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Taste of Ibaraki Prefecture
Discover the rich flavors of Ibaraki's finest ingredients,
artfully crafted into every dish by our chef.
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Appetizer Octopus Carpaccio
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Soup Creamy Pumpkin Soup
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ENE] Pasta with Bottarga and Whitebait
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Meat HITACHI no KAGAYAKI Pork Tenderloin Cordon Bleu with Tomato Sauce
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Dessert KASAMA Chestnut Mont Blanc Cake with Blackcurrant Sorbet
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