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Specialty
=

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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¥2,800

Regular size

|
¥2,100

Small size

You can savor three types of seafood, top quality sea urchin
with high-grade salmon roe and fresh scallops.
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No English-speaking staff in our shop. Please choose from this menu
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Small size

A rice bowl that represents Hokkaido, filled to the brim
with carefully selected high grade salmon roe.
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Try the nigirizushi (hand rolled sushi) made from sea urchin and
seasonal toppings chosen by the head chef.
(sea urchin + 4 other pieces of sushi)
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Rice porridge of a specialist restaurant that draws
the flavor from sea urchin.
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Plplng hot rice porridge with flavor filled crab
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Experience the preservative-free scarce fresh sea urchin.
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A popular dish. The sea urchin shell is used as a dish, Hokkaido
produced potatoes are covered in a white sauce made form
king crab, topped with our boasted sea urchin and baked.
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By covering in piping hot dashi broth, the raw sea urchin becomes
half cooked, the rich sweetness will melt in your mouth allowing
you to enjoy the raw sea urchin even more.
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No English-speaking staff in our shop. Please choose from this menu
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Flame-grilled sea urchin offers a rich flavor.
You can enjoy it in a different way to fresh sea urchin.
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Aluxury Japanese omelet generously using sea urchin specialist boasted
fresh sea urchin. Made fresh to order, and served hot and ready to savor.
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' Specialty
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Try our aromatic grilled rice ball topped with sea urchin.
% Miso soup included
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¥2,550
5 kinds

¥1,750
3 kinds

Specialty
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0¥2,100 ©¥2,100 ©0¥2,200 | Using hand picked items from the market, It's today's
Cooked with butter Fried as tempura Steamed with sake recommended sashimi combination.
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Enjoy fresh abalone as you like it.
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Enjoy fresh abalone as you like it. An assortment of seasonal seafood and vegetable tempura.
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Soft beef tongue teriyaki. Enjoy the meaty texture The symbolic fish of Hokkaido, Atka mackerel. Fat drips from

and top quality flavor. the soft flavor filled flesh--- It has a thick fleshy feeling!
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No English-speaking staff in our shop. Please choose from this menu
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The uni-zukushi course (sea urchin of all types)
offers a flavor filled experience that cannot be
found elsewhere, and all items proudly use
additive-free sea urchin.
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Appetizer Homemade sea urchin tsukudani (boiled down in soy sauce)
] FIEAE scallop and sea urchin dressed in miso
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Sashimi Fresh sea urchin, 2 other items
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Stewed dishes
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@ 5Sea urchin bun made from lily bulb with sea urchin sauce
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@ Japanese style dashi stock flavored omelet with sea urchin
with sea urchin sauce
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Middle course
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Salad with cooked sea urchin
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5 Grilled dishes
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Deep-fried
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Sea urchin wrapped in nori seaweed and snow crab
wrapped in tofu skin with two pieces of vegetable
tempura. Accompanied by homemade sea urchin salt
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Rice dish
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Sea urchin in steamed rice covered with dashi broth
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3% You can change the rice dish to sea urchin and salmon roe W|th rice for an addt|ona| 648yen.
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% You can add the dessert of the day for
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Sapporo Classic Tarunama Murakami Kinteki Maruta Coca-Cola Orange Juice
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