“Grand menu ” TS FKFA=a2—]
Feb. 9th. 2024

Numbers on the left side are the same numbers of Japanese Grand menu. For
detailes, please see each photo on the grand menu in Japanese.

= All of Prices is tax included.

+ Crabs and Shrimps are used as meals. Please be aware of those people who have
allegic of crabs and shrimps.

P1-P2

1-© &%) Boiled Horsehair crab (full seize) ¥ 6,000~
» As quoted price

2-0 TIFhinE] Boiled Queen crab (full seize) ¥6,600

2-@ T=6FXE K& Boiled King crab (half seize) ¥15,000

P3:P4 TIHhiz9TZF (88 Kani Suki (Crab stew)

3O TIFhLdE (BEM) 1 Queen crab stew ¥4,600
3-@ TIFHLLeR (BRI  Queen crab Shabu-shabu ¥5,600
3@ Tf=6(F9E (BEM) 1 Kingcrab stew ¥6,400
3-@ THE=oIEL» R (BRI Kingcrab Shabu-shabu ¥ 8,000
4-O TELE-FThLIvIX (BfR) |

Queen crab&King crab stew ¥5,600
4-@ IThizcgEty k) (side menu)

Steamed egg cutard/ rice porridge/ dessert. ¥900



P5 MICTZHMEFE (TXFTHL )
Course menu with “queen crab” stew
* Below 3 courses accepted from more than 2 servings

5O FhL i) [ UME (Queen crab) 1

Side small dish, steamed egg custard, boiled queen crab, queen crab croquett, queen

crab stew, rice porridge, pickles, dessert. ¥ 6,400

5-@ FHhL ] [ TAKE (Queen crab)]

Side small dish, steamed egg custard, boiled queen crab, queen crab tempura, queen

crab stew, rice porridge, pickles, dessert, ¥7,600

5-@ =) [ GO-KA |
Side small dish, steamed egg custard, boiled king crab/queen crab mix, queen crab

sashimi, roasted king crab, queen crab tempura, king crab/queen crab stew, rice

porridge, pickles, dessert. ¥1 3,500

P6 MICTZHERE (TRE-5E1)
Course menu with “king crab” stew
* Below 2 courses accepted from more than 2 servings

6-0 TI&XRfLELHIE 1 King crab “TAKE” 1

Crab paste, steamed egg custard, boiled king crab, king crab tempura, king crab stew,

rice porridge, pickles, dessert. ¥12,000
6-@ IXRELHIE ] MKing crab “MATSU” |

Crab paste, steamed egg custard, boiled king crab, king crab sashimi, roasted king crab,

king crab tempura, king crab stew, rice porridge, pickles, dessert. ¥14,500



Page ST MICT=SHERNBEZERE

Course menu with ” Crab stew & Crab barbecue.”

* Below 2 courses accepted from more than 2 servings.

ST—X  ThAIF GETE)] “Lenghe”

» Side small dish, steamed egg custard, boiled king crab, queen crab sashimi, queen

crab tempura, Barbecue/ (king&queen crab), Stew/( king &queen crab), rice porridge,
pickles, dessert. ¥ 16,000

ST-Y EFf=A (HF) “Botan”

- Side small dish, steamed egg custard, boiled Hairy crab(half size), queen crab sashimi,

queen crab tempura, Barbecue/(king & queen crab), Stew/( king &queen crab), rice
porridge, pickles, dessert. ¥ 18.000

P7T THICEE (8B |
Course menu (without crab stew)
* Below 4 courses accepted from 1 serving.

7-O  TdkiEE1 (FHLy) 1 T HOKKAL  “queen crab” |

Side small dish, steamed egg custard, takiawase, boiled queen crab, queen crab sashimi ,

queen crab tempura, rice, pickles, soup, dessert. ¥6,700

7-@ Tdtifgl (=561F) ] [ HOKKAI “King crab” |

Side small dish, steamed egg custard, takiawase, boiled king crab, king crab sashimi ,

king crab tempura, rice, pickles, soup, dessert. ¥9,500

7-@  T#EI (FhLY) ] [ ECHIZEN “Queen crab” |

Side small dish, steamed egg custard, takiawase, boiled queen crab, queen crab sashimi ,

roasted queen crab, queen crab tempura, rice, pickles, soup, dessert. ¥8,900

7-@  T#EET (=515 ) [ ECHIZEN “King crab” |

Side small dish, steamed egg custard, takiawase, boiled kng crab, king crab sashimi ,

roasted king crab, king crab tempura, rice, pickles, soup, dessert. ¥12,000

_3_



P8 TERKBE =RFE]
Course menu [ Sumibi yaki 1 (charcoal-barbecued at the table)

* Below 2 courses accepted from more than 2 servings.

81O TRNBETOERE] Barbecue (Queen crab) 70

Side small dish, steamed egg custard, boiled queen crab, queen crab sashimi , Barbecue

(Queen crab) , Battera pressed Sushi, soup, dessert. ¥7,000

8-©@ [RNBESS£RE ] Barbecue (Kingcrab&Queen crab) 88

Side small dish, steamed egg custard, boiled queen-king crab, queen crab sashimi ,

Barbecue (queen-king crab) , queen crab tempura, rice, pickles, soup, dessert. ¥8,800

TEGGESE High) Single dish (Barbecue)
8® TIFhLvBEKHE] Barbecue (Queen crab) ¥4,800
8@ It E-FhWzvHR] Barbecue (Kingcrab&Queen crab)  ¥7,800

P9 TfHRE-HF#kH1 Setmeals (Without crab stew) For detailes, please
see each photos of the grand menu in Japanese.

9-@® BEE ) [Tokachil set meal ¥4,200
9-@ AR lYubari] set meal ¥6,000
9-@ I'AICEfREE] [Kamameshi| set meal ¥4,300
9-@ [HFHREM For child ¥2,600
9-© THEFHHE For small child ¥1,800




P10 THHGAtY k] Platter (for family)

10-0 THbAl 1 DANLAN 1.

Boiled queen crab, queen crab sashimi, queen crab tempura, crab croquett, ¥12,500

10-@ THbAl 2 DANLAN 2.
Boiled queen crab, queen crab sashimi , queen crab tempura, crab croquett, ”Sushi”.

¥17,500

Pll~ T—S¥3) [A la calte]

P11

11-©  Fhuflg] Queen crab sashimi ¥2,800
11-® TFhivhIZEE Boiled queen crab ¥1,700
11-@ TFhERSL] Queen crab tempura ¥2,400
P12

12-O  TFHLEEAIZ]  Roasted queen crab ¥2,600
12-@ T¥FHWWISA]1 Fried queen crab ¥2,400
12-@ TFHVLEBFL] Deep fried queen crab ¥2,600
P13

13-O TIE=5E%R &) King crab sashimi ¥4,4 00
13-@ =5 (XA IZEE] Boiled king crab ¥4,200
13-@ T=5[EXAR5]  King crab tempura ¥4,400
13-@ TH=5EEAIZ]  Roasted king crab ¥4,200
13-® TIf=56[E754] Fried king crab ¥4,400
13-® T=5(XEHIF]  Deep fried king crab ¥4,200



P14

14-©O Ihhicaopy4y) Queen crab croquett ¥900
14-@ TIMITST 542 2]  Queen crab gratin ¥1,350
14-® ITHhIZHE] Crab paste ¥500
14-@ IThITHSH ] Kanitsu salad ¥1,350
14-® I#EmzELl steamed egg custard ¥400
Crub Sushi
P15 TAZ#FT]I1 Crub Sushi
15O TFHWIZFY] Queen crab Sushi ¥2,800
15-@ [Tf=5IEIZFY] King crab Sushi ¥2,800
15-@ ITHIZHEE) Thin rolled crab sushi ¥1,500
15-® [IMZHFIZEFEY ) Crab paste sushi ¥1,100
15-® [AXK#ZE] Thick rolled crab sushi ¥1,600
15-® [/89735]1 Pressed mackerel crab Sushi ¥2,200

P16 TE&éHL - Z8ky) I Kamameshi
16-O TIHIZESHL] l'Kamameshi | ¥1,6 00
16-@ IhIzEHLEREE)] I Kmameshi course ]

Side small dish, steamed egg custard, boiled queen crab, queen crab tempura,

Kamameshi, pickles, soup, dessert. ¥4,300
16-® T[T8R) rice ¥260
16-@ Tkl soup ¥320
16-® [IERIGH | miso soup ¥320



