HAMADA

Hama-gochi
You can find Hama-gochi (lit. A Feast
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of Hamada) dishes at participating

restaurants who support the idea of “locally produced, locally con-
sumed” and providing hospitality. Showcasing the best dishes at each
restaurant featuring ingredients cultivated in Hamada’s rich natural land
and sea environment, ingredients include seafood, meats, vegetables,

fruits, and more.
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Brewed to complement the flavors of Blackthroat Seaperch, a
high-grade, expensive fish and well-known Hamada specialty. Light and

crisp.

Inquiries: Nihonkai Sake Brewery Tel: 0855-32-1221




