoons of Shichigahama Seaweed Sauce, canned ()
\ S ()
: corn, Sausage, Shurimp, stock cube, salt and pepper in the ;
\\ rice cooker and cook 300g of rice with water. /’
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ek N ¢ Carpaccio
e e g Add Shichigahama Seaweed Dressing on seafoods(Salmon, =
\ 4 N Octopus, Scallop or anything you like) and vegetables. Y
\\ Add Dressing just before serve then enjoy the flavor. /
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Shirasu with grained raddish bowl
Put Shirasu(baby sardines), seaweed, grained raddish, egg
yolk and perilla then add Shichigahama Seaweed Dressing.
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Q( Deep Fried Fish ‘o‘
= Dip deep fried fish(Salmon, Codfish etc) ‘
\\\ with ShichigahamaSeaweed Mayonnaise. /”
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Toast Bread

Spread Shichigahama Seaweed Mayonnaise and cheese
and toast bread. You' |l feel rich flavor of seaweed.
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Notice Cafe restaurant
TSEASAW)

% Stir well before use. From JAPAN.
2 Seaweed Sauce/Dressing :

Avoid direct sunlight and store at room temperature.
% Seaweed Mayonnaise : Keep in refrigerator after open the bottle.

T
. ——
- @ T985-0811 T EEIGEL 7 EETEERERN 20-8 BN .~ S
@ 2299

8 022-355-9119 N 7beach.town@gmail.com
i@ http://www.seasaw.me
jg LUNCH A~HBBEH 11:00~16:00 [LAST 15:30)

20-8, NAGASUNA, SHOBUTAHAMA, SHICHIGAHAMA, MIYAGI, JAPAN \/)

E 1k B AKER



