
●宍道湖七珍せいろめし　●だし汁　●季節の小鉢料理九品　●茶碗蒸し　●味噌汁　●香の物
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紅ズワイガニは、深海に生息している日本海を代表する蟹です。
名前の通り体全体の色鮮やかな紅色が特徴で、身の甘さはズワ
イガニを上回ります。
※漁期は９月～翌６月。

●steamed rice with seven kinds of fish caught in Lake Shinji
●japanese style clear soup  ●9 types of japanese small dishes
●chawanmushi  ●miso soup  ●pickles

Shinjiko- shicchin meshi gozen  3,800yen(4,180yen including tax)

●crab steamed rice  ●japanese style clear soup  ●chawanmushi
●9 types of small japanese dishes  ●miso soup  ●pickles 

Kani meshi gozen  3,800yen(4,180yen including tax)

●crab steamed rice  ●japanese style clear soup  ●sashimi
●seasonal dishes  ●3 types of small japanese dishes
●fried crab cake  ●salad  ●pickles

Kani meshi hirukaiseki  5,000yen(5,500yen including tax)

Benizuwaigani（Red snow crab）

At Matsue Waraku, our chefs expertly prepare 
and serve fresh seafood from our large fish 
tank in the open kitchen right in front of you. 
This winter, we will be serving "Matsuba 
crab," the king of winter flavors in San'in. We 
also have a wide selection of local dishes.
Please come and visit us once.

Head chef
Hideo Hamada
Head chef
Hideo Hamada

https://wa-ra-ku.net/565 Otesenbacho, Matsue City, Shimane Prefecture
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PHONE ０８５2‐２1‐0029 FAX ０８５2‐２1‐0041

Opening hours (Closed on Tuesdays)
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