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Large/Medium bowl
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Sashimi bowl with Soy sauce dish

/J\ﬁzli

Small bowl

N

Tiny bowl - Mini dish for appetizer
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Shokado bento dish * Lidded bowl (for Kaiseki cuisine)

LB 1K L

Lidded bowl for steamed dish + Earthen teapot for steam-boiled broth and food
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Large plate(Aritayaki/Bankoyaki)
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Large plate(Round, Rectangle, Square, Long (L*M) and Deformation)
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Tempura plate + Small bowl for tempura sauce
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Round,Square,Deformation,Long(S*M) Appetizer (S*M-L) and Oval plate
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Rectangle plate (M) Rectangle plate for grilled fish

Semicircle plate + Rectangle plate for skewer cuisine

B -7 v — ML/ 1L - -3 10

Small plate * Small dish
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Shochu liquor server + Tumbler + Sake cup * Beer cup * Shochu cup
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Sake goods
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Tabletop accessories * Small lidded box * Jar * Earthenware mortar *Ashtray
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Soba set * Divided plate * Noodle, Soba and Udon bowl
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Multi-purpose Donburi bowl * Lidded Donburi bowl
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Rice bowl with woodn lid + Small bowl for greentea, Rice and dessert *

Matcha tea bowl - Rice bowl - Chopstick rest
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Cup for Japanese tea
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Teapot for Japanese tea * Teapot
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Arita ware
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Japanese tableware (open stock)



