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Matcha
Premium matcha from the tea gardens of Uji.
For use in fine dining and tea ceremonies.

Sencha
High-quality Japanese green tea. Fresh,
balanced vegetal notes. Box of 100
tea bags.

Hoojicha
Roasted green tea with caramelized and
woody notes. Ideal for pairing with gourmet
desserts. Box of 100 tea bags.

1. Green Tea
and
Matcha



Yuzu Salt
A delicate blend of Japanese sea salt and yuzu.
Floral and tangy notes, with a crystalline finesse.

 

Sudachi Salt
A blend of Japanese sea salt and sudachi, a rare
Japanese citrus fruit with fresh and slightly bitter
notes.

Pearl Salt
 Pearl salt (shinju-en) is a type of salt produced by
boiling pure seawater from the Ise-Shima region
in Mie Prefecture (particularly in Minami-Ise and
Oku-Shima) together with pearls and pearl shells.
As components such as calcium dissolve from the
mother-of-pearl of Akoya shells, this salt is
characterized by a rich, mildly salty flavor with a
smooth, rounded sweetness and a slight
bitterness.

2. Citrus salts,
wasabi salts,
and pearl salt
(Shinju-en)



Smoked Mustard
Artisanal mustard cold-smoked using a
Japanese technique. Bold flavor with woody
notes.

Smoked Soy Sauce
Fermented and cold-smoked soybeans.
Concentrated umami, ideal for seasonings
and finishing sauces.

Smoked Vegetable Oil
Cold-smoked using the Japanese method.
Rich, deep flavor for finishing dishes.

3. Smoked oil
and
condiments



Naruto Wakame
Premium-grade dried wakame seaweed,
harvested in the Naruto Strait. Remarkable
texture and rich umami flavor.

4. Seaweed



Ra-tu
Ra-tu : A traditional condiment made from
chili oil infused with garlic and onions.

Bakasko (Spicy Yuzu Sauce)
A fermented sauce from northern Japan with
spicy and lacto-fermented notes, enhanced
with yuzu. A sort of Japanese Tabasco.

5. Spicy
Japanese
Sauces



Aomori Apple Curry Paste
Japanese curry paste made with the renowned
apples of Aomori Prefecture. Unique sweetness
and aromatic complexity. Cook over high heat.

6. Japanese
Curry Paste
with Aomori
Apples
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