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umizoranoharu
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ohaw (Traditional Ainu Soup) & Wild Game Specialty Restaurant umizoranoharu : Shiraoi Upopoy Branch
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LUNCH MENU
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huci — Ainu grandmother, keeper of tradition Fumiko Ito
Seasonal ohaw Set Meal (Includes ento Tea)

Made by Shiraoi-born huci, Fumiko Ito.

e ohaw — Hearty Ainu soup with seasonal vegetables
e Inakibi Millet Rice

o Slow-Roasted Venison and Bear Meat
e Seasonal Side Dish

eento Tea — Ainu herbal tea
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You may substitute the Slow-Roasted Venison and Bear Meat with Shiraoi
Donald Salmon ruype, a traditional Ainu frozen salmon sashimi.

03. A/ E & ¥ 900 04. WEERUZERE & ¥ 300

eohaw — Hearty Ainu soup with seasonal vegetables e “Inakibi” Millet Rice




LUNCH MENU
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Ezo Venison BBQ Lunch

Premium Ezo Venison from the Okhotsk Region, grilled in the classic Hokkaido style
(Includes Side Dish & Soup)
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Ezo Venison BBQ Lunch & ohaw

Premium Ezo Venison from the Okhotsk Region, grilled in the
classic Hokkaido style
(Includes Side Dish & ohaw)




LUNCH MENU
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¥1,800

Hokkaido Venison Lunch with Sanjo-zuke

House-made Hokkaido Venison with Sanjo-zuke
Raw egg from Shiraoi Mother's Farm
Seasonal Side Dish & Soup
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Available without raw
egg on request

Slow-Roasted Venison dressed with our house-made Sanjo-zuke,
a traditional Hokkaido seasoning made by fermenting chili pep-
pers, soy sauce, and “koji” rice malt.
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Hokkaido Venison Lunch with Sanjo-zuke & ohaw
House-made Hokkaido Venison with Sanjo-zuke

Raw egg from Shiraoi Mother's Farm

Seasonal Side Dish & ohaw




LUNCH MENU
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Croissant from "Nanakamado" Bakery in Shiraoi Town

Ezo Venison Croissant Sandwich (Served with French Fries & a Drink)
Drink options: ento Tea, Coffee (Hot/Iced), Caffé Latte (Hot/Iced), Oolong Tea (Iced), or OrangeJuice (Iced)
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Slow-Roasted Bear Meat and Venison
* 4 slices of slow-cooked bear from Engaru Town

* 4 slices of slow-cooked Hokkaido venison from Engaru Town
* Mountain horseradish from Bihoro Town




DESSERT MENU
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A signature parfait featuring noya,
a traditional Ainu herb

noya Parfait

* noya Raw Chocolate

*'noya Ice Cream

+noya Jelly

*:noya Dumplings

* Black Sesame Ice Cream
And More
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A signature sweets featuring noya,
a traditional Ainu herb

noya Dora with ento Tea

Handcrafted by Okadaya,
a long-established confectionery in
Lake Toya.

* noya Dorayaki Pancakes
* noya Ice Cream

* noya Dumplings

* Fresh Whipped Cream

* Sweet Red Bean Paste



DESSERT MENU

egg milk
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A signature dessert featuring ento, a traditional Ainu herb ento Pudding
Drink options: ento Tea, Coffee (Hot/lced), Caffé Latte (Hot/Iced), Oolong Tea (Iced), or Orange Juice (lced)
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tonoto Sake Lees Cheesecake, Served with Haskap Jam Sirari (Ainu Sake Lees) Cake
Drink options: ento Tea, Coffee (Hot/Iced), Caffé Latte (Hot/Iced), Oolong Tea (lced), or Orange Juice (lced)



COFFEE MENU

Coffee roasted by AGUE of Cafe & Gallery KARIP, Lake Akan

15. 33RPM COFFEE &% =7 Tanzania Coffee HOT ¥600
16. 74 X1—k— Iced Coffee ICE ¥600
17. 7155 Caffé Latte HOT/ICE ¥650
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18. TV ento Tea (Ainu Herbal Tea) % %
HOT ¥600
/73— JL Non-Alcoholic Drink
19. —0OV%F Oolong Tea ICE  ¥400 21, EY/AOHE
[¥5Z14F] ICE ¥600
20. AL/, a2—X 100% Orange Juice ICE  ¥400 "piyapa" Amazake
(%.;1.1 00%) — Traditional Ainu Sweet Millet Drink —




ALCOHOL MENU
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Non-Alcoholic Drinks

SAPPORO BEER

PREMIUM
23. ALCOHOL FREE

SAPPORO BEER
22. SORACHI 1984

Alc.55% | ALCOHOL FREE | Alc.0.00%
(95214 ¥ b c000= (334mI/1%] g
By the Glass 800 § = By the Bottle 700

Rich, full-bodied flavor
with an aroma and taste
reminiscent of beer.

A refreshing aroma of hinoki
cypress and lemongrass,
brewed with the legendary
Sorachi Ace hops.
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Otaru v [300mi/1%] By the Bottle ¥ 2 000
TANAKA SAKE BREWI
Jurmai Daiginjo Sake Otaru TANAKA SAKE BREWING  Otaru TANAKA SAKE BREWING
Junmai "Takaragawa" Traditional Ainu Millet Sake:
. . . . — Junryo Style "Kamuy Tonoto"
Umizora no Haru — Limited Edition Sake
———
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Today’s Special Wild Game Set
Hokkaido Venison Bite-Sized Steak
(Includes ohaw Soup)



