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2020/4/1~2021/3/31 ALNHURERRS (204,  RiBBHER  2020/4/1-2021/3/31 Inbound Accommodation Fee
FTORKF1ZFRAAE1EHEE FEH) (groups of more than 20 people)Number of guests per

roomAccommodation fee per guest (tax excluded)<
Guest room10 or 12.5 Tatami-mat size Japanese style
rooms will be prepared, but depending on the

O FARBE10MEXIE12. SIEOFMETTHEL V=
LETH., FHRRICEYVERZEHET,

O BESMYT—ERADRSE(RABEAELE reservation content, may include Western style
T, HBIFE2 7z AIZ4YFET (07:00~09:00) rooms.$> Dining areaAn exclusive space for tours

(with seats) will be arranged. The breakfast will be
buffet style. (7:00-9:00)
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[EiEEEFE] EERNER [Enshu Ebi-Imo (shrimp-shaped taro)]
BARBEBCEHMIZCERINWIEREMOIEBEE], The “Ebi-Imo (shrimp-shaped taro)” is a luxury
BAROGDTHIDRN - AN —KREETT, ingredients used in traditional Japanese cuisine.The
LoéYeLEBRERRNEVEEEZTURELA Hamamatsu and Iwata region are the biggest
FEEW, B -EBIT-HANTHETITIRIEVLE producing areas in Japan.Enjoy the moist texture and
9, flavor of the Ebi-Imo.Served with boiled food, deep-

fried food, and food dressed with thick starchy sauce.
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® SiBAS R I — R TR 5. 0h .88 SEalcHER
D3R DIEZDEEHEDS, A RRST [ ]Taste one third of it just as it is.For the remaining

two thirds, put the chopped scallion, sesame seeds as
AR condiment and make the Mabushi don bowl.Lastly,
add the bonito flavor broth and serving it as Ochazuke
(rice in the broth). Please use Wasabi as you like.
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Lifzalr, [AXRA>]Tome un tercio tal como esta.Para los dos

tercios restantes, coloque la cebolleta picada y las
semillas de sésamo como condimento y prepare el
Mabushi-don (tazén de arroz mixto).Por dltimo, sirva
como Ochazuke (taz6n de arroz con té verde)
vertiendo el caldo Dashi de sabor Katsuo (bonito).
Agregue wasabi al gusto.
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