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Reconstruction Agency budget project
Eating Tohoku Food Friendly Event “Same table Tohoku”

Let's enjoy the vegetarian Italian course suitable for sake!

Sunday,December §th, 2019 Vegetarians are welcme il

[ What is vegetarian food originally?] A

In fact, Tohoku area is very vegetarian friendly because it %23 ; —, g
has abundant meat and fish, but more than that, it has a lot g/ ﬁ p

of fresh and delicious seasonal ingredients.

Many vegetables have appeared on the table in Tohoku
area for a long time. Many of them are healthy dishes and
so many healthful cooking methods. Now you can do it a
lot for enjoying vegetables-centered courses with not only
Japanese cuisine, Italian, French and Chinese, using local
ingredients.

Vegetarians and non-vegetarians, enjoy more seke-and vgetables in Italian at th same tabe together

Offering a special dinner

Date and time : December 8th, start at 16:00,
Meeting place : Kikunotsukasa sake brewery
16:00 Sake brewery tour under the guidance of Master brewer
of Kikunotsukasa.
16:30 Visit Hirakou-shoten, sake store to experience tasting
freshly made sake on the spot called “Kaku-uchi” .
16:50 Get freshly squeezed soy sauce on that day at local
Asanuma Soy sauce Shop.
17:00 At Italian restaurant filo, enjoy special vegetable course
, qual dinner with great sake.
warehouse in Morioka. Invite Master brewer and eat together, have fun dinner !
5) Enjoy pairing of those special sal

master brewer and vegetable—“" ) Ita Kikunotsukasa sake brewery http://www.kikunotsukasa.jp/
ingredients. Restaurant filo https://tabelog.com/iwate/A0301/A030101/3010621/

Monitor price

We are looking forward to your
participation especially live in
Morioka, vegetarian foreigners,
resident foreigners / Japanese those
who are looking for helpful
vegetarian information in Morioka!

Application / Inquiry ~ ATTRACT TOHOKU Co., Ltd. info@a-tohoku.com



