J IV RA=a—

Grand menu. K3HE. I1HME 0%
- P2 yltet’35-))
. P3~P6 vkl Crab stew(course). M4H. 7 :HH| Q2|CHE.
« P-ST ﬁ‘l:#%%kﬁﬁ%ﬁ%%%ﬁ% With crab stew&crab barbecue.
BB AE—E. HH|Q2[&xET0].

. P7~P8 %Fﬂ?(ﬁl‘%ﬁ]\}b) Course menu (Without crab stew)

BEFE CRAEGSXE) Advlasidelma.
. P9~P10 JRRBEX Charcoal-barbecued at the table)

BEFE (RXE) ==70/2288
- Pl11~P12  1HIiE Set meals. E#® MER2 (dH/ge)
P12 Bk For child. #JLE. 0O/F3t ot58.
. P13 N |11 K5 cad Platter for family served on platters.

(ZIEMIT) BHE (VRE). 2 A R22015E).
. P14 Z’P&:#ﬁ] “Crub Sushi” #&%#F7]. =i
- P15~P16  § DOV Hij “Ala calte” ME. OE @
(Queen crab. #N4k%E. CHAL)

- P17~P18  [=HIE Hifh “Alacalte” AE OE 22|

(King crab. ZZREE. Z3H)
. P19 FOM B “A la calte” HAXE. CIE Qf
. P20 ik ZITA “Kama-meshi” LR, 24
- P21 B
* L THAAME T, Prices; Tax included. &%. 712 : HA% 23 714

CHEGIFEAEDORBUZTEE T IBMEHINTOE T, —FRIcHE « 2 IHMEH
SN TOET, B EIZTLINF—0DH S HITTHRIIZZN,

Crabs and some of Shrimps are used as meals.

Please be aware of those peonle who have an allergv of crabs and shrimps.

KEBAEBEERTHE, —HoNEGERHATH, BHEIBNEASTIE.

HE YoM Ex M 0[RS F=H A3 IAE BHY = UFLCH.
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2—@ EHIT

Boiled Horsehair crab.
E8 gAM2.

A HDOBMHEL;

2—Q FTHWNEEKD

Boiled Queen crab (full seize)

WE (1 RE) diAld=2@ o)

2-@ B (T &)
g 15,000

(half seize) Boiled King crab
2TRE (—3%,) Zdamseriola)




$|I% *jl‘ @ Eé‘['l:l'] (Ft3Aff4%& - Tax included)

Kani-suki (Crab stew). 4%, AHYH| Q2|¢H=E.  EFEIF2AHITY, Photo; 2servings.
*ZTHE 1 ABiDH. * Order; From more 1 serving

3-@ THh X

Queen crab stew .

SRR M SRR
CHAl | 2&]

3-@ TDHW Lps

Queen crab Shabushabu .
BN EE BRI 4R AT

CHA| ARSEAFS

3-0 261 Mzt

King crab stew.
BT R MRS

23 dH[eg




1-D TSI FbIvrznizdE 5,600

Queen&King crab stew.
BIKEE - ST RENHER.

Z3™- Al HH 22|

BEIX2 Af#l. Photo; 2 servings
1-@ McTEeyr 900H]
7529001 C
NGk L MK h -

Side menu

(Steamed egg custard/ rice porridge/ dessert)
3Ry (FGESE - B - &)
MNE (X2 Al. F. EXE)

B B THC Additional order MiiniTea =7t ==
4—Q THOv 3,200 Queen crab BYRE CHAAS

4—@ 161X 4,800 King crab ZZiRE ZIauae

4—6 TR 950 Vegetable #FE Ofx|

1-® b 200H Mochi 4k o

14— H9EA 250 Udon ZRE 2=

4—® HEXX 400 Rice porridge iRk ZX|

1-@ DOHAAN  550H] Tsumire ZAEHF o=


https://cjjc.weblio.jp/content/%E6%B1%86%E9%B1%BC%E4%B8%B8%E5%AD%90

MR (DY) (BLSAEAS - Tax included)

Course menu with Queen crab stew. EfE e8| Mii—iE. 3AA 92 (ChA. WH =SH

«HF¥ 2 NiiTY, Photo; 2 servings. NEREUERE ; 2 D AMIE AL 2 QL.
ik 1 ARTTY, List Price; Tserving. RRBIMIE ; 1 PAMNE EAIZ7HH; 105,
«Z1EL 2 Niih5, Order: More than 2 servings. JEXR WAL FTEL2;290L 0|AM}s.

-0 Fh # 6,4001] BT
“UME “ “Queen crab” BI¥%E #5. Of CHA. e

THIE MITHBIZEL
TDOWEE Mizaay’r
MZTX MR HFOWM TV —)

5—©® fbb\ % 7960()']3
“TA-KE “ “Queen crab” #I%% 1. = CHA.

“HIE - THRBEZAL
“THOEE - FTDVRSES
NTTE MR B0 TV —F

5-@  HH 13,5004

“GO-KA”  =E () DI O

TR ITHBIAL
TBIE/FTHOVEE DU E
TeDIEBEZNT cFTDHOVESD
TeHIX/THOVIV AN T X
HER BwOY TH—b

*

ZAEDTBIE/FHORENSE vkl (g H 2 8) TIEANICHE 1A TEES
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MTTZIERE (FeHid) (BUSAMEAS - Tax included)

Course menu with King crab stew. BE/F I2ZRE Kim—&E 3A @2((ZY3™. WH =g

<BEHIX 2 NBiTY, Photo; 2 servings. WN4RRIEBE ; 2 D AMIE AtZ; 201
k%1% 1 AR T, List Price; 1serving. RRMMIE ; 1 TAME BFAZIZ 108
«ZHL 2 AR, Order; More than 2 servings. JEE ;WA LLE ZF22 208 oAt}

T

or

6—@ 726  12,000H

Kanisuki “TA-KE” “King crab” 2Tk 4. I:Hl—l' LR

NTHAZ PITHEBIAEL T SITER
TSITHE TBHITRES
THIEMITTE

HER /O TV —b

6—@ 7=5i1F 14,5001

Kani-suki “MATSU “ “King crab” 2K #. ALt2zig=

DITHAE  HITHEBEFEL
TeHIEHE < ToBIEH
TBIEHEENIT TBHIERED
THIENITTE

HER /O TV —b




Photo; 2 servings. MEREUEBF ; 2 D ARE ALZI 2018, (A =
List Price; 1serving. RREIMHE; 1 PTAKE  EA|ZIH: 128
Order; From more than 2 servings. JEZ WAL FE2,; 2918 0|47l

PITT ZHERRPES R

With crab stew& crab barbecue. ZBEH& R kE—#E. WHH| Q2| &TEF0|.

ST—-X AT #HfE 16,000HH (1ANAG)

” Lenghe ETE o

Mk

INGK o DITHEBEAEL
- 6l EE
- THOWHE o FHDVRSES
- IVVR RRBEX
- IVVRA PITTE
R O &0 O FY—b

BEHI(X 2 AHI. Photo; 2 servings. BBF ; 2 M ARIE. A% 2 Q1 &

ST—Y FA #F 18,000 M ( 1LAHI)

”  Botan #HfH Z@

INGE o ITHEBEAEL
BN B CER)
- THOWHIE o FDVKRES
- IVVR RRBEX
- IVVR PlTTE

(V) [ B £ <
2/

B HE(% 2 ABT. Photo; 2 servings. BB : 2 DPARIE. A7, 2 Q18

¥)



[HAN

ﬁ)&:é}% (% H@L) (%A 4% - Tax included)

Course menu (Without crab stew) EfF CGRERENR) A HH Q2 He IZA.

*ZHHDA—RIZIABTEVEDET, % Order; From 1 serving.
* BEEX 1 AFiTY, * Photo; 1 servings.

-0 JeiE Fbhv» 6,700

HOKKAI “Queen crab” itiE (¥1%%8) =7l0| CHA

HIE DITHRBIZZL REE
“THOEE ~FTDVHIE - FTDOKRSS
R wHOW MR - TY—h

7-@ JtiE 7251 9,500

HOKKAI “King crab” itig (Z2FKE) =7jo|da™

B PDITHRBIZRL K&
TOIEHE THIEHE IBITRESS
R -wmOW WRIGH T —b




Course menu (Without crab stew) EfF CGRERENR) A HH Q2 He IZA.

*ZHHDA—RIZIABTEVEDET, % Order; From 1 serving.
* BEEX 1 AFiTY, * Photo; 1 servings.

8- #ai ¥FHhbv  8,900H

ECHIZEN “Queen crab” #EEil (BI4%EE) of| x| CHA|

“HIR THRBIZEL ko
“FTDHOEE DU
TOUVHEZRIZ ~TDHODOREDS
AR wHOW MR e TY—h

s—@ #EAi 7251 12,000

ECHIZEN “King crab” #al (23 ;H%E) ofx|Mda=

HiE THEBIZEL RAEE
JHITEE TSI 5
TBIEPEENIZ TBIXRES
R FwmOW KM TV —F




J"JJ’}_{%‘J:’_%% /i:\)'% (FisA {4 - Tax included)

Course menu (charcoal-barbecued at the table) EfE (FRAMNIE) *zE270|3A97

BT 2 AW T3, Photo; 2 servings. BBE : 2 PAMIE AR 2 018,
flik&I% 1 KATTY . List Price; l1serving. RRHMIE ; 1 PAME =
Z1E3 2 ANHiAD, Order; More than 2 servings. [EE . WE&LULE FTZ22:209

A7Hz; 1 01,

ol ¢

\J

or

f

Elis

9-@ BRAKBETOLN 7,000H

Sumibi-yaki75 (Barbecue/Queen crab)
RAIEME 15 CA=ET0] 75

IR - PITHREEL
cFHVEE - Fhuly

C FHUVRKEX

SNV TT W FH— b

9-@ RRBESSZNE 8,800

Sumibi - yaki90 (Barbecue /King&Queen crab)
R UEBINEE - 22K 90
CHAl & Z3A#M==70] 90

RIS - AR L
IBE/FDVEE - FhORY
I B/ FDVR v 2 AR
CEDOKED Wl - FOW
CURIE - S R




J"Jﬁk‘kﬁ% Eé‘[ﬁ'] (F523A ffi4% - Tax included)

okl

Single dish (charcoal-barbecue at the table) [RANIE BfF =870 ¢t

* RARBERMIIABIXORVES, * Order; From 1 serving.
* B HEIX1IANRITY, * Photo; 1 serving.

10— I DOV KGE 4,800|]3

Barbecue (Queen crab)
BR A BRI 2R
A= &0l

Barbecue (King crab&Queen crab)
BB - 25 R
A& L3y 2ETO|
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ﬁﬂ] ;% (Fo3AfMi#& - Tax included)

Set meals (Without crab stew) E& MEQ:2|(HH| 22)

* HRBIX1ARTLORVETS, * Order; From 1 serving.
* B HEIXIANRITY, * Photo; 1 serving.

11-@ ARk

“Yubar|i” set meal
r9& EE
SHI2|(5R)

11-@ ZOHHHE

“Elimo” set meal
gz €
SH2| (BE)

11-0 MizafmkE 3,800

“Kama-meshi” set meal

BER R

EY ME

-11-



12—@ Tk
“Tokachi” set meal

M+ £€
SFHX|(+B8)

3:3?*% I-m bﬂ' (F523A fli#% - Tax included)

For child AJLE 0/F % olsg
12-@ BrE2E 2, 600

* NEELL FOBE WIS

For child Okosama kaiseki |

HNILE <t o358

12-® BrE#ER 1, SO0M

* By YL

For small child lOkosama gozen]

AL 7018

-12-



ZA 6 A
AR
i A N e B S P T S e

yLd

“DANLAN” for family servedonplatters. $f &% (HFRE). 2 ™A 22|12(1F8).

3-0 HIBAL 12,500H]

“Danlan 1” served on platters. H#& (FHZE) 1. ci2t1 2 ™A 28" 3~4928)

S

THWVEE < F DU &
THVRSESzaay’r

13—®@ 6&2 179500Fq

“Danlan 2” served on platters. i (EFZE) 2. ciat 2 3 F™MA| g2|" (3~4918)

THWVEE < F DU E
THOHVRESMzaay’r
MTFH R AT

% 3~ AR THRLANEZTEST,  * DHE L, [N ICEETEET,
-13-




ﬁ’@:#ﬁj “Crub Sushi”  #FH e (F15A - Tax included)
1U—-D FTHWIZED 2,800H]

Boiled Queen crab Sushi #k%BAEFER CHA =4ut

u-o EFbHbuwicxy 2,200H

Raw Queen crab Sushi #kEEAFT CHAH X4

14—3®  MZHIE 1,500H

Thin rolled crab sushi HAEEFE 24047

u-@ MMHZFICEY 1,100

Crab paste sushi ZE#E#EER A L& x4yt

14—-B MIKREBX 1,600

Thick rolled crab sushi ZEaLET 4w

u-® MivFs 2,200

Pressed mackerel crab Sushi #BpIA#EFF HiH|2}

-14-



_A['l__l']*jl‘@ (ﬂxbb \) (FLAfH#E - Tax included)

“A la calte” 3. ct= 97]. (Queen crab. H{uf%E. oA)

15-@ by 2,800

Queen crab sashimi BI¥EEFRH CHAH AlA|O|

15-@ Fbopick 1,700

Boiled queen crab JKEBIKEE AfCH CHA

15-® FHOVOEES 2,400

Queen crab tempura BIMEEXRE A =2

-15-



“A la calte” A¥E. o= @7|. (Queen crab. HI¥EZE. i)

16—@ ThWgExHsiz 2,600

Roasted queen crab iEB44%E cCHA A 70|

16—@ Fbwz54  2,400H]

Fried queen crab XE#i#%  diA] Zalo

16— THOWEHTF 2,600

Deep fried queen crab TWEIEBIMKEES ZICICHA

-16-



_A['l__l'j*jl‘@(fcgcf> (Ft3A 4% - Tax included)

“A la calte” mRE 9= a7 (King crab. 2FKE. #34)

17-@ =56y 4,400

King crab sashimi ZZKZEHIS ZIAMAA|D|

17-® FSiEAcEE 4,200

Boiled king crab KEZEZTKE irCt U3z

17-® HIERSS 4,400

King crab tempura ZZREXZZ 23 g2

-17-



“A la calte” HFE 9E 27 (King crab. iK% 7))

18- T=HiEREXHIC 4,200

Roasted king crab EZLTHE Z3xl A 7o|

18-©® 6i¥7514 4,400

Fried king crab ZZH%E Z33 =2}o|

185-@ T=HIEEET 4,200

Deep fried king crab WEHEZZKE ZdIA=7I2tobA|

-18-



_AII'I:I'II *jl‘@ (F5t3A @ 4% - Tax included)

19— Mzaayr 900H

Queen crab croquette YEXER D2

19-@ »Mcrsxy 1,350

Queen crab gratin {H4aihitHiEAZE otet

19-3@ BEMzAZ S500H

Crab paste BEELE A UE

19-@ MzEY>4 1,350

Kanitsu salad ZEHRPH M3E

19-6 MTEBIZAL 400M

Steamed egg custard ZAXIEE XIARA|

-19-



%ﬁ}i * ﬁﬂﬁ}i (FLiAfHi#E - Tax included)

“Kama—-meshi” #EiR. 24k

20-@ Mzl 1,600H
@EOH WA

Kama-meshi. %&£, 4

20—-@ cammpE 3,800

Kama-meshi set meal. TBZBHREE] SHAE

INGE e MITHEBIZL
FTDHVEE < FTHNRSES
MK /O WM Y —)h

BHEI1X1 AHij, Photo; 1 serving.

20—@ IR Rice km w 260
20—@ Wy Soup % Sem= 320]}
20— BRIV Miso sowr mmy mzz 3201

-20-



<BtrE> BUA. 21— DL FIEA AR

21— BANTEEKD A H kg + Gai) 200
21—Q T HOVVEEED A H kg + Gai) 200
21-® TeDIENT & 2 B kg + FEAR 2008

21-@ THWZXVG HY) 3,000
21—-® MTHIE (CAN) 3,200
21-® MTKREBX 1,800
21-@ M YTF 2,400
21-® DITHZIZED 1,300
21-@ Hicaoy (A 1,100H
21— @ M 1,800

* BRHMOIZ. BIHE TS PRISTESUY,
* BRHMVIZ. L HPBREIZBAL LARUTIEEN,

BB

Ul

7 itk adse (1851,000H)

-21-



