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Beef Hot Pot (Soy Sauce Base, Serves 2)
#2148 (2 A)
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3500yen for each additional serving
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Grilled Atka Mackerel
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¥1,730
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Hokkaido
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Grilled Saffron Cod ¥ kT & 54 Z Rice K4i
¥350
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Beef Steak (Half Size)
FH (1/24) : :
] Salty Grilled Sakhalin Surf Clam

@ ¥ 3,600 | \ e B WELER
| ' © ¥1,380
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Steamed Potato with Butter 4% 54 %

DM /-:» ¥480

Green Soybean £33
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Pork Chanchan-Yaki(Serves 2)
TR R AEAE (2 A ¥7’000 B M (2 A ¥5 000
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Hokkaido-Style Deep-Fried Chicken
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Sashimi
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serves 3 to 4 persons £ 3~4 Ady
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Sashimi Platter

(7 Kinds of Sashimi and 3 Kinds of Pickles)
BAR G A (R & T Ak 348 ¥7,480
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Scallop Sashimi # B & % Octopus Sashimi 3 & #] &
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Vinegar Mackerel Sashimi & # & # ] &
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Horseradish L%
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Squid Sashimi # # %] %
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Sashimi Platter(5 Kinds of Sashimi) &4+ &5 G4#)
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Salmon Sashimi & & %] &
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Sakhalin Surf Clam

Sweet Shrimp Sashimi #Hg 4] & B AR K

@ 24 Z Rice #42  ¥ 350 @
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Mizutaki Chicken Hot Pot (Serves 2)
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2500yen for each additional serving

St — AB 25001

BEIEF 5B
¥6,000 | 3ER%45

Seafood Hot Pot (Salt Base, Serves 2)
LR A UEEEAR (2 A

OiEfnid [—A#] ¥3000 TY

3000yen for each additional serving
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2750yen for each additional serving
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Ishikari Hot Pot (Miso Base, Server 2)
BIFE (2 Ahy)
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Pork Hot Pot (Salt Base, Serves 2)
HoR s 4B (2 AD)

QiEMIE [—ARI] ¥2500TY

2500 yen for each additional serving
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3500yen for each additional serving
FFi6 hn— A4y 3500 [
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¥5,000 | Jpfndsg 2 ¥14,800

Tokachi Wagyu Hot Pot
T A KA

OiEfnld [—A#] ¥7400TT

7400 yen for each additional serving
Hpit o — AH7400H

& mBF R ¥1,000

Additional Vegetables i /n % 3%
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Additional Soup it Av &%

Kie \ #BECEXDOHTRE
k')) % for costumers who order hot pot
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Porridge Set
(with Rice,Raw Egg,Green Onion,Nori)
Mkkss (ARBRVAEREGESH)
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Additional Udon i/ %#E48
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Additional Ramen & o35/

XEARS A=V TH,
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Salmon Chanchan-Yaki (Serves 2)
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¥5,000

Chanchan
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Tokachi Wagyu Chanchan Yaki
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¥14,800

Lamb Chanchan-Yaki (Serves 2) .
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Pork Chanchan-Yaki(Serves 2)
RSB (2 A8 ¥5,000
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Beef Chanchan-Yaki (Serves 2)
¥7,000
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Seafood Salad
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Caesar Salad #Lif iy 35 Tofu Salad 2 /& )4
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Beef Steak (Full Size) 44k Beef Steak (Half Size) 2F#E (1/2 #)

¥6,600 ¥ 3,600

@ b ELb I K ¥300
Horseradish L%k

XTS5 ¥980

" Radish Salad # & i 4+

From @ _74 Z Rice k4% ¥350 ‘ Vegetables Salad

. (Japanese Style Sauce OR Sesame Sauce)
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Salmon Roe Rice Bowl
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with Miso Soup M—#tkrE§% with Miso Soup T —Biekeg
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Salmon Roe and Crab Rice Bowl
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Roast&
Grilled

16 45

Salty Grilled Sakhalin Surf Clam B4 2 _

@ mXx=v> ¥880

Grilled Herring ##E &
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Salty Grilled Red Shrimp

B AT
¥1,280
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Chicken Neck Teppanyaki
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Salty Grilled Salmon Belly %44 & -
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¥1,780
Grilled Atka Mackerel ¥t & — & F
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Roast&
Grilled

G 15

&3 M ¥1,580

Pan-Fry Pork #P )%
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Gratin Salmon and Mushrooms J&¥% &k & 45 &35

o XY DEEEF/ I F—X AR RELFELE

SHTEERE

LY VFRAY ¥1,380
Pan-Fry Mongolia Lamb & &F £
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Grilled Saffron Cod ¥ 7k F %
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Fried Food &
Excellent Dish

YY) & 3% AR

774 KFFk

French Fries

¥480

PHLART
Japanese-Style Rolled
Omelet with Crab

BRETIE 1980

HLESET ¥780

Japanese-Style Rolled Omelet
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Hokkaido-Style Deep-Fried
Chicken

o i K5 ¥ 880
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Deep-Fried Onion Rings *#H &
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Fish Meat Dumpling with Scallop &
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Mushrooms Tempura 443 K475
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Fried Food &
Excellent Dish
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Deep-Fried Chicken Gristle X ##k#
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Deep-Fried Squid Arms  YE &k & Deep-Fried Octpus

F—Z754
h Deep-Fried Camembert Cheese X477 R A a

= Deep-Fried Chicken Wings

s 38

-

¥1,200

%650 LhpbRBT

¥780 S —aay

I ,
H2ZU0BHT  ¥T780

" Deep-Fried Sweet Shrimp Jg#tiz

Deep-Fried Chicken Skin s
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2710 ¥480

Appetizers . . 4 - FE Green Soybean £.2
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YYhelk with Garlic Butter 3 '9" ( Q’F ¥480 Soba #7138 4% 440 Udon %74
FrOR AT e k) g B ¥ 1 3 80 . Y
’ Vinegar Seaweed BSHKE 3% I "X ¥980 3 NI A ¥980

Hot Buckwheat Noodles # 44 ( 3k ) Hot Udon Noodles &#&4% (#4)

9 X372l ¥980 4 X359 LA ¥980

Cold Buckwheat Noodles #4 & & %40 ( ) Cold Udon Noodles 44 & & #E45 (%)

Soba- Udon S SRS A Wz 5 EAl. BRICAREEBNTAEYET,
NEHSESEM ik ,ﬁ-zﬁé NIE S RN ¥300 Udon and buckwheat noodles may need longer
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Japanese-Style Pancake = /&% 4
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Steamed Potato with Butter i 54 % / % ::;\ 9 12 gn " : ¥ : - 2 b 6 4 &:Hi & ?/f R ¥980

Sausage Platter 4 &#m44 - i Y e Warabimochi with Green Tea Ice Cream
{ ; ¥ BRI Tk
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Pickled Vegetable Platter |3 EEEEMETE Dried Squid and Seaweed Marinated with Soy Sauce
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Course
Menus

AN S S oy

i

& IF45 ¥11,500~

Ishikari Hot Pot Course 2 persons portion~
TR AR 2 AdpAe ~

© ¥5750

one person fee i hn— A % Jil

¥ R 48 ¥11,000~

Pork Hot Pot Course 2 persons portion~
Bk sk B AR 2R~

© ¥5500

one person fee #-i& hu— A% Ji]

-t M
¥k : s ¥11,000~

Mizutaki Hot Pot 2 persons portion~
e 2 Adpe ~

© ¥5500

one person fee ik hn— A % )

!
A o> A
EEIET ¢4 pm ¥ 12,000~

Seafood Hot Pot Course 2 persons portion~
BoGHMER 2AMAL ~

© ¥6000

one person fee i hn— A % Jil

~

Beef Hot Pot Course 2 persons portion~
EGLEE 2AA

© ¥6400

one person fee %38 jn— A% i

P

~

Tokachi Wagyu Hot Pot 2 persons portion~
T 4 KemER 2 Afpde ~

© ¥9900

one person fee i hn— A% Jil
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Please choose one hot pot course from above.
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Below are the side dishes included in the course. LT BHEGTREEEN

mi % WA IH L

Plate of Assorted Sashimi Crab Bowl

L D4
Salad
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Steamed Potato with Butter Salted Squid Guts
Wyidy B 8 3 Wi B B
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Scallop and Meat Dumpling Dessert
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Salmon Chanchan-Yaki Course

HeMEER
¥11,200~

2 persons portion~ 2 Az ~

o
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Pork Chanchan-Yaki Course

A AL AR
s ¥11,200~

2 persons portion~ 2 AfpAe ~

Hifnks AL+ AMEX 2—2

Tokachi Wagyu Chanchan Yaki
+ B Ao AR B R

¥19,800~

2 persons portion~ 2 A4y ~
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Lamb Chanchan-Yaki Course

P A B
¥11,500~

2 persons portion~ 2 Afp#e ~

i
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Beef Chanchan-Yaki Course

2P A B
¥12,800~

2 persons portion~ 2 Afy#e ~
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Please choose one teppanyaki course from above.
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Below are the side dishes included in the course. AT BHEGREERN

Do | 5
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Salad /4% Plate of Assorted Sashimi 4 & # Salmon Miso Soup &£ & %" %

C e BI=TLly)Fw BFF— |
WL+ Ny — & i—‘ﬁ'} Scallop and Meat Dumpling & B} #%  Dessert #hzs

Steamed Potato with Butter
Salted Squid Guts
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