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An Exquisite Full-Course Experience Featuring Premium King Crab, Snow Crab, and the Finest Seasonal Flavors
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Two Seasonal Appetizers /~ Sashimi of King Crab and Snow Crab
Seasonal Dish /* Steamed King Crab in Bamboo Steamer / Grilled King Crab
Teppan-yaki of Kuroge Wagyu Beef and Two Seasonal Ingredients
King Crab and Snow Crab Tempura
Nigiri Sushi /" Miso Soup / Dessert
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A Refined Full-Course Experience Featuring Snow Crab and the Finest Seasonal Flavors
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Two Seasonal Appetizers / Snow Crab and Fresh Sashimi Assortment (3 Kinds)
Seasonal Dish /* Steamed Snow Crab in a Bamboo Steamer /~ Grilled Snow Crab
Teppan-yaki of Kuroge Wagyu Beef and Two Seasonal Ingredients
Snow Crab Tempura / Nigiri Sushi /~ Miso Soup / Dessert
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A Course Showcasing Snow Crab in a Variety of Preparations
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Two Seasonal Appetizers /~ Sashimi of Snow Crab
Crab Chawanmushi /~ Steamed Snow Crab in a Bamboo Steamer
Teppan-yaki of Kuroge Wagyu Beef and Two Seasonal Ingredients
Snow Crab Tempura

Nigiri Sushi / Miso Soup ,/ Dessert
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Snow Crab Hot Pot Course
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Two Seasonal Appetizers /~ Sashimi of Snow Crab
Crab Chawanmushi /~ Snow Crab Hot Pot with Rich Crab Broth
Snow Crab Tempura

Crab Zosui (Japanese Rice Porridge) / Japanese Pickles /~ Dessert
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A Lunch Course Featuring Grilled Snow Crab, Kuroge Wagyu Teppanyaki, and the Finest Seasonal Flavors
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Two Seasonal Appetizers /~ Two Kinds of Sashimi
Crab Chawanmushi / Grilled Snow Crab
Teppan-yaki of Kuroge Wagyu Beef and Seasonal Ingredients / Snow Crab Tempura

Crab Rice Topped with Salmon Roe/ Japanese Pickles,” Miso Soup

Dessert
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A Lunch Course Featuring Seiro-Steamed Snow Crab and the Finest Seasonal Flavors

S PN I E it

- B B

- DIZRBIR
?bw#tﬂ%fnm

S AN MOP R}

- DITEBR K LR Z
¥5,500 - AoW ket - Huk

Two Seasonal Appetizers /~ Two Kinds of Sashimi
Crab Chawanmushi / Steamed Snow Crab in a Bamboo Steamer

Snow Crab Tempura / Crab Rice Topped with Salmon Roe

Japanese Pickles/ Miso Soup, Dessert
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A Lunch Course Featuring Seasonal Basket Assortment and Nigiri Sushi
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Boiled Snow Crab Served with Vinegar Sauce / Crab Chawanmushi
Seasonal Basket Assortment
(Snow Crab and Shrimp Tempura / Seasonal Fish Grilled with Saikyo Miso ,//Simmered Duck Loin

Seasonal Simmered Vegetables /~ Lotus Root Dumpling with Crab Thickened Sauce

Assortment of Three Seasonal Appetizers )

Nigiri Sushi /" Miso Soup /" Dessert
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A Lunch Course Featuring Seafood Chirashi Sushi and Seasonal Flavors
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for an additional ¥2,000.

Two Seasonal Appetizers / Crab Chawanmushi
Seafood Chirashi Sushi

Miso Soup /" Dessert
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Crab Miso and Snow Crab

T oI ¥ 3,300

Boiled Snow Crab Served with Vinegar Sauce

ThoPMIZY w{ CNARY 2 V] ¥ 1,500

Snow Crab and Salmon Roe with Chilled Savory Jelly
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Snow Crab and Seasonal Vegetable Salad with Crab Miso Dressing

ﬁ % (’ Sashimi

ThutiznyElY ¥ 3,800

Sashimi of Snow Crab

REGIEHBICHEEY ¥ 4,000
Sashimi of King Crab

K- LI FThupicnbE Y ¥ 4,400

Sashimi of King Crab and Snow Crab
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Assorted Sashimi
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T N ID R wiE ¥ 2,800
Snow Crab Tempura

NN A MO < 4 ¥ 3,800
King Crab Tempura

BBED R ik ¥3,200
Kuruma Prawn Tempura

"z —Lavay ¥760

Crab Cream Croquette

g/é $ o ﬂ- ‘% Rice Dishes and Desserts

MIZFER ¥ 800
Crab Zosui (Japanese Rice Porridge)

PIZEBN L G Z ¥ 600
Crab Rice Topped with Salmon Roe

MNIZZBRIZE Y &3] (48) ¥ 2,000
Assorted Crab Nigiri Sushi (4 pieces)
IZE)FIRY b (78) ¥ 3,300
Assorted Nigiri Sushi (7 pieces)

#HL L LA ¥ 2,500
Seafood Chirashi Sushi

REBHLL LFT] ¥ 4,800
Premium Seafood Chirashi Sushi

TR+ ¥ 350
Miso Soup

REOT A A ¥ 480

Seasonal Ice Cream
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Crab Chawanmushi
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Crab Shumai (2 pieces)
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Steamed Snow Crab in a Bamboo Steamer
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Steamed King Crab in Bamboo Steamer
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¥ 18,000

Steamed H airy Crab  Prices are subject to change depending on market conditions.

%% Grilled Dishes

WS T s ¥ 6,600
Grilled Snow Crab

BE 5 AR G ILANC ¥12,000
Grilled King Crab

BT DGARRE & 000 ¥ 3,300
Teppan-yaki of Kuroge Wagyu Beef

RO BETHE & ¥1,300
Grilled Seasonal Fish with Saikyo Miso

ARG F IR 5 ¥ 1,500
Grilled Crab Miso in the Shell

@% Hot Pot

T,z 54 ¥ 5,600

Snow Crab Hot Pot with Rich Crab Broth




