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Uni Murakami Hakodate Ekimae Restaurant

A

No English-speaking staff in our shop. Please choose from this menu

KAESESRPEIENAL. BENXDHRERRE,

HAINE S (CH ¥7.260

Regular size

|
¥4,345

Small size

This photo is a regular size
XERE R R EER T HIZIR.

The most popular dish at this restaurant.
Preservative-free, enjoy the natural flavor of sea urchin
to your heart's content. _

& REAMREETI, 1Em=EEASHIER.

S VNV RERADES ITRRDHED U E THEE LT,

¥5,060

Regular size

|
¥3,850

Small size

This photo is a regular size bowl.
XA R AR TR R.

You can enjoy three kinds of food in one dish: the finest sea
urchin, high-grade salmon roe, and the popular salmon.
mmiBhE, SRESF, TRUH=XE3M—RELERS.
BESIC. BRATS. NRDY—EVD 3 BH—EICHRDAE T,

SBOEOE (O VFBRE A= 1) ¥6,050

N

Lunch-only luxury rice bowl! Enjoy fresh sea urchin,
flying fish roe, and salmon roe all in one bowl.
TEREMSESIR EHE BT BHETREEEZE,
SUFREDERI | £SIC - bEY O - W SE—EITHLOET,

% Rice bowl size : Regular size 12cm / Small size 11cm

w BMROAD B 412 Bk, M2 11 EX

¥5,940

Regular size

|
¥4,290

Small size

This photo is a regular
IR R R T R
You can savor two types of seafood, top quality sea
urchin with high-grade salmon roe.
mEMRIFREIEIS RMEEF, HEERMMMIER,

BLESICERRA Y T'TD R & TREECTZE LY,

AERFEEMHEHINER.

HBEMZEBADN DA TRV &Y.

Itis a bowl luxuriously filled with seven kinds of fresh

seafoods including the boasted raw sea urchin.

MBHB LG, 2|7 fhirttigst! HEER!

BIBOES IR Lo, FEEE 7 IEERAY T ERGHTT.

% Please leave the ingredient selection to us depending on the availability.
RIBHEBEREFAFMNREZERNE. AR IREESENEREN,

O ¥4,510

5 pieces of select sushi

| OMAKASE £ % / 5%hEEVRE

@ ¥3,190
3 pieces of select sushi
OMAKASE =% / 5Eh BV =E

. ¥

3% @ 4 varieties in addition to sea urchin / JBREFMEAM 4 & Sictias
%@ 2 varieties in addition to sea urchin / GREFIEM 2 & Sicih2 =
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- Uni Murakami Hakodate Ekimae Restaurant

What makes Uni Murakami's sea urchin special is that it is
prepared unconventionally without using alum.
Please enjoy the chance to try it this way.

#2028 MURAKAMI--- 1~ F BR#L A9 #% D A g AE -
&2 TR it B 1E

ST TGEDPHEVZIR I 3TN\ REROHRDEES T BEIDERVEBH LI EEW,

-
3 ns @)

- @ sos  current market price
© Tunasashimi/ £ &R & /<7 on TV

¥1,430
¥1,430
¥2,310

current market price
Ay / i

@ Live scallop sashimi / {EBE R & /zrs77

© Live clam sashimi 7 jEIL R AHI & 7wk +0

O Live whelk sashimi / i& G251 & /&Y 7

© Live sea pineapple sashimi
EBERR & /Enrn

@ Live abalone sashimi/ jEt&#| 5 /E7 7w

¥2.640
@ Assortment of 3 live shellfish (scallops, clam, and whelk)
ENEHE=F G- RN - §18) /EEsmERYab (K57 - Ky v7)

¥2,530

% Items may be out of stock or prices may change due to stock received.
RIBH SR BNEHENETUINER, / \HICE) RINE RN EDBEANBY E T,

r - N - AN —
5 sicBogdEmEAY SlcrS54

Soy milk and bean curd sea urchin gratin.

Sea urchin cooked with a pleasant aroma in its husk.
FEREAMESEHERTTIEEHE,

B R AR R EET M.

CHREBHEBENEA L EREEER L&A PIET 42V E S ICDRDBFTER LRELFE LT

No English-speaking staff in our shop. Please choose from this menu
KEZAESREPEEBRNRL, BENXANREERE,

RSRY SHE

0 ¥3,850

5 assorted sashimi of the day (4 varieties in addition to raw sea urchin)
SHRE5 & GEREMEM 4 F) /AR0R5EREY (£510ms)

0 ¥2 915

3 assorted sashimi of the day (2 varieties in addition to raw sea urchin)
SARAG3 M (BEMEM 2 M) /FEoRS=REY (£5 =)

BTS2

¥990

Fresh sashimi served with ﬂavrful soy sauz-based
Japanese dressing.
Y4 & R BC E XK ERLE R AEALRY B 2GR,

GRS RSN GEEAN—RDMARNL Y2 VI T,

¥2,200

Please savor the seet flavor of thick sea urchin,
gained from being prepared without alum.
TERBRH, SREHEERENHEH,

I 3VNVRBARDS TEHRDASRERE S ICDHIEBHHLTEEL,
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Uni Murakami Hakodate Ekimae Restaurant
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No English-speaking staff in our shop. Please choose from this menu

KEZASRPEBRNRATL, EAXANTEREE,

O ¥1,430

Scallops (cooked with butter)
HEHRERN TRIFETNZ—REE

O ¥1,430

surf clam (cooked with butter)
HMEILIRN CER Y FINZ—IRE

4 N\ N\
© ¥1,430 © ¥1,430 6 ¥770
Scallops (cooked with salt) surf clam  (cooked with salt) Buttered potato with homemade buttered sea urchin
HERR,SEECRES LRI SER y FiREE TEER ARGIEEER
< Cebh/\2— BRESIC/N\Z—ZHRAT
§

Please thoroughly enjoy the perfect match of
Hokkaido potato with homemade sea urchin butter.

tigEFLE (B8) SERHEBERRNEAR, X BRI,

J

UUBEEBET L BRES I/ \Z—DIEE LD TR fEE L,

BERvT (REYT)

¥1,760

*Order time /=3ERtE, A4 —4 —KE 5:30p.m. ~ 9:00p.m.

1 whole

ackerel has

he symbolic fish of Hokkaido. Atka
a juicy fat and taste that are delicious.

tEERRNE, EHaXSEHELITIERERK.

tBEERERT 28, Ky TERDY 21— — 5L EBROEM.

The tempura assortment of seafood and seasonal vegetables.
Please experience the great flavor of the ingredients with

the company's original sea urchin salt.
BENNEREASHE. BRGNS AEEE,

B EEHOFROBREE., BHBOEHETHEMDERE THEEC LT,

r

The carefully selgcted salmon belly is fatty and is
a perfect accompaniment to rice and side dishes.
fRIEREE B REMBEIRH, TIREERER.

BEENTN\S RSO DO CTRICEHBED DEHCEHHE TS,

Good quality, tender and juicy Shiretoko chicken.
Please enjoy it with herb salt.

MERRETHRAE, FHEEEERME.

RETEONK YV 1—Y—GHFE, /\—TETHEELLEHY KTEEL,
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Uni Murakami Hakodate Ekimae Restaurant

A B

No English-speaking staff in our shop. Please choose from this menu

AEZASHPEBNRTL, EAXANFTEREE,

Please fully experience each individual flavor of three
ingredients (shiso, dried bean curds, shredded kombu)
with sea urchin.

3Meh (RN - 2K - BHi) 58EHE, SENK,

3BDEN (KE - BE - BEBER) EOICDTNTNEGSEAME CHAECEEL,

Home-made croquette with sea urchin stuffed into fluffy
Hokkaido potato.
BREBMILEELEMREEV

KRR DIBEELC P HVEDRITS ICHAASBEREIOY T TY,

5 sicEomRr> s

By covering in piping hot dashi broth, the raw sea urchin
becomes half cooked, the rich sweetness will melt in your
mouth allowingyou to enjoy the raw sea urchin even more.

A e B R E L — BRI,
BOBODHUFENFAT LICKY, 3 ICOLRMEY, BEEHBHOORTE S~ £, 4310k
—RBL L BBLEHYLEETET,

%Order time / R3ERE, A —2—B[E  5:30p.m. ~ 9:00p.m.

¥1,760

Regular size
. 6 pieces

I
¥990

Half size
3pieces

The flavor of lightly fragrant shiso.
It is cooked with grated yam, giving it a soft fluffy texture.
EEAANEFES, -

I ZG B RN GE PR, IS A O R B 4E AR 1R

FDODNCEDREDREG, THVELLIRFERELIFBHIET,
AbhOBRERESRLHETES,

Steamed sea urchin wrapp_éd-i pureed lily root and
fish paste.
AFEMTENESRENERERZFENSE R,

HTLLEBARETYBTELS ILETATRR.

Ve

0¥2,750

Sea urchin in rice porridge (salted)
BEZK (FRR] (k) BERR (B0 ()
S D TR (JERR ) DM HER (R )
Rice porridge of a specialist restaurant that draws
the flavor from the ingredients.
BB TE L] ERZ K,

FEMOERZEOERTIEMIEES TIIDMIRTT .

0 ¥1,870

Crabin rice porridge (salted)
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: Uni Murakami Hakodate Ekimae Restaurant AEEARRPERORL, EALDARREERE.

DG E5DHEHEERRFNE HITHDRE

4 \ \ \
O FEDEREE ¥2,200 @O EE3ERYESDYE ¥2530 || O SICOIHEFILIN ¥1.430
A dish that is a perfect combination Enjoy three popular types of fresh A local dish eaten frozen. A hakodate
of local flatfish and raw sea urchin. live shellfish. specialty, our famous sea urchin is
It is sprinkled with homemade sea =T A SEYETEEE NS, wrapped with squid.
urchin karasumi. _ FRIDEEDAT 3BEBHLH LT, ELHERETRAMNY THIE,
Lttt BEME BN TELE SN — M. AERERFHEEE L5 AKAEE,
HEAHMEBEEETF, RO TRETARNDBHRIE, WELNDAHT
HAT B & £ 5 [ DARMREE D — R, EBDSICESEE LTz,
(ERUSICONSTHEROTHYET, )L )L )

BDFHFD A= 1—/ Dinneronly / {XfREEE
*Order time /= 3ehE], A — 4 —EFfE 5:30p.m. ~ 7:30p.m.

W Sea urchin, live scallops, live surf clam,botan shrimp

Appetizers Sea urchin on raw dried bean curds,

1 S% e sea urchin boiled down in soy
R < FERIL « EICIRIT  HFFER RO TR mmETR. BEEE R0 S
T ERZT - ERVF - RRVIE Sashimi Assortment of sea urchin and two other items
2 HE 2y (whitefish of the day, bluefin tuna)
#Available in single serve. /iTE8M— AEIT, /EXE—AFIHSHEYET, = 75 EIEM ) B (SEMESE. 2BE) SIHTAE) KE0asE. A%
3% Taking orders evenings only between 5:30pm and 8:00pm 3 Grilled dishes Se‘:“ U";hi" grafin B
SxAE ARR&RE (5:30p.m.-8:00p.m.) B hiteEighe Sy 58y
A—4—B5 ROEBDF (5:30p.m.-8:00p.m.) 4 Bowl Grilled sea urchin salad
5 3 SPRT S IcHS AT
% Cooking times can reach 1 hour from start to finish. R st ReBRBIbHL 515 sin
NFFIA B R A AT EL S 1 A, Steamed Yurine manju (bun.m_ade_from mashed lily bulbs)
B A h S Y E T | BERE. BRSO ET, 5 TRy f}é"ggévﬁ‘;;; U%fé?lﬁn}\ g;[\;:} éﬂ?ﬁagg :ﬁtagﬁceby sauce)
i AR = S S i ]
% Because cooking on an ishiyaki grilling stone cannot be done at . Sea urchin flavored fried, Today’s deep-fried dish,
a two-seater table or counter seating, food is cooked and served 6 Deep-frled fried potato with sea urchin salt
from the kitchen. / W A BRI, SROMIER. H1E~HRAEE
2 NSRS BRFESTERYE, EEREERATONE. 2AERE, FADEN, LNV LRT ~IIBRRAT
CABBOF—TIENY Y S RTRBRENTE VA, BRICTHALNELOESH LELET, 7 Meal (Slsgillﬁ?ilgev\\:\lrwhc?ﬁgﬁ uredon it
ERog

BREEAIR SRy
*For an additional 1,760 yen, the sea urchin chazuke can be changed to a mini sea urchin bowl.
1760 BT, MANEEBIRIRIGREREEER. ~ 772160 TR ZIHICETTEET,
Dessert Today's ice cream
A ker SREKEK S AB07270-4
*Ingredients may differ depending on ingredients available that day.
LRRBHEAS, RESEENR. LEHOHEANCSVRBIEEN B BHEALTETVET,
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Uni Murakami Hakodate Ekimae Restaurant AERARRTEENORL. HAZDRRRDLE,

_

:

ODraft beer (Sapporo Classic) Whisky / B & / v 2%~ © White wine by the glass
#EERE (LR Classic) MEBEEE
sE—- vy ROy Yy JSR74 VA
¥770 @ and soda / fisK / n1r-v ¥715
® Red wine by the glass

© and water / flisk / xzv  ¥715 METEEE
©Bottled beer (Sapporo Black Label) 500ml TIRIA Y
#ﬁ%_% E%;E-r (i[:fy%b%OL:QBEL) 500ml © ontherocks / fmik /=v>  ¥715 % Ask the staff about bottled wine, too.

f R o0m Y790 EEMEHEE, EERS RS,

REIVTAVDTHETEVET,
ABy ZILBHVWEDECEEL,

- ——
4 ==rE

© ZEITAKU YUZUSHU (Yuzu wine)
E{E YUZU B (HhFil) /mresa

¥660
@ SHIROKAGA (Plum wine)
BN (BFiE) /ans
¥770
© HACHIMITSU UMESHU (Plum wine)
HEEE (IBFB) /ewss
¥660
@ and water / ik /Y UN MURAKAMI S IAR ) UNIMURAKAMI 58  SHIZIKUDORI
@ and hot water / fin#tk / &5y 52 GEHH HKBER Qi BEME AR LTCEY ya00
(3 on the rocks / finik / av2 © FUYU-HANABI Junmai Daiginjo @ KAMIKAWA-TAISETSU Junmai Daiginjo
@ Mand soda (an additional 110yen) | | &£k ik KM HER J:J”fég ”gﬂg**ﬂém
misAk (110 BFE) /v—58 (752¥110 FHEK AKI HiRE e ¥1,485
r N ~
8 vorruvy ¥550
O Cola/ A5k /=3 © Oolong Tea/ BRE /v—ovx
© Ginger ale / &it+i57K O Green Tea / 3% [z v

IvIv—I—Ib

© Orange Juice/ #&it @ Corntea/ EXKMZE /2=

FLYIT1—Z100%

Warmed sake / #5 O Grapefruit Juice / FatdT

JL—=T7I—YTY1—-Z100%
KOKUSHIMUSO Honjozo
ELZR AERE / mtmn sms
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