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Nemuro’s seafoods that proclaim as the city where the tourists come in search
for the taste, has an extravagant taste and freshness. Once you taste the grilled
red crab, you cannot forget it. Japan's number one amount of saury has grease
and is a representative taste of Nemuro as well as the crab.

The Nemuro saury sushi roll] is a special dish with the mix of saury and Nemuro
seaweed, and can only be enjoyed in Nemuro.

The “Esukarop” is well known as a Nemuro’s food and nationwide, and has
been popular with the umaimon sended from Nemuro.

Bkyc

Cpexammye ¥ BKYCHble MOPENpOAYKTH B r.Hamypo, KOTOpbH jeKjiapu
pyet kak {ropom Typusma Ha 6a3e Ae/IMKATeCOB) .
Y BapéHoro SIpKO-KpacHOro Ko/llouero kpa6Ga BeJIMKOJENHbIA BKYC, 1l
onpo6oBaB OAMH pas3, HeBO3MOXHO 3ab6eiThCamasi Gosbmasi Jo6bIUA KU
pHOM M BKyCHOM campsl B SINOHMM —3TO M3BecTHbm HamMypoBCKUA e
JJUKaTeCHbIH BKYC HapaBHe C KOJ/IIUYUM KpaéOM.
Cymu u3 campbl 3aBEépHyTble B BapéHyl0o MOPCKYI KamycTy —aToO 2-a
o6beleHEHHbBIX BKyCa XMPHOBKYCHOM calpbl U MOPCKOW KamycThl 106
. piBaemMpix B r.Hamypo. D To T aTelbHO NPUTOTOBJIEHHOE G0N0 MOXKHO
orBefgaTh TONbko B rHamypo.
g PS o Paubme Tonbko B r.HaMmypo 6bl1 M3BeCTeH B3CKAaJiOl, Cenuyac OH MU3B
HEORICOTHH BIERA= ecTeH BO BCed SInoHMM M B INOC/Ie[HEee BpeMs OuUeHb MNOMYNsipHb pa
3JIMYHbIE HamypOchne aejlMKaTeChbL




