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Raw sea urchin
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Raw sea urchin
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Specialty
R

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,

¥4,180

Regular size

|
¥2,805

Small size

It is popular bow! where you can taste raw urchin
without preservatives and Hokkaido's salmon roe.
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4 ¥3 960i A popular rice bowl you choose
= — A ingredients for. Please choose
5 _@'# ( W_A} ) Regl_:lar size 1 toppings of your liking from
the list below.
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;Sp.ecialty
Please choose one of your favorite seafood besides raw urchin.
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XRice bowls come with miso soup. /ZEREACKIG 7, FHCIEHETATEET,
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No English-speaking staff in our shop. Please choose from this menu
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¥3,630

Regular size

|
¥2,365

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

¥2’860 ingredients for. Please choose

Regular size 2 toppings of your liking from
the list below.
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Recommended bowl to those who are not good at raw urchin.
The popularity of No.1 is a combination of salmon roe and scallop.
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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
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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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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
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Specbhy
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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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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.
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Scallops (cooked with salt) Abalone (cooked with salt) surfclam (cooked with salt)
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Scallops (cooked with butter) Abalone (cooked with butter) surf clam (cooked with butter)
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Try our fresh scallops, abalone and surf clam cooked with salt or butter.
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You can really savor the natural flavor, as this sea urchin is Seafood and seasonal vegetable tempura combination.
preservative -free. The fragrant and rich sweetness is beautiful. YL 251 i 1 R 10 B B4
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Specialty e
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The symbolic fish of Hokkaido, Atka mackerel. Fat drips from the soft flavor By coveringiin piping hot dashiboroth the raw sea urchin becomes haif cooked therich
filled flesh-- . 3Cooking time: 10to 15 minutes. sweetness will meltin your mouth allowing you to enjoy the raw sea urchin even more.
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We use all fresh ingredients that can be
¥4,950 served as sashimi.

By cooking on stone, the beautiful flavor
< .
condenses, the sweetness and aroma will
¥6,490 spread throughout your mouth.

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

botan shrimp
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¥ 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.
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© Coca-Cola © Orange Juice
( 0¥605 N ( 0¥880 ) Coaa e nge
Draft beer (Sapporo Classic) Unimurakami 1 cup (150ml) e s
BE0EE (AL Classic) Unimurakami —#£ (150 27 ) 2 FLrvva-z
Y-V (PyROv>TvY) SlEE5hFH 1 (150ml)
\\§ J \\§ J © Oolong Tea (4] Green Tea
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Bottled beer (Sapporo Black Label) Kokushimuso 1 cup (150ml)
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Onuma beer (bottle) Chitosetsuru Junmai Namazake mini-bottle (330ml)
KBEE (L) T LR RARIRSE (330 27)
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