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Uni Murakami Hakodate Ekimae Restaurant

=

No English-speaking staff in our shop. Please choose from this menu
RNERBRGHEBNR T, BNXHFE R BYEE,

¥4,950

Regular size

|
¥2,970

Small size

This photo is a regular si
HkRA 2 ERR TSR,

The most popular dish at this restaurant.
Preservative-free, enjoy the natural flavor of sea urchin

to your heart's content.
REREMREF, BEm=EEARSHERK,

TBon=’
2 3UNYRBEADES ITARDHED N E THEEC EEL,

¥3,960 ¥2,640

Regular size Small size

O Crab
WEEE )

'QSaImon
=& /-t

© Scallops
B/ R2T

SR 2RI

Please choose 1 from crab, salmon, or scallops.
BE - =X& - Bll=%—,

AZ Y=Y RETORDSEFEL 1 BEHBRUEEL,

r T .
5 SE B ¥4.290
" Regular size only

Itis a bowl luxuriously filled with nine kinds of fresh
seafoods including the boasted raw sea urchin.
MNEMNABRE, 2O MFTeeiEes! FEZR!

BIEDESIcZIE Lo, Bz 9 BERMIILERERTY,

% Rice bowl size : Regular size 12cm / Small size 11cm
X BRI EB Y I12FXK My 911 EX

¥4,180

Regular size

|
¥2,805

Small size

This photo is a regular
KB A REERTHER.

You can savor two types of seafood, top quality sea
urchin with high-grade salmon roe.
MR BRSNS T, BEERIMIELR,

BLESICERRA Y T'TeD 1Y & TREESTZE L,

¥2.860 ¥1,705

Regular size Small size

(@ Crab
EE ) HZ

[ © Salmon
=& /Y-

[ © Scallops
| | B/ RE2T

[ @ Salmon roe
HeF /175

Please choose 2 from crab, salmon, scallops, or salmon roe.
R =X& - Bl - HEF=R,

AZ-H—FY RET - A7 SDOHRHSBFEL 2BEHRU LT,

O ¥3,300

3 pieces of sea urchin sushi

1 BIE=FE/>1=8

0 ¥3,080

5 pieces of select sushi
OMAKASE B / 550 ¢EYES

JXOrder time /SRR 7 — 2 —B5E)-
5:30p.m. ~ 9:15p.m.

© ¥1,540
| | 3 pieces of tuna sushi
|| #t&e=8/</n=8
0O ¥2,200
3 pieces of select sushi
s || OMAKASE =& / 550 €Y =&

B\ (B T B e b R R 5,

MEEMEBADOEZAD TRV ET,

This photo is a r¢
KRR REBR I

J

3@ 4 varieties in addition to sea urchin / JBIBMEHM 4 F Sicts =
@ 2 varieties in addition to sea urchin / JEREMEHAM 2 7 Sict2 &
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Uni Murakami Hakodate Ekimae Restaurant

A B

What makes Uni Murakami's sea urchin special is that it is
prepared unconventionally without using alum.

Please enjoy the chance to try it this way.

88 MURAKAMI--- & BRI A D48 AR - -
RESZ RNt O

ST TGEDPHEVZIR I 3TN\ REROHRDEES T BEIDERVEBH LI EEW,

-
3 ns @)

© Tunasashimi/ £&RS /v om

¥1,760
@ Live scallop sashimi / SER IR & /ans 7 ¥1,100
Live l himi / SEACARIRI & /52 50
© Live clam sashimi / SEIACARDUFI & /5 + ¥1.320
O Button shrimp sashimi (large) 1 tail / #HFRIS (K)1 B /#5>ze (x)12
¥715
© Live whelk sashimi / SEE48RI & / 5V 77 ¥1,595

Li i [ himi / SEE8ER 5 /anvm
e Ive sea pineapple sashimi ¥858

Live abal himi / JE#ERIS /=7 ocn
@ Live abalone sashimi 9 ¥2 640

© Assortment of 3 live shellfish (scallops, clam, and whelk)
ENRRIE=F (BN - R - 588) /Za=msnabt (757 - K- v7)

¥2,035

SICEDBALZEAY SITTZ 2 BRI

Soy milk and bean curd sea urchin gratin.

Sea urchin cooked with a pleasant aroma in its husk.
EREIAMAET RHIENTTESE .
BT A BEEEE M.

CHREBHEBENEA L EREEER L&A PIET 42V E S ICDRDBFTER LRELFE LT

No English-speaking staff in our shop. Please choose from this menu

KAERERRHEENR T, BN ANZ L BER,

_

0 ¥2,750

5 assorted sashimi of the day (4 varieties in addition to raw sea urchin)
SHEIS 5 & CEBEMEM 4 F) /AROHSESAEY (45 chrms)

0 ¥1,815

3 assorted sashimi of the day (2 varieties in addition to raw sea urchin)
SHFEIS 3 & (EBEMEAM 2 &) /+FR0ors=88Y (45 ch=m)

"4

ARANDHZSTTSZ
BHEVEI T /N—LHIZ

A salad full of crab meat.

The dressing made with Genovese sauce and
wasabi leaf is an acquired taste, making for a salad
more suitable for adults.
WEEIMRL, MR TENE T RE BRI

BEDEVEI T /N—EFLy YV IDKEILESE L 2ERANDY L4 TT,

Please savor the sweet flavor of thick sea urchin,
gained from being prepared without alum.
NMEFREN, REEERENHEH,

I 3VNVRBARDS TEHRDASRERE S ICDHIEBHHLTEEL,
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Uni Murakami Hakodate Ekimae Restaurant

=

No English-speaking staff in our shop. Please choose from this menu

KRERBRRHEENR T, BNXA R B,

¥Order time / m3AFE, 74— 4 —B# 11:30a.m. ~ 2:00p.m. 5:30p.m. ~ 9:00p.m.

4 N\ 4 N\
O ¥1,100 © ¥1,320 O ¥616
Scallops (cooked with salt) surf clam (cooked with salt) Buttered potato with homemade buttered sea urchin
BRI SEETEEE EIEIAR I SER v FiEEEE TEEH B REEEHEHR

CohN\g2— BRESICNZ—ERAT

O ¥1,100

Scallops (cooked with butter)
BMERIL B TN —RE

O ¥1,320

surf clam (cooked with butter)
EhEILRD TER Y FIN2—E

Please thoroughly enjoy the perfect match of
Hokkaido potato with homemade sea urchin butter.
LEETLE (B8 SEXREEEHNARE, XMAZ,
) LmEESET L BRES [0\ 2—DElE L0 TEECEE L,

BERvT (REYT) ¥1,540

1 whole

he symbolic fish of Hokkaido. Atka m
a juicy fat and taste that are delicious.

tEENRNE, EHEAETWEITIEEFWK.

tBEERERT 28, Ky TERDY 21— — 5L EBROEM.

ackerel has

The tempura assortment of seafood and seasonal vegetables.
Please experience the great flavor of the ingredients with

the company's original sea urchin salt.
BENNGRATHE, BERGEEEREL MV,

B EFHOBFROBRE Y. BHROEMHETHEMDEHRE THEE LI,

r

The carefully sel_e_cted salmon belly is fatty and is
a perfect accompaniment to rice and side dishes.
FEIERVEE & fEmAE TR, TIRIDBEMER.

BEENTN\S RSO DO CTRICEHBED DEHCEHHE TS,

THis isa sbtantially big shrimp tempura!
NETENKRIFRES

BNISADHHKEZBECTT !
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Uni Murakami Hakodate Ekimae Restaurant

A B

No English-speaking staff in our shop. Please choose from this menu

FERERRPEBNRAL, ENANRSBERE,

Please fully experience each individual flavor of three
ingredients (shiso, dried bean curds, shredded kombu)
with sea urchin.

IMEM (EHM - ER - BRfL) 5BE/ME, BN,

3BDHEM (KE - HE - BEAEH) LOIKDTNThEEZEMKE THEEECIZEL,

b3

o X i I V- o e Wy |

Home-made croquette with sea urchin stuffed into fluffy
Hokkaido potato.
BRRENILEE + SFAREE Y.

BRI DIBEEC P HVEDRICS ICHAASERBEIOY T TY,

A dish with the distinct sweetness of additive-free |
sea urchin slightly cooked, with a pleasant burnt
fragrance created by cooking in a stone bowl.
MANARPHALRENER, BNLTANNESE RTER!

ALIRDBICL > TTERBTFOBR L ELEDNCKDA TR S IS TROBHMERD—RTT,

¥Order time / mZAFE, 74— 4 —BfE 11:30a.m. ~ 2:00p.m. 5:30p.m. ~ 9:00p.m.

The flavor of lightly fragrant shiso.
It is cooked with grated yam, giving it a soft fluffy texture.
EEAAOESES, _

RILZERERNSERFE, IHEH O RREBREARR,

EDMEBREDRG%. THES LIRFEMELIFHILT,
Ao hOGREBEERLHAREITET,

The chewy texture of Hokk_e_lid- potatoes and the
melty feel of raw sea urchin are delicious.
HERdtsE + T E AOBMEAYEAE, KR!

BEELCPHVEDEY FU LEBRREE hO—UESICHEK,

Ve

0¥2,200

Sea urchin in rice porridge (salted)
BBZAR [7ER] (2h6R) BEERR [HER] (%)
L S ITHER (BIE ) TR (&)
Rice porridge of a specialist restaurant that draws
the flavor from the ingredients.
BMIEEMET T IERNRIR,

FMOE%ZEVERLTIEMIELES TIIDMIRTY .

0 ¥1,650

Crab in rice porridge (salted)
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- LA > = AN + N
Uni Murakami Hakodate Ekimae Restaurant AEEBRRHEENR L. WAL R BERF.

%Order time /S 5EAtE] /74 — 2 —B5 5:30p.m. ~ 9:00p.m.
1 zvemns

( N\ [/ \/ N\
© ¥1,760 O ¥1,320 O ¥1,320
Roast Hokkaido venison, deep fried Hokkaido venison thigh cutlets Minced Hokkaido venison thigh,
vegetables, sea urchin salt served with salad seasoned with Gagome kelp horseradish
BB RRERN FFiRX EEE JbEEr~REBEA KEPRHE (VAL JbisEr bR TATAKI (ShaAPI4E)
IVERAOA—Z L BIFFR SIERZ IVERSLDAYLY YIH4FR FEHBLUTTRE
IVERLLORE HTHEFLDEURZ

Please enjoy venison matured by a professional master, stocked from a specialty slaughterhouse.

M%WMI?I]FE%LJ\, WiEm=HET I EMEZH RN,

BRILBEFIELVHEANS TODY A A2 —ICEBRAMENTERZSH LI EEW,

*Order time ,/ ¥R {A], A4 — 2 —B5fE 5:30p.m. ~ 8:00p.m.

Sea urchin on raw dried bean curds,
sea urchin boiled down in soy

i
BUs AR EIBAT R, EIRMEE  srEiioe. SiEE

B Sea urchin, live scallops, live surf clam,botan shrimp Appetizers

B3R - SERI - SEALARIT - $EFREF
DI ERET -EKRVE - REZVIE

¥ Available in single serve. /iT®EM—AiE1T, EXE—AFIHSEY ET,

Sashimi Assortment of sea urchin and two other items
Y (whitefish of the day, bluefin tuna)
. HG EEEM 2 B (SEMAESE, £88) /S8 GEoasE. %)

Grilled dishes Sea urchin gratin or sea urchin husk grilled
B Yot B AR OR JBRETRTTIR /51y 54> or Slcis

Bowl Grilled sea urchin salad
fzxy/ BP0 JEBRBIMRL B SIS AT

Steamed Yurine manju (bun made from mashed lily bulbs)
=Y 2 fllled with sea urchin in ginan (cle_ar starchy sauce)
’ EIEEAEL RIE  SIcAVEsREE B

. Sea urchin flavored fried, snow crab tempura,
Deep-fried  fried potato with sea urchin salt
KW sn BIESE. MHEXED. K1 - 38R

*Taking orders evenings only between 5:30pm and 8:00pm
RENE RE®RE (5:30p.m.-8:00p.m.)
F—H—B5E "OEWDI (5:30p.m.-8:00p.m.)

% Cooking times can reach 1 hour from start to finish.
MIFIRBRIERRATERLS 1 /.
BEERDOSRDY ET 1 BREE. BREHIINIET.

% Because cooking on an ishiyaki grilling stone cannot be done at
a two-seater table or counter seating, food is cooked and served
from the kitchen. /

O LnhW|IN|—

B 2 ARSI A RN TARE, EEREERETONE, SICEREY. R0 Ih=%. UonvEil) ~5BEmiT
CANEFDTF—TIE DY Y A—ETREBERTERNA, BRICTENML0OESH LBLET, Meal Sea urchin with chazuke .
FE s (boiled rice with soup poured on it)
YEREFORIR SRy

*For an additional 250 yen (275 yen tax inc.) fruit dessert can be added.
10250 BT (275 Bit&Ht) AIEIIKSR, 752 250 [ (275 %A ) TREFERETEES.
*Ingredients may differ depending on ingredients available that day.
URIRBHBEND, ZBELEEN, "LEHOEANCLYRBICEELNHIHBELTEVET,
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Uni Murakami Hakodate Ekimae Restaurant

No English-speaking staff in our shop. Please choose from this menu
KEEERUWHPEBHR T, BAXLHISER BEF,

ODraft beer (Sapporo Classic)
EEE5E  (FLIR Classic)

Y- HyROvsvy s

¥605

©Bottled beer (Sapporo Black Label) 500ml
HREEESE (FL1E & LABEL) 500ml

MRE—IL 5 v ROBS AL 500m
¥715

Whisky / BlE & / v 25—

© and soda / f/AK / - ¥605
@ and water / finzk / #z0 ¥550

© on therocks / fmik / =v2  ¥550

:

© White wine by the glass
MEBEEE

JS2T74 VA

® Red wine by the glass
WRIFHEE

TZRTA VTR

3% Ask the staff about bottled wine, too.
HEREEEE, BaRSEEAE,
RELTAYDABRSSVWET,
24y ZicBEVAEDE TN,

_
4 ==rE

© ZEITAKU YUZUSHU (Yuzu wine)
EBYUZUE (MFH) /=rovm
¥660

© SHIROKAGA (Plum wine)
B3 (F0E) / ams
¥704

© HACHIMITSU UMESHU (Plum wine)
BEHEE () /=
¥660

(@ and water / fzK / #z0
@ and hot water / K / #5210
3 ontherocks / fk / ov2

@ Mand soda (an additional 110 yen)
MWRAK (M 110 BiT) / V-3 (752¥110)

—
5 BxE (150ml)

© UNI MURAKAMI Junmai Ginjo
UNI MURAKAMI  A5KISTER

S Tohd HEKIER

© FUYU-HANABI Junmai Daiginjo

LB HERKIGER
RTEK SIRAWER

6 o&E (90ml)

© UNI MURAKAMI Junmai Ginjo SHIZIKUDORI
UNI MURAKAMI  4xI5ER - SHIZIKUDORI

S ohd HERBE L9ED

¥770

@ KAMIKAWA-TAISETSU Junmai Daiginjo

EINXRE  FRKGER
HIKE  @kAnE

¥1,375

Warmed sake / #uE

KOKUSHIMUSO Honjozo
BTN AEE /=2+mn sms

QCola/ AR /2>

© Ginger ale / 157K

IvIv—I—)

© Orange Juice/ 1571

ALYIYY21—2100%

O Grapefruit Juice / AT

TL—=77)—YY1—2Z 100%

r
8 vorruvy ¥495

© Oolong Tea/ S Z /7%

O Green Tea / 4x&% /=m0 06x

@ Corntea/ EXKMEK /=
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