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Regular size

\ ¥2,916

Small size

409

EAINE D [CFH ¥4,860

Specialty
R

The most popular dish at this restaurant. Preservative-free,
enjoy the natural flavor of sea urchin to your heart's content.
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¥4,104

Regular size

|
¥2,754

Small size

It is popular bow! where you can taste raw urchin
without preservatives and Hokkaido's salmon roe.
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4 N A popular rice bowl you choose
5 _@ ( l'j_AU ) ¥3,672 ingredients for. Please choose
- = Regular size 1 toppings of your liking from

the list below.
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@ Crab/ %/ H=

@ Scallops/ BN / K2 T

© Salmon/ =X & / H—FE

O Squid/ Bhta / 1/

No English-speaking staff in our shop. Please choose from this menu
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¥3,564

Regular size

|
¥2,322

Small size

You can savor three types of seafood, top quality sea urchin with
high-grade salmon roe and salmon.
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At this restaurant, the seafood is presented splendidly. You must try this
luxurious rice bowl with seafood that characterizes Hokkaido perfectly.
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N A popular rice bowl you choose

¥2 808 ingredients for. Please choose

Regular size 2 toppings of your liking from
the list below.
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TROFHSBFER 2 BEBERVTFEL,

@ Salmonroe/ H&F /A0S

@ Scallops/ B / K2 T

© Salmon/ =& /H—F

O Squid/ B/ 15

Specialty
ESiad

© Crab/ 5% / H=

Please choose one of your favorite seafood besides raw urchin.
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XRice bowls come with miso soup. /ZEREACKIG 7, FHCIEHETATEET,

Recommended bowl to those who are not good at raw urchin.
The photo is a combination of salmon roe and squid.
[N RERZ IR AT NG EE SR, B Rk At a e
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*Rice bowl size : Regular size about 12cm , Small size about 11cm /FIRFIAN ZB LN 12 XK, /M3 911 BX FHIVOAESE LF25—#12am. SHA X 11em T,
¥ Please dissolve the wasabi into the stock and soy sauce mix set out on your table, pour it over the rice bowl and enjoy.
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Rice porridge ofa speC|aI|st restaurant that draws the flavor
from sea urchin. Choose from salted or miso flavor.
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Specialty
=

Sea urchin Murakami is a scarce sea urchin that doesn't use any
preservatives. Enjoy the delicious and impressive experience.
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Using hand picked items from the market, It's today's
recommended sashimi combination. (sea urchin + 4 items)
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No English-speaking staff in our shop. Please choose from this menu
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~ Specialty
[~

A popular dish. Served in the sea urchin shell, we cook our special made
white sauce thick with sea urchin mixed in topped with our boasted sea urchin.
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Itis a luxurious salad that used plenty of snow crab.
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Live scallop /EEN Live surf clam /SE4L4R
\ JEIRY TR SEIN Y F R
( © ¥1,620 0 ¥950
Botan shrimp £ FH4F Salmon /=X &
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Sashimi of your choice separately. /7] s 5 W B 1 5 4 o
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Sea urchin-tempura on green shiso (Japanese basil).
The fragrant shiso will spread around your mouth
with the sea urchin flavor.
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¥Order time /SR ¥rHE, 74— 2 —BF 11:00a.m. ~ 1:45p.m. 5:00p.m. ~ 8:45p.m.

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

RHEENR T, BMAXDHIR S BEEE,

Specbhy
i

We boast our dynamically arranged tempura rice bowl with
sea urchin, prawns, snow crab, scallops and vegetables.
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Enjoy the aromatic grilled rice ball topped with sea urchin.
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- . e
The Sea urchin Speciality store to be proud of dashimaki
with use of raw urchin.
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Itis a special croquette containing fresh-baked Hokkaido potato
with lots of Sea urchin.
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Soft and springy Hokkaido's potato and Raw urchin.
ATE " DS RAR A DR AR B D B R EUR, SRRt o
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No English-speaking staff in our shop. Please choose from this menu
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Scallops (cooked with salt) Abalone (cooked with salt) surfclam (cooked with salt)

L HhERN EIFETERSE JL thigefies JE7 T EBRE JL BRI TER Y FRREE )
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Scallops (cooked with butter) Abalone (cooked with butter) surf clam (cooked with butter)
BEHEBRNTRIECTNZ—RE g E TE7T N2 —RE JAN BB CER Y FINR—IRE

Try our fresh scallops, abalone and surf clam cooked with salt or butter.
I8 it P R B e T OB B B DL BRI DL, e R 2 TR TRk FEEEE, ENE—EETHB LAY TFEL,

3 Exomad

You can really savor the natural flavor, as this sea urchin is
preservative-free. The fragrant and rich sweetness is beautiful.
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Seafood and seasonal vegetable tempura combination.
Experience the flavors with citron salt.
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Specialty e
A5

The symbolic fish of Hokkaido, Atka mackerel. Fat drips from the soft flavor By coveringin piping hot dashi broth, the raw sea urchin becomes half cooked, therich
filled flesh--- . %Cooking time: 10 to 15 minutes.

sweetness will meltin your mouth allowing you to enjoy the raw sea urchin even more.
JLHREARI A TR | PR A AR B RA AR RRE - TANT BIAR S G IHAE A2, YRR H R ETE O 4R e T,
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lish-speaking staff in our shop. Please choose from this menu
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We use all fresh ingredients that can be
¥4,860 served as sashimi.

By cooking on stone, the beautiful flavor
< .
condenses, the sweetness and aroma will
¥6,372 spread throughout your mouth.

~ with abalone
Sea urchin, live scallops, live surf clam,

botan shrimp
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fJ/ g " % Available in single serve. /iTE#M—A#21T,
p- ! ANXIE—AFIDSFEYD T,

¥ Taking orders evenings only between 5:00pm and 8:00pm ./ m¥ktE RE®REE (5:00p.m.-8:00p.m.) /#—4—EiE TDEBDFH+ (5:00p.m.-8:00p.m.)
3 Cooking times can reach 1 hour from start to finish. / WNFFIRERILRAATERLER 1 /MK, REWROHSEOYET 1 BEEE. BRBEHIIHLYET,

% Because cooking on an ishiyaki grilling stone cannot be done at a two-seater table, food is cooked and served from the kitchen.
2 NBEEEREHITANRK, BEREFEEFHNRE, ZABOT—JIVTIEFRRENTERV A, BRICTRVWEDESHELELET,

4 0¥580 ) 4 0¥850 ) @ Coca-Cola @ Orange Juice
. . . AIORKR [i-2an
Draft beer (Sapporo Classic) Unimurakami 1 cup (150ml) g
BE0EE (AL Classic) Unimurakami —#£ (150 27 ) 2 FLrvva-z
-V (ByROvSvv ) SliEshd 148 (150ml)
\\§ J \\§ J © Oolong Tea (4] Green Tea
r N A SR
0¥690 0¥800 T-EYR
Bottled beer (Sapporo Black Label) Kokushimuso 1 cup (150ml)
BT (LR 2 LABEL) ELFLW —#F (150 Z7t)
S mE—IL (v ROBSNL) ) S EEW 14 (150ml) )
4 )\ 4 2\
0¥980 0¥980
Onuma beer (bottle) Chitosetsuru Junmai Namazake mini-bottle (330ml)
RBEE () FHELAKAETR SRS (330 27)
KBE—IL (EY) FREBHEKERE A ML (330ml)
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