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Satonohimuro Ume

A ripe Ume plum is enveloped in a plum jelly. The plums are carefully prepared for over a year to preserve the perfect balance
of sweetness and tartness of the fruit.
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Matcha Mizuyokan

A richly matcha-flavored mizyokan. The mellow taste of matcha comes from pure tea leaves of Uji Matcha. It is a variation
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which brings you another freshness. The deep green tea evokes images of the rolling hills of the tea fields in the summer.
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Koikaj u Kiyomi A Kiyomi orange jelly. This Japanese variety of orange is a cross between Unshu Mikan mandarins
@ 4L LDESHIE. 8 T2 TONEEYL ¥ T V%23, 2L CIINEEE T TBIMLEbE X0, and oranges. This tiny cup is packed full of fresh flavor. It will remind you a freshly picked orange.

Koikaju Shimizuhakuto A peach jelly made with Shimizuhakuto produced in Okayama Prefecture. With the full
and rich flavor of this heirloom variety of peach, it will surely be a perfect summer treat. 7
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Natsuno Tamaroji

Sweet red beans are layered on mochi and it is coated with agar jelly. This confection is designed to express the wet stone
pavement created by “uchimizu”. It is the summer tradition that people sprinkle the water on the ground for the purpose of
cooling and purifying a place.
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A sweet chestnut is covered with smooth red bean paste dough. The dough has an incredible combination of springy and

smooth texture with a faint aroma. The restrained sweetness amplifies the hearty taste of chestnut.
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Soan Warabi

A bracken starch jelly filled with smooth red bean paste and
covered with black soy bean flour. It has a smooth and
mochi-like texture. Please enjoy this fresh sweet within 1-2 days.
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HOj ichakan A hojicha jelly. Hojicha is a roasted green tea. The toasty, slightly smoky and mellow flavor brings a

Warabikan

freshness. Add the brown sugar syrup for a milder note.

A jelly-like confection made with bracken starch called “warabi” in Japanese. Warabi is an
edible wild plant. Bracken starch is made from dried roots of warabi and it creates the smooth feeling
and the translucent amber color. It goes well with sweet bean paste.
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Seasonally limited Amo Yomogi Popular ltem  Amo
Only available from April to June. Mochi with "yomogi" is covered with sweet bean paste. "Yomogi" is a Japanese herb and It is made of mochi and sweet red bean paste in a bar style. The mochi is especially soft and a rare variety of red bean called
an aromatic plant. The leaves give the mochi a sweet and refreshing flavor. Tamba Dainagon gives it a distinct sweet flavor. Please cool it and cut it into the desired size when you enjoy.
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Amo Karuta

Pairs of rice wafers created in the image of Karuta, a classic Japanese card game. It is based on Hyakunin Isshu,
a Japanese anthology of one hundred Japanese Waka poem from different poets. The wafers perfectly go well with our
signature confectionery Amo. Enjoy the crispy texture and sweet flavor.
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Seasonally limited Amo Koshian

Our signature confection Amo marked its 50th anniversary last year. To celebrate this delightful event, we created a new
edition. Smooth sweet red bean paste makes a delectable stand-in for whole sweet red bean paste. The remarkably smooth
feel and elegant flavor enhance the silky texture of the mochi.
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Akai Kuromitsukinako Three pieces of mochi are covered with soy bean flour with a rich nutty flavor.
Pour the enclosed brown suger syrup on them for a richer taste.
Akai Matcha Matcha powder and matcha syrup are enclosed with a package of three pieces of soy

bean powdered-mochi. Add the matcha flavor to them to make your own matcha mochi.
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Shimeno

A plum jelly made of homemade plum wine created from two different kinds of plum. Locally produced Joshuhakubai gives
it a mellow flavor, and Tsuyuakane imbues it with a vivid red hue.
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Oishi Monaka

Ishiyama Rogetsu
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A pair of crispy rice wafers filled with sweet red bean paste. Monaka is one of the classic of wagashi.

Sweet red bean paste pan cake generally called Dorayaki. It is a perfect snack for on-the-go.
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bakery and beautiful tea ceremony as well. Take a behind-the-scenes look and experience traditional Japanese confectionery

Sunainosato is the headquarters of Kanou Shoujuan set in extensive woodlands with 51 acres near Lake Biwa. In this rural
world.

sight, you can enjoy seasonal views and events. We offer traditional Japanese dishes, Japanese style desserts and café &
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