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Nakahora’s Natural Grazed Milk =¥ BRI 2455
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The cows at Nakahora are bred on the mountains without restraint, and descend the hills for squeezing twice a day.

It is made with minimum processing to maximize the flavor of the raw milk. The milk has a nostalgic mild taste making it easier to drink
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KAORI-Ginza's Plain Bread YUME-Ginza's Plain Bread Yamagata
Ipiece(2loafs) I,OOOyen Ipiece(2loafs) 900yen Ipiece(2loafs) 900yen
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Mascarpone cheese and honey =~ KABUKI Dainagon(Red beans Bread) ~ Red beans and chocolate Bread Mushroom and cheese
Ipiece(1loaf) 900yen Ipiece(1loaf) 900yen Ipiece(1loaf) 900yen Ipiece(1loaf) 900yen
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We don’t use trans fatty acid (margarine, etc.), preservatives, antioxidants in our breads. 7/ &A% LT €171 Fa B 7 & 3 0571 (6 ) Bakery
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We don’t cut bread in shop. ZAREMLIESNIERS



