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P1~P2

IHORNE=- 1| (full seize) [EHAHME, - As quoted price 52| 74

2-0  IFhLnE] (full seize) TCHAI&E,
2-@ TE=bIFE A5 (half seize) TZa a2,

P3~P4 THIZ9ZE (EA) ] MA wHH] 22 ©F1 Kani-suki

30 TIFhudE (BEH) | A WH 28 Zuwai kani-suki

3@ TIFHLLoS HEFI A AF-AFE-  Zuwai shabu-shabu

3-Q TfolFdE (BH) 1 3= wHH| 87 Taraba kani-suki

3-@ Tf=BELvS (BE)]

oy

a8 AFRAEE  Taraba shabu-shabu

-0 T -FhWsvyIR (BER) | ZIAYW-thA e 29

4-Q  IhizgFEty k] (side menu) MIE (X}2tRAl, =. C|XE)

_1_

¥6,000~
¥6,600

¥15,000

¥4,600

¥5,600

¥6,400

¥8,000

¥5,600

¥900



P5 MICFZ=HEE (RTFhHL) 3A

22
Course menu with Queen crab stew. FE& 2208 oA 7}%.

RO EIANE ] o) (ChAD | [ UME (Queen crab) |
HERE XFRERAL A2, D27, WH Q2. =20, HQ dixt CIHME. ¥6,400

5-@ Fhly T = (ChA) | [ TA-KE (Queen crab) |
HERE KFRESRALL A2, ARZ. HH 22|, =A0], HQ X CIME.  ¥7,600

5-@ = fl2g =71 T GO-KA |
HEXE, KFRERALL Hléu*% A3 H-CHAD . Al 2| CHAD . AlFo(Z ). AFIZ CHAD . HH
I|(ZIH-CiAD) . =20|, B gHEH EE=, CIHE. ¥13,500

P6 T =MEE (K58 IA Q2| (U3 HH] T3
FHL 998 oA 715,  Kani-suki. Course menu with King crab stew.

6-0O I&XE=5I1F 4] rcjurs (Z3=) ,  TKing crab  “TA-KE” |
HEEH XRERAL A2 3", AR E2H), e (33 #), =20[,
Ml HHXH CIXE. ¥12,000

=20 =

6-@ TAXRfDIE #) rAuv7 (73am)) lKing crab “MATSU” |
HEXE XERERALL Al&2(ZAd). A 2(Z3Y). AFo|(ZIH). ASZEZIH). Hy|
QI(A3A")., =A0|, EQY HiXH CINE. ¥ 14,500

Page—ST MICF=WMERABERE HH[Q2[&ETF0|.

- FE2 2018 o) 5.

ST—X hAF GET) “Lenghe” lodam
- HERE KPRERALL A2 3. Al SICiA). AR ZCHA). tA&ZEI™Y ==270].
Wl Q2[(ZWI3A™Y-CiA). =20, EQ Htxt =XHZ CIHE. ¥16,000

ST-Y FfrA A “Botan” SR
< BEREOKFREEAl . BEUEA ( ZE) . A ZIECAD) . AIFIZECHA) . AI&EEH
=E230|. WH] @2|(Z3AHY-CiA). =A0|. Y Hikt =HEZ LCIXNE. ¥18.000

_2_



P7T THhICEF (SA%&L) 1 A dd] 2| A9 I,
FEL 198 oA 75, Course menu (Without crab stew)

7-O  Tde#s) (FhLy) 1 T=7o] cfA, T HOKKAI “Queen crab” |
HEXE XPRERALL CH|OFQPMI. A& (CHAD . Al 3| (CHAD . A2 (CHAD . B gkt 8t
=, 2 OXNE. ¥ 6,700

rlo

7-@ Tdi#g) (=51F) 1 [Z7}o] AAH] [ HOKKAI “King crab” |
HEXH KFRER AL CHZ|OFRIM| Al &t 2 (2 a®) (A 2/(Z2Aad) (AFZ @A) (2 HHE
g‘ll-% él‘%\ l:éll-\ Elx-l— ¥9’500

7-Q@  T#EEI (FThLY) ] Fofx|® cHA|, TECHIZEN “Queen crab” |
HhXE KFRER AL CH7|OFRLAM|. A& (CHAD . Al 3| (CHAD . A0l (CHA) <

AL @A), HY grxt, ghe Z=. @, CNE, ¥8,900
7-@ AT (=5l ToxjM Z33, TECHIZEN “King crab” |

HEEE Xp2EFALL CHOMREM, Alaf2(Z3™). A=(Z2 ™). AlTol(Z2H).
AFHEAY) . 2 B 32 F=. B HXE ¥12,000

P8 Tkt &£l T(x=270 32 ) [Sumibi yakil
(charcoal-barbecued at the table) *ZzOO 20lE oM Tts.

8D THAETOLE] CHAIZETF0] 75 Sumibiyaki70 (Barbecue/Queen crab)
HERE KERERALL A& (CHAD. Al 2% (CHA). =& 70| (CHAD, StEf2H(CHAD. e Zh=r,
OAE. ¥7,000

RGBS SE ] CHAI&Z I3 =£730]/88 Sumibiyaki90 (King&Queen crab)
bR XERERAL A2 A - 23> . AR CHAD . AR ZCAD . =2 70| (CHA-Z232

. 2Y g 2 . g, OXE. ¥8,800

* |
S

(RS BE <ETo] &Z  Single dish (Barbecue)

8-Q TFHhU VM CHAl =E£70] Zuwai-sumibiyaki ¥4,800
8@ TELHIE-FHhWLWIvHR] ChAH&ZLIAY 2E£30| ¥7,800




PO TH#fE - SF4%A1 ME 2z (HH] g2)

% Qo] Mot Q8| AXIE BH AZsHA|7| vHEITh

9-@  T+F5fEnmE EFHA] (8 MMokachi] set meal ¥4,200
9-@ T455REHAE] fukE] (P R) MYubaril set meal ¥6,000
9-® IMIEREE 3% AE [Kama—meshi] set meal ¥4,300
ool &

9-@ THEFH%REE1  0]Fs ofs8 Okosama kaiseki ] ¥2,600
9-® THFHifEl ol T Okosama gozen . ¥1,800

P10 THSAtEY F1 2 A 8820154) [Platters (for family)

1-0 THLHA 11 rcrak 1, [DANLAN 13 “= HMAL &9 1”7 (3~49%)
A&2@hAD. A SEiAD. AFZEHA),. Al T2 A (CHAD. ¥12,500

10-@ THbA 21 TEkat 2 DANLAN 2] “3 FA| 83 22 (3~498)
A&2chAD. A =lEHAD. AFHZACHAD. Al D2AEAD. EE =5 ¥17,500




P11~

[—RFE]

P11

11-O  [FhLRlS)
11-Q  FhlvhIZEE)
11-@ [FhLESBL]
P12

12-0  TgFhULEEMIS]
1220 b5
122@  Tg¥bhULEGIT)
P13

130 E=sEREH)]
13-Q T 5 [EAIEE]
13- TELIEERSL]
13-@ T b IEEARIC
13- If=6E754 ]
13-®  T=oXEHIT]
P14

14-Q Ao Bav4y]
14-@ IhzF5482]
14-Q [HISHZ)
14-@  THASHSH ]
14-®  TZHBEFEL

CtE Q7 FA la calte]

A ARAIH] Queen crab sashimi

ok dA Boiled queen crab

A A Queen crab tempura

WA Ao Roasted queen crab

A Edo] Fried queen crab

H319 oA Deep fried queen crab
A3 AAH] King crab sashimi

PEEE

CERREE

Boiled king crab

King crab tempura

A3H AFol Roasted king crab
3= Xglo] Fried king crab

433 7}2tol Al Deep fried king crab
2 Queen crab croquett
Jdafet Queen crab gratin

A W Crab paste

Mg Kanitsu salad

A SHFA| Steamed egg custard

¥2,800
¥1,700
¥2,400

¥2,600
¥2,400
¥2,600

¥4,400
¥4,200
¥4,400

¥4,200
¥4,400
¥4,200

¥900
¥1,350
¥500
¥1,350

¥400



[AIZFT]

P15 TAHIZFHL

&gk, TCrub Sushi]

rxdk, TGrub Sushi]

A =3 Queen crab Sushi
Zl3z8 Xdk King crab Sushi
3 A0} Thin rolled crab sushi

A WA =3 Crab paste sushi

4

113

Thick rolled crab sushi

HHE]| 2} Pressed mackerel crab Sushi

&gk, 'Kama-meshi |

IMZEHLI £% Kama—meshi

BEE RPERALL AM2CHAD. ARZEHAD, &8, 28, 82

150 IFHWISEY |
15-Q  E=sEIZEY ]
15-@  IThIcHE =)
15-6  IAHZHEFIZEY ]
15-® K&

15-0® 8w TF5]

P16 T£E&HL - Jk)
16-D

16-@  IHZFE&HUEHEE]
16-@ TZfRI

16-@ TRV |
16-® (R H |

g

g

)

&9 A E Kama—meshi course

rice
L A= soup
A= miso soup

¥2,800
¥2,800
¥1,500
¥1,100
¥1,600
¥2,200



