MIRRON K12CREN

Our Journey Began in 1890

Long ago, our company began as a hatago(japanese style HOTEL), a traditional inn that served as a vital resting place
for travelers along the historic Tokaido Road in Japan. As the modern world advanced, we transitioned our focus to urban
planning and diversified our business to enhance the lives of those around us. Our ongoing mission is to create a more
convenient, safe, enjoyable, and prosperous life for all.

Chigasaki, our hometown, lies on the Pacific coast overlooking Sagami Bay. Blessed with an abundance of fresh produce
from the land and sea, we deeply value the richness of similar local areas throughout Japan. Our products are crafted
using the finest dashi broth and seasonal ingredients sourced from across Japan, all locally manufactured.

Japanese cuisine offers a vast array of flavors and textures, each complemented by a serving of rice to create a balanced
and healthy diet. We aim to introduce the culinary traditions of Japan to America, promoting healthy eating habits and
providing a gateway to experiencing authentic Japanese cuisine and food culture.

{Our Products (main dishes) )

Yellowtail in Sweet &
Sour Sauce

Deep-fried yellowtalil
prepared in a mild sweet
sauce to deliver a fine
balance sweet and sour.
Serve with copious amounts
of sweet vinegar sauce.

Sardines Stewed in Soy

White Fish in Green
Onion Sauce

Deep-fried cod enveloped in a
light, fluffy batter, served with
a savory green onion sauce.
Enjoy the gentle flavor
accented with the rich green
onions.

Sauce & Vinegar

Domestic sardines steam
untiled the bones are soft. A
delicious product that delivers
a fine balance of salty and

sweet.

Simmered Flounder

Flounder simmered with
burdock. As the burdock

Cod in Mizoreni Sauce

Tender, deep-fried cod paired
with a refreshing radish
sauce. Savor the subtle dashi
and soy sauce flavors that
form the base, enhancing the
overall experience.

Nanban pickled
mackerel

Enjoy nanban-style horse
mackerel, featuring a sweet
and sour taste that's easy to
enjoy. Paired with carrots,
onions, and a delicious sauce.

Alaska Pollock in Mushroom

and Black Vinegar Sauce

Deep-fried Alaska pollock
topped with a special sauce

simmers, it infuses the sweet
sauce, creating a harmonious
blend of flavors that
accentuates the richness of
the fish.

made from black vinegar,
apple vinegar, and a
generous amount of
mushrooms.



{Our products (side dishes))

Japanese Yam with
Mekabu Seaweed

Diced Japanese yams and
soft boiled mekabu
seaweed. Indulge in the
unique creaminess these
delightful ingredients offer.

Yamagata Dashi

This is a local dish from
Yamagata Prefecture made
by finely chopping summer
vegetables and aromatic
vegetables, then dressing
them with soy sauce.
Perfect with rice.

Pickled Cabbage

Soft cabbage, cut into
easy-to-eat pieces, pickled
with shredded carrots.
Lightly pickled, but
bursting with flavor.

Bettarazuke

Thinly sliced daikon radish
for easy eating. This
delicious product is made
with sugar-free amazake
crafted from rice koji,
delivering elegant
sweetness.

Sticky Japanese Yam
Dressing

Japanese yam, okra, young

seaweed, and kelp mixed with

grated radish. The dish is
accentuated by the texture of
the Japanese yam, diced into
large pieces.

Omi-zuke Kelp

Omizuke pickles are made
from a unique type of mustard
green. The perilla seeds help
draw out the refreshing aroma
of the greens. Mixed with kelp
for just the right amount of
stickiness, they are a delight to
eat.

Sweet and Sour
Daikon Radish

Thinly sliced daikon radish
and yuzu, finished with a
sweet and sour flavor. The
invigorating flavor of yuzu
makes this dish perfect for
refreshing your palate.

Pickled Cucumber
and Red Mokum

Akamoku is a type of
seaweed rich in minerals.
Paired with cucumber and
sanbai vinegar. Savor its
refreshing taste.

Nukazuke
(pickled rice bran)

Thinly sliced daikon radish
and cucumber, marinated in
authentic rice bran.
Prepared with balanced
acidity and flavor, and a
moderate amount of salt.

[ Other Side Dishes]

Bean Sprouts in Sour Plum Sauce

Chopped Radish with Sour Plum

Tuna and Cabbage Salad

Cucumber and Chinese Jellyfish Salad

Lemon Marinated Cucumber

Komatsuna in Daikon Radish Dressing

Wakame and Whitebait Vinegar

Chinese Cabbage Mixed Pickles

Wakafu and Cucumber Vinegar

Marinated Salad

Choregi Salad

Radish and Arugula Salad

Namasu with Mandarin Oranges

Shredded Nozawana Radish

Omizuke Shiraae

Carrot Rape

Bean Sprouts in Sour Plum Sauce

Sweet Kimchi

Cucumber and Mekabu

Pickled Cucumber
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