el EORILBEA 21—
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AIEZELIFPEIENRT, BT LEEEE,

Regular size

/ S 30
- > <
. ¥4,345

Small size

409

EAINE D [CFH ¥7,260

Specialty
HFr=

The most popular dish at this restaurant. Preservative-free,
enjoy the natural flavor of sea urchin to your heart's content.

AJENTER o NEAUTMTIREER], 55 SRS 150k

HEARNO.T, 2 3 VNV RERDSICARDHD Uz TIEEE TEE L,

¥5,940

Regular size

|
¥4,290

Small size

It is popular bow! where you can taste raw urchin
without preservatives and Hokkaido's salmon roe.
A i B FH B AR g R b 3 T 7 ek £ 7 )
NI EE R

I3 VNVRERDOESICEIUBEEL T SHHEDIBARDFFRY,

4 N A popular rice bowl you choose
5 _@ ( ] “\Y ) ¥5,940 ingredients for. Please choose
- = Regular size 1 toppings of your liking from

the list below.

B e RE R = i N SR
T T TR R A
BIFER 1 B BRICENZKIFTOH TT,
TEDFHSHFER 1 BEHRTTEL,

s \

© Crab/ 1%/ H—

\ J

's "\

@ Scallops/ B / K2 T

\ J

's "\

© Salmon/ =X &/ H—EY

\ J

¥5,060

Regular size

|
¥3,850

Small size

You can savor three types of seafood, top quality sea urchin with
high-grade salmon roe and salmon.
A SRR B )RR v R ke, kR 2 B R SR =P SRk

BEVZE/RATS. T—EVD=REZHEDAET,

r -
4 sohyEEEET 5103000 (TR

At this restaurant, the seafood is presented splendidly. You must try this
luxurious rice bowl with seafood that characterizes Hokkaido perfectly.
SUBEARTEA AR S a4 G .

— 2 ] MR AL B SR A B R a5

W7 5 TIEOF B BRI R BEICBTE LTz

IBEERET BBEE —EITHRDR SEREHARY TT,

N A popular rice bowl you choose
¥3,630 ingredients for. Please choose
Regular size 2 toppings of your liking from
the list below.

B HERE R e N SR
¥2,640 iy FmmEmHEE.
Smallsize ' suzer: ) fg% palcEN BRFFORTT.
TROFHSBFER 2 BEBERVTFEL,

@ Salmonroe/ BT/ (75

@ Crab/ 1%/ H=

| |© Scallops /B / =27

Sp%c;ilty O Salmon/ =X & /H—FE>

Please choose one of your favorite seafood besides raw urchin.
B AR LASY , IE Pk — TS R AT
BI20ES [COMICEFEGBEZ 1 DBRUTEL,

*Rice bowls come with miso soup. , FZIRIERKIGH, HICEHETHHEET,

Recommended bowl to those who are not good at raw urchin.
The photo is a combination of salmon roe and crab.

R REIZ SRR \AERZ G BE S0, TR R PRI ROl

ESNCDEFHLANETTOHDHIY, BEIFA VS EAZDEHFEHETT,

3 Rice bowl size : Regular size about 12cm, Small size about 11cm /ZHIRHIA/N LB L4912 R, MR 11 EX FHRIVOAEESIE LF25—8 12am. SHA 2 11em TY,
% Please dissolve the wasabi into the stock and soy sauce mix set out on your table, pour it over the rice bowl and enjoy.
BEEAERSELNBENSRANSRERETRER, RESRLRE, /SLBEVTSZHRVADE LEHTTYEEANT. #RVOELSHFTHE LAY FEL,
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DICAWRLEEERF ¥1,760

Regular size
5 1
¥880

Half size

A popular dish. Served in the sea urchin shell, we cook our special made The Sea urchin Speciality store to be proud of dashimaki
white sauce thick with sea urchin mixed in topped with our boasted sea urchin. with use of raw urchin.

N o 1 = @EE 7l g%‘%g AN HE AT IR % 1 5 O A= i I ) 515 B 4
DA S BE AR I 9 R s 1 O R 2 S ICBPIEOEIBOE S 1A LIFb 7 < A LI ERAR LSXET.,

ASDERTY . V_OBZERICL, V_Z2> RBERAAFREAT A bV —XIcEBD
VZEFVEVILTRELFTVET,

r
HFERINES IR ¥2 915
30g

Specialty
T

Sea urchin Murakami is a scarce sea urchin that doesn't use any It is a luxurious salad that used plenty of snow crab.
preservatives. Enjoy the delicious and impressive experience. (8 R R MR 24 1

BRI | FH R A RGER . A MRS RN EM L.

L ,uszJE’H‘Hx_o

Sl THEOFRHEVZIL - 23V MERDHOGES T, BEDEEVEBR LA FEL,

5 xpongmyat

( 0 ¥1,430 1 ( 0 ¥1,430 )

Live scallop /&R N Live surf clam /354b4R
__ Sea urchin + 2 items __Sea urchin + 4 items ( O ¥2 750 N ( 0 ¥2 640 h
;ﬁ.ﬂﬂ + Eﬂﬂ_.ﬂl/').tt+2 R A8 + EARR 7SI +4 = Live al;alone Assortment of.’: live shellfish
Using hand picked items from the market, It's today's EH A _ (scallops, clam, and whelk)
recommended sashimi combination. =75 RRXAS= (W - LB - )
M kg Bk, 24 F A AR A \ : T il AR R SR

TBLVEE L. ABETIHOMIRELTT, Sashimi of your choice separately. ,/ F s MR SR i /BB ORISZ BHT,
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EFOXIS

Sea urchin tempura on green shiso (Japanese basil).
The fragrant shiso will spread around your mouth
with the sea urchin flavor.

FEE LR HREIER AR . MR AR IE R B U P BOT R

—

It is a special croquette containing fresh-baked Hokkaido potato
with lots of Sea urchin.
B I AL S o b R E R

KRR DIBEELC» HBNEDRITco XY ES DAL MOV 7 T,

Rice porridge of a specialist restaurant that draws the flavor
from sea urchin. Choose from salted or miso flavor.
SUBTRBLSSIRIE IR AL 7] 1 AR RE M R B IR o

Al LA ER R ARG IR

SICDEMRZEVER LIEPIEE S TIXOMIRTY . B HFRIEHZ BRUTEL,

%Order time /= 3eBTE, A4 — 4 —BFfE 11:00a.m. ~ 2:15p.m.

4
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Speci.alty
=

We boast our heartil_y topped fempura rice bowl! with
seafood (sea urchin, prawns, etc.) and vegetables.
SR IEAE MRS AR SE A 5 | LA SRR

21T - BEGEDBH LHFRERRICESTBIBOXHTY,

A popular grilled dish with sea urchin and scallops.
The aroma of the butter soy sauce makes this dish very appetizing.

ST RS, B VT A AR S R A AR —

ARDB A =1 —, N2—EHDER LENBREZZH— R

r,. . B W
6 DICEDEOR DICFKET ¥2 420

Specialty &
7

By covering in piping hot dashi broth, the raw sea urchin becomes half cooked, the rich
sweetness will meltin your mouth allowing you to enjoy the raw sea urchin even more.

ATLAR S RBAOR B R SEk
BOBODH LN BT LIk, £SICHEMTEY , BEEHHIHODRTLE S~ 517,
5 E—EH L BBLENIVLETET.
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4 S.pecialty
LS v

%Order time /=3B, A4 — A —BFR 11:00a.m. ~ 2:15p.m.

Q ¥1,430

© ¥2,750

© ¥1,430 )

Scallops (cooked with salt) Abalone (cooked with salt) surfclam (cooked with salt)

L HIERNEIFETERE )L ikt E7 T RS JAN LRI, TER Y FRREE )
4 N\ [ N\ N\
O ¥1,430 © ¥2,750 0O ¥1,430
Scallops (cooked with butter) Abalone (cooked with butter) surf clam (cooked with butter)
HRERN TREECTNZ—RE HihkepE R TN\ Z—RE JAN HREILRN, TER Y FNR—IRE

Try our fresh scallops, abalone and surf clam cooked with salt or butter.
T

2% FH b W T RO R i DL IR FALAR DL, s EkanRe 77 TRk aEEE. XN —BETHEBLEAY TEL,

Specialty
=

You can really savor the natural flavor, as this sea urchin is

preservative -free. The fragrant and rich sweetness is beautiful.

nn—s 2 RUABUA PREEFFI T AA AT B HE AR A SR -+
A RIRIE RS

E AVNVAREREDNS T ZHRDZS -+« FHIE L CBRERHHDEK,

*Order time / S3eRTE], /4 — 2 —B5f  8:30a.m. ~ 2:30p.m.

= ¥1,980

1 whole

The symbolic fish of Hokkaido, Atka mackerel. Fat drips from the soft flavor

filled flesh--- . %Cooking time: 15 to 20 minutes.
JbipE R A TRlbE . PR E RRRA &R EEFRIE o
IS ] 15~20 40500 G -

BEDRENGR. Ry 7. BRESALPDODGEDSIEANYT—y EBNEY -+ -
BEEBIR  15~20 HREODVE T,

3 xx5m

Seafood and seasonal vegetable tempura combination.

HEHERN R KA D B ke

B CEHHROBAY.

Hakodate S famous grilled squid.
Served with special miso mayonnaise.

BRI 2 P P B R A o IR AR P DR I B 06 i 2o

BEERYA ADERE, FREEI IR -—ITHELLEHY (2T,
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AIEZESHPEIENR T, ENXIDHREERE,

0 ¥770
Draft beer (Sapporo Classic)

Bf0EE (ALIR Classic)
Y=V (HvROs>vy)

. J

e p

0 ¥790
Bottled beer (Sapporo Black Label)

HaEnRiE (FLIR 2 LABEL)
HE—IL (v RAEBSN)

O ¥900
Unimurakami 1 cup (150ml)
Unimurakami —#% (150 £#)

SlTE5HFH 1#HF (150ml)

O ¥880
Kokushimuso 1 cup (150ml)
E XMW —# (150 ZF)
E+#R 148 (150ml)

.

p
© ¥1,100
Chitosetsuru Junmai Namazake mini-bottle (330ml)
T SEAKAEE R RALE (330 EF)
FrRREikEE ==/ ML (330ml)

\.

© Coca-Cola
AORK3ha-5

@ Orange Juice
Bt/ ALryva-2x

© Oolong Tea
BRE%E/v-avE

J

O Green Tea
GRRE
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