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¥I880 "
“‘@L«os Y1880 %

(3 %ﬂﬂr )

o].'—fLEHX /\]:1:1 /\]:1:1

L. &

-
2.2 ¥1480 ﬁ-———

(3]¥ T A+ 5

Topping |
@HL—o—2(54]) : ¥1580° _ @% £ 4)4b A 90,5 £33 ¥500
@HL—NF(A7g A ¥i580 @OBEE (=x ¥300
OH—HH( e A ) ¥i180 @/ ok =7, 3 23 ¥450
@R B () 400 @721+t (2 ¥300

~Put spring-onions in,when the'soup is heated ~

After the onions are in,wclzit for the soup to heat
" up again.Soak the meat for few seconds(while
letting it swim in the soup! “Shabushabu”)then
eat together with the onions.

Dipping them in the”Homemade Shabushabu soup
is recommended.

The soup is made from KONBU(seaweed),full of
“UMAMI” which goes very well with Agu pork.
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