eaFisherman’s 198k /

'3 4'000 en! (4! 400 yen mcludung tax) -
e Y S

e - Oyster(lo pieces) * « Honbinosu shelfﬁsh(2pleces} Hlaugl shellﬁsh[2p|eces}t

urban shell ( 2 pieces) » Red shnmp (4 pleces) R|ce ball ( 2pieces ) 3 2- 3 servmgs

F

-

W o
4 OOOyen (4,400 yen mclucﬂtax) ) N

Beef shoulder loin 150g Pork belly 150g « Chicken 150g - Wiener ( 4preces}
Jumbo BeefTongue Skewer + Rice ball (2 pieces ) 3%2-3 servings s

: Oyster{ 6 pleces) : Honblnosu shellﬁsh ( 2 pleces} Hlougl sheilﬁsh ( 2p|eces]
Beef shouider ‘!509 Pork belly.‘l SOg Chlcken 150g " Wiener | { 2 pneces)

A coal charge of 700 yen (770 yen including tax) uill'heucharged per tahle
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frilled "llyster'in the shelL [Ivsters. Seafood and Meat a
ALL YOU CAN EAT " ALL YOU [:AH EAT S

3,000 yen (3,300 yen including tax) Y 4,000 yen ( 4400 yven including tax)

Oyster (Orders are in 1kg units)
Mackerel opening Cucumber

OYSter Mackerel mirin Beef shoulder loin

Sardine pollack roe  Ribs with bone

(Orders are in tkg units) Bonito belly skin Pork belly
Rice ball Chicken meat
Mini curry Wiener
Corn

% There is a charcoal charge of 700 yen (7770 yen) per table.

See next page for all you can eat rules pppp



ALL YOU CAN EAT RULES

We accept from 2 adults. (Not available for 1 person)

Children up to 4 years old are free, 5 to 10 years old
are half price, 11 years old and over Adult fee will be charged.

Everyone seated at the table must order the same all-you-can-eat
course.

Seating time limit is 100 minutes.Order stop after 90 minutes.
(Time starts when the first item is served.)

You can order up to 3 items per person at one time.
(We may refuse orders that are too large to fit on the table or grill.)

Oysters can be ordered in units of 1 kg, and additional orders can be
made by exchanging empty plates. (The maximum order imit per order is 2 kg.)

At the time of checkout, we charge 1700 yen (7770 yen including tax)
for charcoal per table.

The last order at the 50 minute mark will be limited to one item per person.

Leftover food will be charged 500 yen (550 yen including tax)
per person.

If you want to take home leftovers, you will be charged a per item fee separately.

The course cannot be changed during the all-you-can-eat course.
Orders after the last order will be charged separately.

If the heat from the charcoal is too weak for cooking, we will provide
a charcoal exchange service. (one time only)

However, we cannot accept extensions for the time required for
charcoal replacement.




(Shellfish)

Oysters in shell tkg —1,200yen
(FRffeHiEim i kg) (1,320 yen including tax )
t live turban shell - 380yen
(E99Y'z1{8) (418 yen including tax )
t live honbinosu shellfish — 380vyen
(&kvEJZB 1 @) (418 yen including tax )
t live hiougi shellfish - 380 yen
(EeA5¥H @) (418 yen including tax )
1 scallop —- 380 yen
(kw578 1 #%) (418 yen including tax )

#5 Set of 3 live shellfish to choose from — 1,100yen
hiougi shellfish/turban shell/honbinosu shellfish/scallop (1,210 yen including tax )

(ENDER3ARYN)
Opening of big mackerel -~ 590 yen
(REBYNDOMZE) (649 yen including tax )
Atka mackerel opener (Hokkaido product) — 750 yen
(Exvyo0RE) (825 yen including tax )
5 large charcoal grilled red shrimp —— 600 yen
(REPFITRRBESE) (660 yen including tax )
@ Umisachihiko Shrimp Ajillo (Grilled in garlic oil) 660 yen
(BEZEENTE-V"3) (726 yen including tax )
&=t Oyster Ajillo (Grilled in garfic oi) ————— 660 yen
(HiEO7E—-2"3) (726 yen including tax )
1 slice mackerel mirin - 390 yen
(Y #Dh1#) (429 yen including tax )
Shishamo with roe 4 tails — 390 yen
(FiEsLLeb e E) (429 yen including tax )
Char-grilled squid — 950 yen
(fh RERRE ) (1,045 yen including tax )
Grilled fin —- 650vyen
(zwtrh 29) (616 yen including tax )
\‘ Grilled sardines and cod roe ——— 430yen
(WhLBEAKKEE ) (473 yen including tax )
2 Bonito belly skins - 390 yen

(D2BDEER 2 #%) (429 yen including tax )




Premium charcoal grilled Miyazaki beef 100g — 1,280 yen

(1,408 yen including tax ) JEE'e SREP

(i Ei§4 5 KR 100g)

Jumbo Beef Tongue Skewer 150g 45cm — 990 yen

(Vv ER%E5 VR 1509 45cm)

Beef steak skewer 100g — ——
(%27—% 100g)

Pork belly skewer 1toog —
(BX/A52 100g)

# Charcoal grilled chicken thigh 2009 ——
( BBEER X 2009)

@ Charcoal grilled chicken neck meat 200g
(#ttYE K% 2009)

Assortment of 5 Beer Sausages
(E7Y—-t—-V's KEiEH)

(1,089 yen including tax ) 4 =

620 yen

(682 yen including tax )

550 yen

(605 yen including tax )

680yen

(748 yen including tax )

680 yen

(748 yen including tax )

480 yen

(528 yen including tax )

Vegetables Toppings Desserts

Ricé ball (Grilled Rice ball) .
(BLED /HEBLCE)

Rice e
(314R)

Camembert cheese (Grilled Whole)
(NIYR=LF=X FBL1E)

5 mini corn on the cob
(&58632Ls5E)

1 whole fresh cucumber (salty)
($h8E£w>5D 1 KEBMLD)

1 cut Lemon —
(LEY1Im)

Polar bear fruit ice bar
(BLE RE7?1A/X=)

_» 3 pieces of Butter (8g/piece)

(/"5-3M)

Yuzu pepper (tube)

(PF2Ls3)

Momiji grated (tube)
' (L#CB3L)

' Lemon juice (100% fruit juice Joml)
(LEYH)
Tabasco (60g)
(5/423)

220 yen

(1242 yen including tax )

200 yen

(220 yen including tax )

590 yen

(649 yen including tax )

390 yen

(429 yen including tax )

290 yen

(1319 yen including tax )

180 yen

(198 yen including tax )

390 yen

(429 yen including tax )

23080

(1242 yen including tax )

220 yen

(1242 yen including tax )

220 yen

(242 yen including tax )

220 yen

(242 yen including tax )

290 yen

(319 yen including tax )

¥ presentation may var

Y



(Soft Drinks.

Prdﬁ b@

Non-alcoholic beer (Asahi Dry Zero) 390 yen
(JY7Ra-LE-L 7HEFSCIED) (429 yen including tax ) \\ QA
Hyuganatsu juice (Miyazaki specialty) - 400 yen ' . )
(BMEYa2-2 EifSE) (440 yen including tax ) S
Oolong Tea -~ 350vyen
(9=0vR) (385 yen including tax )
Cola - 350vyen
(a-3) (385 yen including tax )
Carbonated water (Suntory soda 350ml bottle) 240 yen
( BREEK) (264 yen including tax )
Ginger ale - 350 yen
(VoVv=z=)L) (385 yen including tax )
Calpis - 350 yen
(hrER) (385 yen including tax )
Calpis soda - 350 yen
(ArERI-5") (385 yen including tax )
Orange juice -~ 350yen
(ALVYYV2-2) (385 yen including tax )
Liguar

Draft beer (Asahi Superdry) ~ 600 yen
(=N 7HER—-/N—-F51) (660 yen including tax )
Lemon sour (with frozen lemon) ———— 590 yen
(LEYYD = 2Y=YVUTADNLEY) (649 yen including tax )
s Only sour replacement (no lemon added) — 390 yen
(99-0#B{bH LEVEMSL) (429 yen including tax )
Highball - 590yen
(nLfE=N) (649 yen including tax )

Z1 A glass of Shochu 490 yen

& Kirisima/Kurokirisima/Kobiki blue (539 yen including tax ) .

(RETS2 FBREBE /BERE / KRETL-)




Jﬂpdnese rice' wine -. 1. bottle 680 Y€N (748 yen including tax )
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Liqueur: 680 yen (748 yen including tax )

@

BF3L Big

? BAE~-ZI2 EEO
L J2-Y-RHRCEKETIR

A3)7 94MFIL-7

#®HAvE). -7
TAAFDRZ/7

B (9%5)237h AWML EY

hWMTE->LEVEFS
J¥EFa-N

JINRO 2wl

HIR B EY | BRLH
BENABRNSE

FvIANL AhYE

ToFY LAY
FOEYARVED

AT = $==1L0Y
ALY YRADIN-312
PRSI o= b

38

L7/
50

BF3E1 bbb

AEE~-ZI2 070 vy 2
hBYYY21-y-38732

A3)7 €23%a~)

7L3-L9% ¥0OYY
Jr=FIFADRADRS /7

B (013)37 & B b ity

| ERE &ETEEIN:
S ANAEBRTEFa-NM

#2320 7b9Ya

| ERPTASORELRE

; ‘ﬁ w
LﬁZ/#UﬂbﬁﬂﬁEﬁ

:

<

A=0Y27 y=99=4=
LY~ 7—H—0
REE)Y T TET

o
W
D= (Lo ([EDs o G -

s @&

Soft drinks'*'non=alcoholic” 350 yen (38s/yen including tax )
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At our shop, we purchase and sell safe oysters with thorough
Oysters for heating measures.The risk of food poisoning from raw grilling is not zero.
Heat the center of the oyster at 90°C for at least 1.5 minutes.

Plump surface

Flat side down
Bake for 3 minutes or longer.

Open the shell with an oyster
knife on a plate.

The trick is to put the oyster knife
inside the shell and cut the adductor
muscle with the knife.

It's hot, so be careful not to burn
yourself %

)., 4 . “ " | :.‘_ \‘-!

Turn over and bake Bake for
another 3 to 5 minutes or more.

€ § o
¢ _/{;

When the water oozing out of the
oysters subsides, take them out
on a plate.

Some oysters don't open their shells,
but don't worry.




