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G20 Niigata Agriculture Ministers’ Meeting Welcome Reception (May 11, 2019)

“WILD GAM ((i;lrlgll?)apan oy

Today's Menu
Fried venison with tartar sauce Butter roasted venison, venison paste and sour

Venison from: FUJIMI KOGEN FARM (Nagano Pref.), cream on home-baked rye bread

an Approved Game Handling Establishment (AGHE) Venison from: Kyotanba Natural Factory (Kyoto Pref.) (AGHE)

Venison marinated in yogurt, seasoned with soy sauce,

mirin(sweet cooking sake), Japanese sake, then fried. Venison paste with onion, garlic and milk spread on rye
Served with tartar sauce made from boiled eggs, bread with sour cream, topped with slices of slow-cooked
mayonnaise and pickled vegetables. venison.

{Ingredients) Venison, yogurt, garlic, ginger, mirin, soy {Ingredients) Venison, milk, onion, garlic, yogurt,

sauce, honey, salt, frying oil, starch, boiled eggs, sweet bell hebesu citrus, fresh cream, rye, flower, yeast, malt powder

pepper, parsley, mayonnaise

Wild boar sausage and Sauerkraut, Wild boar meat in Sukiyaki style, with daikon radish,

served with anchovy tapenade sauce boiled eggs and thinly sliced dried red chilli toppings

Wild boar from: I ibier (T hima Pref.) (AGHE
Wild boar from: Iya Gibier (Tokushima Pref.) (AGHE) ild boar from: Tya Gibier (Tokushima Pref.) (AGHE)

Chunky wild boar sausage with green soybeans and . . L. .

. . Wild boar meat cooked in Sukiyaki style served with
sweet bell pepper, served with Sauerkraut on rice bread. . . . .
. simmered daikon radish and boiled eggs.
Tapenade sauce made with anchovy, flaked tuna and

. {Ingredients) Wild boar meat, daikon radish, soy sauce,
olive gives a little kick.

white wine, mirin, sugar, Japanese stock, starch, eggs, chilli
pepper

{Ingredients) Wild boar meat, pork, sweet bell pepper,
green soybeans, garlic, onion, cheese, cabbage, white
wine, white wine vinegar, herb, sugar, rice powder, flour,
gluten, yeast, flaked tuna, anchovy, olive, olive oil




