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info@yoshida-kanko.com
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" 1F-Otaru Souvenir Shop Sen
2F-Cafe Sen
T047-0021 QIIIO
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Tel:+81(0)134-65-7216
Fax:+81(0)134-65-7217
{2F+3F}125 Seats
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Otaru Sushi Sen
Lunch Restaurant

F047-0021

el BN N
ITH1-1
Tel:+81(0)134-65-7216
Fax:+81(0)134-65-7217

{251 2408 eats _
Otaru Unga Ushlote| hSig
| Lunch&Dinner Restaurant USA &S]
L F047-0007 ERREOKE
b 738 /I K T 5 -4 Jibun Sushi
Tel: +81(0)134-26-6418 Lunch
Fax:+81(0)134-26-6419 Sushi Making
F+2F}360 Seats T047-0032
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W Tel:+81(0)134-26-6418
| Fax:+81(0)134-26-6419

+EET S § K {1F}96 Seats
TEL:0134-65-7216/ FAX: O'I 34-65-7217

e-mail:info@yoshida-kanko.com



Otaru Sushi Sen
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2F Restaurant
240 seats
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-65-7217
e-mail:info@yoshida-kanko.com
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Otaru Sushi Sen Pgp S = Lunch Menu

Sushi items are subject to change according to
seasonality and availability.)

Q (

JJ/
&~ “~ Sushi and Chicken Chanko Hotpot Set 2,200 ...

-Sushi 10 pieces -Chicken Chanko Hot pot -Pickles
-Udon Noodles -Side Dishes -Dessert -Tea
7 0 Crab Gratin \

+ ¥440 (tax inc.)

Crab Gratin is a casserole dish
with crab meat ,creamy white sauce ,

cheese, corn and onion that is a
popular western style dish in Japan

iz Japanese Steamed
Egg Custard ++330

Japanese Chicken egg custard is a

Opjen o N D T
Tempura Sal
ricd veserabie Prrccc ot xS
Pricd vogoianic 1 prece NI, 8

Light and crunchy texture
- of tempura can make you
§ enjoy with your meat.

TEL:O1 34-65-721 6/ FAX: O'I 34-65-7217

¢ classic and very popular Japanese menu.
Seasonal smooth and silky custard with
dashi stock and add tender chicken.

e-mail:info@yoshida-kanko.com
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YOSHIDA KANKO. HOKKAIDO

All images / portraits published in this material are for reference only.
The actual meals provided on site shall prevail.



