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Grilled Qg
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Grilled Agi

With TeppanyaRi, the chef will cook the meat,
seafood, and vegetables while you watch.

Please enjoy the chefs performance in addition to the food.
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'[‘(:ppzlnyal'«i Hok)kui(lu Scallop
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Flavor : Butter Soy or Garlic Butter or Fresh Tomato Sauce
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Shrimp Teppanyaki
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Teppanyaki Abalone
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Salmon Teppanyaki
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IA()l)ts ter Teppanyaki
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Teppanyaki Hokkaido King Crab
A ¥ 8 7 6 37 18 A AR e

Seafood set ~Wist-m7=zx— g - x5 ~E
Seafood Seyt ~ Scallops * Lobster - Shrimp - Abalone - King Crab
WA G~ R - BIF - ZRIE - 66 - 65 8%

¥ 4 , 2 0 0 (inc.tax)

¥ 4 5 2 0 0 (inc.tax)

¥ 4 ,8 00 (inc.tax)

¥ 4 ,8 00 (inc.tax)

¥ 9 5 8 0 O (inc.tax)

¥12,800(inc.tax)

¥19,800(inc4tax)
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Beef tongue steak

[BERE R g% LF 4 2 uhr s —% [eL70g/F—a 4y 70g]

Diced beef steak
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Black wagyu Beef Sirloin
HE R4

eiEEREME e v [150g]

Black wagyu Beef Fillet
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b~Fk—27 2757 —F (B2 7w—2) [600g]
Tomahawk steak

E A G D
THR—vZ27—F [600g]

T bone steak
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Salad
dbiEEE AL Ny F a2 ¥ 2,300y

Hokkaido seafood carpaccio
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:Itﬁﬁ“/——yx—#?ﬁ‘\ ¥1,700(inc.tax)
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Hokkaido Caesar Salad with Camembert cheese

At ¥ 8 LR Sk A 63 4 R e

5‘71“‘§0)‘H‘55f ¥2,800(inc.tax)

King Crab Salad
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Soup
:1‘—:/1“—70 ¥1,300(inc.tax)

Corn soup
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Clam chowder
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Red miso soup stock and pickles
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5 /f A ¥ 300(inc.tax)
Rice

PN
27 ¥ 300(inc.tax)

Bread
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ﬁ—y 79?41 ¥1,200(inc.tax)

Garliec Rice
KR

9’———;{‘ D fy l‘ ¥ 1,500(inc.tax)
Cheese Risotto
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60. ¥ vy X 7L —}
KIDS Plate
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Hokkaido Crispy potato
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Today’s desert
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¥ 8 5 0 0 0 (inc.tax)

¥ 13, OOO(inc.tax)

¥ 14,000(inc.tax)

¥ 15,000(inc.tax)

¥ 18,800(inc.tax)

¥ 24,800(inc.tax)
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¥ 1 ) 500 (inc.tax)

¥ 8 O 0 (inc.tax)

¥ 1 5 500 (inc.tax)
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Japanese SAKE
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* ¥ 1,100(inc.tax)
Hokkaido KITANOKATSUTAIKAI
§ ey wOK = EERE H A L (Zp—7 1 —)
o
101. #usickiE E#H ¥ 1,700 Ginc.tax)
Hokkaido KUNIMARE JUNMAI-SHU
& HABERE+6 (Zv—714—)

~

. %*ﬁ%ﬁ ﬁﬁ%% ¥ 2,500(inc.tax)
Yamaguchl DASSAT JUNMAI-DAIGINJYO
(LR ) PRttt MR AARBEREL6 (FO&7V—74—)

103. #ikna@E APRH T3 720ml

¥10,000(inc.tax)
Kubota Senjyu JUNMAI-GINJYO

CHR B B RS HAEIREE+3 g 1)

104. #ik B 720ml

¥ 10,000(inc.tax)
TOKACHI JUNMATI
(bifgiE) ENKRS

FE H AR EAR (T —T74—)

105. #tkAraEs HEEZ =415 720m ¥15,000 Gne.tax)
DASSATI39 JUNMAI-DAIGINJYO
(b EER) Aot e HABERE3 (FO& 7v—74—)

106. Fb N Aﬁcﬂa E% 720ml ¥20,000(inc.tax)
Kubota Manjyu JUNMAI-DAIGINJYO
(Frie i) BIEWE HAERE2(FR&7V—71—)

Japanese SHOCHU
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[i‘k}‘%m Made from wheal]
110. fn o £

WARAMUGT
Ce ] ) 2Rl &

¥ 1 5 300 (inc.tax)

[ F %% fT Made from potato)

111. BEE 5

KUROK IRISHIMA
Cerlap ) 7% 5 i iE
112. 72-5 b FE

KARARTIMO
CREJLES ) /N IEHIE

¥ 1 s 300 (inc.tax)

¥ 1 ) 300 (inc.tax)

‘ " l[tﬁy&m Plum liqueur])
lé. . Y me """"""""""""""" ¥ 1,000(inc.tax)

\ F SHIUMESHU

[ ¥ BEEf Citron]

¥ 1 5 000 (inc.tax)
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Sapporo Cldw
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YEBISU Beer (Mediumbottle)
LG 75 (O

¥ 1 ,000 (inc.tax."
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el =R — 57 4 I

luxury Beer ROCOCO Tokyo WHITE
ZEA I ROCOCO Tokyo WHITE

¥2 y 000 (inc.tax)

Fy R T LITLTAI—ATY— ¥ 700 (inc.tax)
Sapporo Premium Alcohol Free

L W5 A % TG I 3

GIN - VODKA
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Bombay Sapphire
e 3T

¥ 1 ) 000 (inc.tax)
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Grey Goose
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¥ 1 , 200 (inc.tax)

dtmEsrs7rvy 901487
HOKKAIDO Craft Gin
b ¥ i B

¥ 1 ) 800 (inc.tax)

WHISKEY
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Dewar’s highball
HEBRLR

¥ 1 , 000 (inc.tax)

Vyv I x=xzn
Jack Daniel’s

A5 SHR

¥ 1 ) 200 (inc.tax)

MmEZv 4 RF—

CHITA Whiskey
1A = ]

¥ 1 , 400 (inc.tax)

KHIE R =
YOICHT Whiskey
FiEl - S|

¥ 1 ,500 (ing:.t_:\x)
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SHOCHUHIGH
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Oolong High
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Green Tea High
83 AT}
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Haskap Sour
Hlia s 37—
Yubari Melon Sour
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CAER Y. —
Lemon Sour

e SUA
AR V) —
Lime Sour
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Grape Sour

B4 % 70 I

COCKTAIL

ALL ¥ 1 s 000 (inc.tax)

ALL ¥ 1 5 000 (inc.tax)
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Cassis Orange
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Fuzzy Navel
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Lychee Orange

1 & 7 Bl

FAF L —TFT 70—

Lychee Grapefruit
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Passoa Orange

16 7 P A SR

RNy I T TV —F 70—

Passoa Grapefruit

Al it R

WAL WAV

ALL ¥ 1 9 2 00 (inc.tax)

v—nvE 205. H L E R

Oolong Teald 4% Calpisn] {8

#Z%& (Ice/Hoty 206. Zv—F 71—
Green TeaZtZs Grapefruit JuiceVGffit
aj--a—-7 207. AL vV a2—2R

Coke T] 44
vy —n
Ginger ale® KK
Anvy—Xx
Melon Sodafif K75 4T

ANY —Y 7 ST IVY &
Surgiva Natural Mineral Wat
AL

IRTINYF—R—RN—D
Surgiva Sparkling Mineral W

208.

Orange JuiceMi#& it
U = —
Apple JuicedH it

ALL ¥ 6 0 0 (inc.tax)

_9— ¥ 1,000(inc.tax)

er KK

u :/7“ ¥ 1,000(inc.tax)
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PERFECT WINE PAIRING ! ’ ».“{

XTFY V2 T

%@:’—Z ¥ 6,000(inc.tax)
Each course
SPARKLING WINE

AN =7 YT
12\0—7 ]) ‘/7“'74’ v ¥ 1,200(inc.tax)

Sparkling Wine
A
WHITE WINE
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194.
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Today’s White Wine by the Glass

¥ 1 ) 500 (inc.tax)

Yrb—TF b= a2T 4T ¥ 2 000 Gnciax
Muscadet S & M Sur Lie, Ch. la Mouchetiere
{3FI) - Dry White Wine

Y4—=% - ZF2F ¥R
Vina Edomara Chardonnay
¢£M1) - Dry White Wine

¥ 2 ) 000 (inc.tax)

DR 2 I P N
FF275T FLvY

Gerard Bertrand Naturae Orange
{3MEY - Dry White Wine

=FenrXJ4FY —
FZow%

NIKI Hills HATSUYUKI
(F23 1) - Medium Dry White Wine

¥ 2 , 000 (inc.tax)

¥ 3 , 500 (inc.tax)

RED WINE

195.

T2
AKADZF AT v

Today’s Red Wine by the Glass

¥ 1 5 5 OO (inc.tax)

196. 'H'b“‘/ I‘ E.o/ * ;i"n ¥ 2,000(inc.tax)
Sacchetto Pinot Nero
{I747LK7 1) - Medium Body
197. KFvF Fxv 74 VELY 7 ¥ 2,000 Ginc.tax)
BONACCI Chianti Riserva
{ZIWART 1) - Full Body
198. 77“7 ]) ’*‘/f ¥ 2,000(inc.tax)
Aguaribay
{3747 LK7 4) - Medium Body
199. F‘)(—R . T}l/lfj-—f ¥ 3,500(inc.tax)
FaEte e ), o) VST
Domaine Albiose TAMAYUKI Pinot Noir
{I7 47 4LK7 1) - Medium Body
ROS\E WINE
Y1
200. F#IFY 4 ¥ — F DOG WOOD ¥ 3,500 Ginc.tax)
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AKASAKA Vineyard DOG WOOD
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mgkERas x T XAa—k — ¥ 600 (inc.tax)
Ice Cof feedknin
mBERay xRy ba—e — ¥ 600 (inc.tax)

Hot Cof fee#njink
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Please choose one of our three course menus.
3MER T LLIEFE.
BOERESNTHODDOIEXIHEFHMZECESANASSTVET,

Please note that orders placed without a reservation may require additional preparation time.
RRZ 5] Be 7 2 ) v %
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A la carte dishes are also available.
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Tokachi Japanese black beef Hokkaido seafood Premium Wagyu & Seafood
ir—pe}\rsﬁ ¥ 22,000 (inc.tax) il—:e}\mﬁ ¥ 22,000 (inec.tax) }fir}‘é\sﬁ ¥ 28,000 (inec.tax)
TEe A Y =AYy Y TEOY Ty b BED7 777 =0 BED7 777 2

Tokachi Royal Mangalitsa Pork Rillettes Edamame Falafel Edamame Falafel

TYEOr—R MEDE
THEMEORT 4 & BEERE—2

Roasted Ezo Venison, Sea Foam
Tokachi Wagyu Braised in Red Wine, Lightly Smoked

IVEOR—R |+ HBOHE BorLEZL BEEZRE—2

Roasted Ezo Venison, Sea Foam Bonito Tartare, Lightly Smoked

A HDBE & BF3E A HDBE & B3
Today'’s Grilled Vegetables Today’s Grilled Vegetables A H DB E BF3E

Today’s Grilled Vegetables

RO b oo RO PIES Fe—AE, KT SO E
Tokachi Wagyu Braised in Red Wine eplasi (AT e L o Ly
eppan-Grille obster an ing Cra

BOEL BOEL BOEBEL

Palate Cleanser Palate Cleanser Palate Cleanser

+BfEy—a {2 100g
[k 1 100gicZHalgE (+¥1,000)]

Tokachi Wagyu Sirloin 100g
Change to Tenderloin 100g (+¥1,000)

TR —r £ 100g F 2 —NigE., & TNBOGBBE &
[ B L100gic ZEn[EE (+¥1,000)] Teppan-Grilled Lobster and King Crab

Tokachi Wagyu Sirloin 100g
Change to Tenderloin 100g (+¥1,000)

ALHEERE W@ D T Y 2

LEEE® DY 2> Hokkaido Yumepirika AL EEW D U Y 7
Hokkaido Yumepirika Hokkaido Yumepirika
Fiirt L Fo piaity =t d L] Hiiit e FEOM

Red Miso Soup and Pickles Red Miso Soup and Pickles Red Miso Soup and Pickles

AL X 7 I — ARV ER 7 AN — T WL abey™ a2 Vs
Matcha Ice Cream and Seasonal Fruit Monaka Matcha Ice Cream and Seasonal Fruit Monaka Matcha Ice Cream and Seasonal Fruit Monaka
Ay ba—e— Hy ba—t— Ay ba—t—
Hot coffee Hot coffee Hot coffee

7 4 2 EMEE T H—=VU w27 T4 R (+¥500)
Garlic Rice (+¥500)

R ST L ek L 3R

7R S .
EEWKETET ‘ Ly ¥ — ) (+¥1,500)
Rice can be changed %ﬁﬁv‘ b (+¥2,000) : E. .
Risotto al Parmigiano Reggiano (+¥1,500)

AT ] a2 Ikura Rice Bowl (+¥2,000)
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