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Beef Hot Pot (Soy Sauce Base, Serves 2)
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Grilled Atka Mackerel
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& ¥ 3,600 | \ ' » BEALF A
' | *" ¥1,280

D U ohiy— ¥480

Steamed Potato with Butter 4% 54 %
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Green Soybean £33
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Sashimi
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Botan Shrimp Sashimi

Sashimi Platter SETHR A &

(7 Kinds of Sashimi and 3 Kinds of Pickles)

¥1,980
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Mizutaki Chicken Hot Pot (Serves 2)
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2300yen for each additional serving
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Seafood Hot Pot (Salt Base, Serves 2)
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2750yen for each additional serving
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' Beef Hot Pot (Soy Sauce Base, Serves 2
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Pork Hot Pot (Salt Base, Serves 2) Tokachi Wagyu Hot Pot
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Porridge Set
(with Rice,Raw Egg Green Onion,Nori)
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Salmon Chanchan-Yaki (Serves 2)
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Pork Chanchan-Yaki(Serves 2)
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Beef Steak (Full Size) “F#E Beef Steak (Half Size) 2F#E (1/2 )
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Seafood Salad

4t 4 ¥1,500

Onion Salad
H i

-‘/—;f‘—#:} 7 ¥1,000 &/3 47“5“ ¥ 880

Caesar Salad #Lif )35 Tofu Salad /& i)+

BHIFA 4 =ITY

@ jtz:‘!}xﬁémb X ¥300 @ A4 A Rice #4&
Horseradish L7~ %& UEDHBKIGEEREFRALTEYET

Hokkaide

Menu

L

Wik i kTHEhi [eBdEE] okt

e B
HEEEEDBRANMIEEV LWV 1 ZAGA A= >TVLEADSZVERVET,
ZIFBLOVEETHSN TV RILBEETI D, BIFB0EZEZAZFLH Y. FITILEEIZBRD
EEEHNB L BROTBEDEDNHLWVIZEFROEERSESLEDNTVET,

Ffe, AEDOELEL DI, BlWETEDODTEID> TVWEHSREEDLNATVET,

XARH75 %880 Pl {M
Radish Salad # # ¥4 ) B Ty

O> AN A % — N\

=
B AR AL TS

Vegetables Salad
(Japanese Style Sauce OR Sesame Sauce)
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Salty Grilled Red Shrimp
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o XY DEEEF /A F—ATTADYBRELEIFELE BEHIOKZE > TRELLIENSIARA EFBNZSRICELEY




Fried Food &
Excellent Dish
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French Fries
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Japanese-Style Rolled
Omelet with Crab
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Hokkaido-Style Deep-Fried
Chicken
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Fish Meat Dumpling with Scallop # A%
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Mushrooms Tempura 443 K475
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Deep-Fried Chicken Skin
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Cream Croquette 5 T 4245
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Steamed Potato with Butter Wi H#4%
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Pickled Vegetable Platter
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Hot Buckwheat Noodles # %4 ( 3k )
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Cold Buckwheat Noodles 44 & & 445 ( 4)
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Hot Udon Noodles &#E4f (34)
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Cold Udon Noodles #4#5.&3E4% ()
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Udon and buckwheat noodles may need longer
cooking time
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Sausage Platter #4&#&5Ht4:
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Black Sesame Ice Cream 2 2 ki

¥ 350

2 b6 UBrEHRRETA A ¥880

Warabimochi with Green Tea Ice Cream
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Ishikari Hot Pot Course 2 persons portion~ Seafood Hot Pot Course 2 persons portion~ Salmon Chanchan.Yaki Course Lamb Chanchan.Yaki Course
BATBER 2 Apie ~ FABEMER 2 NpAe ~ 6 @B B PN
1 BN & © ¥5200 | IBEMC & © ¥5600 ¥10,600~ ¥10,300~
2 persons portion~ 2 A4z ~ 2 persons portion~ 2 A ~

one person fee #i&jn— A& one person fee #-i& jn— A% A

Course
Menus
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Tokachi Wagyu Chanchan Yaki
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Mizutaki Hot Pot 2 persons portion~ Tokachi Wagyu Hot Pot 2 persons portion~
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Please choose one teppanyaki course from above. U EERFEH—
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Please choose one hot pot course from above. M EERTRE—
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