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Hokkaido-Style Deep-Fried Chicken
¥750
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Beef Steak (Full Size)

™ e ¥6,000
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Beef Steak (Half Size)
| 4 (1/24)

¥ 3,600
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Grilled Atka Mackerel
e b — R T

¥1,480
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@ KF&CEOES ¥860

Grilled Saffron Cod ¥ kT &

D Loy — ¥430

Steamed Potato with Butter 4% 54 %

DR -:» ¥400

Green Soybean £33
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HEDHKITEERZFEALTEYVET

BABOBEFTFTDA=—2—HTEHELEIV

Beef Hot Pot (Soy Sauce Base, Serves 2)
#4148 (2 A)

¥6,500
OBMNIE [—AFI] ¥3250 TF |

" O 3250yen for each additional serving
»y ﬂ F136 A — Ay 3250 [
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i)l F2—RX b AbeAltS [gdz] FOLeAL LARES
Pork Chanchan-Yaki(Serves 2)

¥6’5()() R A (2 AR

Beef Chanchan-Yaki (Serves 2)
R SEaEE (2 A)

¥4,300
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Grilled Spirinchus Lanceolatus
(Female)

s G ¥1,200

v FAMEE ¥1,100

Salty Grilled Sakhalin Surf Clam
BT A
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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)

¥1,680
ARG (R G T AR AEEFY 3 AE) ¥6,000 - ;

7= % VAR - : S==
Octopus Sashimi % & #] & Squid Sashimi # & # & ltor }ﬂ ¥1’000 $ i < 6 ﬂilj ¥1,280

Salmon Sashimi & &4 & Bluefin Tuna Sashimi .2 # & % &

| T % si70] ERvFER ¥1,100
Lo X EH ¥850 ‘ . #Z OH

Sakhalin Surf Clam

Vinegar Mackerel Sashimi & % & & % & Sweet Shrimp Sashimi #Hg 4] & EAuEF B A &

37-<B# ¥1,000

Scallop Sashimi 4 B #1 % BABOEFTFOA=2—3 @ 4 Z Rice £z ¥300 @ i g Lb I ¥300

TELEIW, UEOBKEEEREEALTHYET Horseradish b7 &
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RIR & ¥4,600
Mizutaki Chicken Hot Pot (Serves 2)
KK FE ) 48

OiENid [—A#I¥2300 TY

2300yen for each additional serving
il A — A 2300

b i 1E 6 £ 43R

VRS

BEIEF 48
¥5,500

Seafood Hot Pot (Salt Base, Serves 2)
A EE (2 A

OiEfnid [—A#I] ¥2750 TT

2750yen for each additional serving

ik — A4 2750 |

OEMlE [—A#1¥2300 TF

2300yen for each additional serving

Ishikari Hot Pot (Miso Base, Server 2) 4538 o — A4p2300 M
%‘ TR (2 Ady f A

- m ¥4 600

b & F MR A

b y J% ~
4 L) 448 bk
' Beef Hot Pot (Soy Sauce Base, Serves 2
Bib R A (2 A)

m ¥6 500

3250yen for each additional serving
538 e — A4y 3250 [

AbigE & R A2 JbigEE

18 5 45 ¥4,600 | +pifez48 2 ¥12,800

Pork Hot Pot (Salt Base, Serves 2) Tokachi Wagyu Hot Pot
Boksh 4 (2 AD) TR FaF KA

QiEMIE [—ARI] ¥2300TY

2300yen for each additional serving
it —AN2300F

OiEfnid [—A#] ¥6400TT

6400 yen for each additional serving
418 e — A6400H

& mBP R ¥1,000

Additional Vegetables i&4n %3

BmA—7 ¥360

Additional Soup it Av %%

WZEEIXDHEFRE
9 Z | for costumers who order hot pot
BEAR A BATRE
MR o b ¥440
[- Z8R - 57 - HHERE « EEHDY]

Porridge Set
(with Rice,Raw Egg Green Onion,Nori)
tad (SRR AR B ETH)

04 IS ¥400
Additional Udon &4 &#E48

ZDo3—x v X ¥440

Additional Ramen i# o35/
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Salmon Chanchan-Yaki (Serves 2)
SR (2 A

¥4,800

Chanchan
Yaki

g
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Lamb Chanchan-Yaki (Serves 2)
FRE (2 AH)

¥5,000

&f‘; EEt, oAb o AMRS
Tokachi Wagyu Chanchan Yaki
B A 2 Al A 1

¥12,800
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Pork Chanchan-Yaki(Serves 2)
RSB (2 A8 ¥4,800
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Beef Chanchan-Yaki (Serves 2)
¥6,500

FREE (2 AD)
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Beef Steak (Full Size) “F#E Beef Steak (Half Size) 2F#E (1/2 )

¥6,000 ¥3,600
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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
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Radish Salad # # ¥4 ) B Ty
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Vegetables Salad
(Japanese Style Sauce OR Sesame Sauce)
BRI (AR or Z k)
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Z—XY43% ¥1,200 @ : RLyovs
Ramen Salad 434674 L or POBBULC T
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¥ 3,880

Sashimi Rice Bowl # &
QRIS H{F &

with Miso Soup M—#ik"g%

Salmon Rde Rice Bo§v1 . " e
ek B P 1

XY G#Cf

Salmon Roe Rice Bowl (S)
&I () e

#0557 ¥350
Salmon Miso Soup
b kg

¥2,700

Salmon and Salmon Roe
Rice Bowl
B HTH

ORIE T E

with Miso Soup M—#ik"gi%

@kIEH{TE
with Miso Soup

W — sk %

Wb AR FCAEKHF
¥2,900

Salmon Roe and Bluefin Tuna
Sashimi Rice Bowl

i 690 2o 6 5 I

@RIE T E

with Miso Soup F—2#isk g5

NITHL
Crab Rice Bowl
R () H

OkIE T E

with Miso Soup M —#sk¥%

¥2,200

BEERAA—ITY

o
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Horseradish »L& ¥ 300

77Y) & fm ¥100
100yen for ginger # )

BEEDERITEEKE
FERALTHEYEY

We use Hokkaido rice only
RSB AR R Aol 69 K

NZHDL WL HHF
¥2,800

Salmon Roe and Crab Rice Bowl
g IR (3 #

@RIE T E

with Miso Soup M—#izk &%

H—E

Salmon Rice Bowl # &+

@RS T4 E with Miso Soup M—#iskeis

\1 s

Hob ot

AECAHEKH ¥2,800

Bluefin Tuna Sashimi Rice Bowl Z& & #

¥2,300

-

F—2YARECHRKE ¥2.500

Salmon and Bluefin Tuna Sashimi
Rice Bowl
ek & 2 o0 B

@ RIS+ {1 E with Miso Soup  M—siskeii5
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Rice Porridge with Crab
AR

¢ ¥1,100
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7 / \ EXAEGT () ¥680
f . - ¥ ¥ Rice with Broth (Salmon)

e

¥
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" Rice with Broth (Plum)
| Reds ()

L
B BRERGOE) ¥600

BRATGE)
Rice with Broth (Plum) %&48 (#5-F)

BlXh(#) ¥380
Rice Ball (Salmon)
fptpal (fE%)

BlIEh(5)¥330 |\
Rice Ball (Plum)
Fatptl (1)

@RS E with Miso Soup M—#izkeg%
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B> 1 X Rice K45 ¥300 ©§gfj—gﬁﬁ§*%
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Salmon Miso Soup
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Pork Rice Bowl #A #

@ kM S+ 4 ¥ with Miso Soup M—#iskrgi%

Miso Soup *"§%
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Salty Grilled Red Shrimp Sigfc%eg rlI;Ieck Teppanyaki
BB B ¥1
¥1,380 ,080
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Roast&
Grilled

16 45

Cow e (e )

&3 W ¥1.400

Pan-Fry Pork %A iz

d7 ABE & ¥880

Salty Grilled Sakhalin Surf Clam B¥53t3 8 . | Salty Grilled Salmon Belly &35 # & -

SLIVEZRAY @ ¥1,200

bl BN % JemEE TR B ' an BRI ' - s
@ )g‘%négd;/ /%“32780 ‘l? v T S o | .’f - % Pan-Fry Mongolia Lamb ¥ &% &iFFR
rilled Herring #5#&F & S . . .
S

LLeb ik % £ 2 €D | cracaom:
Grilled Spirinchus Lanceolatus ¥860
B, (Femaltigh Grilled Saffron Cod
B ke o) ¥1,200 | re

BRI EEI > TRELK
ZEHSATA EMFEN
2SHEICBLET

#gLxr /a0
: e Ty : Sl : TR
‘l"' ; ﬁb/%ﬂgélj—lbé X Horseradish L7k ¥300 S 7 e ) ' ] : > e __ = --_- . - o A _ ¥1’180

Gratin Salmon and

Mushrooms
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e DR DHERIERNTH Y ET, Al X e e T el i

ATFRRFICE Y —BLEF LEENES BN TETVET, - 3 7 - el L A N ——— oXxUnis+ /1%
Grilled Atka Mackerel #7eép & —& T Y : TN AW, oy o F R TCAB R L E L
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Fried Food &
Excellent Dish
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Hokkaido-Style Deep-Fried
Chicken

Jb A M 5 ¥750

774 KKF b
French Fries
1k

¥400 5 A=AV v ¥600

Deep-Fried Onion Rings Y # & &

PBLAERT
Japanese-Style Rolled
Omelet with Crab

BRAETH 1’000

XD ER36 ¥690

Mushrooms Tempura 443 K475

BLAXET ¥600
Japanese-Style Rolled Omelet
e 5 EEOF/ IRSSOBREETT,

' sl [
 FRRBEHT

g
o Deep-Fried Chicken Wings

e ¥890

Fried Food &
Excellent Dish

YEY) & B mEHE N )
Ehh by

Deep-Fried Chicken Skin

fHFVRHT  ¥T00 kBB 7)—3ay

Deep-Fried Squid Arms ¥ &k & Deep-Fried Octpus J¥ &

Cream Croquette 5 T 4245

¥750 HZOEHT  ¥690

Deep-Fried Camembert Cheese ¥-F7 8 A3 " Deep-Fried Sweet Shrimp F #s




Appetizers
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Cedh " y—  ¥430

Steamed Potato with Butter %43

¥440

Tofu with Horseradish L3t im+ 2 /5
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Pickled Vegetable Platter
kR R

3 HEEMENRLT

2EED ¥400

Green Soybean £

¥ ’
7 a2 Bfekvgfa 2 ¥580

i Vinegar Miso Octopus
F R HERE

b B ¥460

— Vinegar Seaweed BSHKE 3%

T
23D
H—1) oy 255 —Lbed
Whelk with Garlic Butter

AR 321 000 Soba+Udon

MSHE5EE
IS SREM

S girmer
Soba #13 |\ 4% 44
NI

Hot Buckwheat Noodles # %4 ( 3k )

9 X3%l¥

Cold Buckwheat Noodles 44 & & 445 ( 4)

I ODBITT B ?
bEEELDIN
Horseradish 27~ &

¥880

¥880

¥300

QGLBEEIEL)
Udon & #E45
38 NI LA

Hot Udon Noodles &#E4f (34)

4 X359 Eh

Cold Udon Noodles #4#5.&3E4% ()

¥880

¥880

Bz 5 EAR. FBICEREZEVTEYE T,

Udon and buckwheat noodles may need longer
cooking time
A0, KA AR E R LR 2

V—k— VB

Sausage Platter #4&#&5Ht4:

¥1,200
Dessert

B =

1 VhEF
Salted Squid Guts B&i##t.&

¥400

2 b3 r
Wasabi Flavored Octopus kK% #
8 EATAAATA ¥410 ——

Dried Squid and Seaweed Marinated with Soy Sauce
RN

¥460
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Vanilla Ice Cream &3 7kt

1 fu@ NV 5 —F

Japanese-Style Pancake #=&% 8t

¥880

¥ 350

5 X7 A R

Green Tea Ice Cream #RZSrkift#k

¥ 350

6l 9Fv+r—~y b
Pomelo Sherbet A4+ %8

¥ 350

7 Bae7rA A&

Black Sesame Ice Cream 2 2 ki

¥ 350

2 b6 UBLEHRRETA R ¥780

Warabimochi with Green Tea Ice Cream
BRAE R R

3 b6 Ut ¥480

Warabimochi # 4t
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BT ¥10,400~ BEHET <45 Be ¥ 11,200~ HOL AL IR JVFRA Y Db+ hb IS

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

¥ e ’ (g, # e v 3] \=4 = = = s Tk
ey ) ¥10,400~ 12,100~ FEDS © Ab AR B 40—+ AL AN
Pork Hot Pot Course 2 persons go/i??éw Beef Hot Pot Course 2 persons E‘j&ti\(’gw Pork Chanchan-Yaki Course Beef Chanchan-Yaki Course
kg5 AR e~ LR AR R e B MR E R 4 A B A
e — s ¥ 10,600~ e ¥ 12,100~
(+) ¥5200 [+) ¥6050 2 persons portion~’ 2 Ay ~ 2 persons portion~’ 2 AL ~

one person fee #i&jon— A% H one person fee #i&jn— A% F

G 4

Hifokd oAb+ AKX 27—

Tokachi Wagyu Chanchan Yaki
+ B Ae AR B R

¥18,500~

2 persons portion~ 2 A4y ~

S ' g p
A¥k: e ¥10,400~ +Hfo 4 ~

Mizutaki Hot Pot 2 persons portion~ Tokachi Wagyu Hot Pot 2 persons portion~
K 2 Az ~ + iAo KémE R 2 Ay ~

© ¥5200 © ¥9250

one person fee #i& jn— A& one person fee £ i&jn— A%
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Please choose one teppanyaki course from above. U EERFEH—

ERBAZ1—KVBEFETEHOOI-—REERUTLLEETL,
Please choose one hot pot course from above. M EERTRE—
BAZ1—R@FI—AHPBICEHMERLET
FTRAZ2—EEI—RAHBICEAFERLET Below are the side dishes included in the course. AT BHEGSEEEN

Below are the side dishes included in the course. AT BHEASEEEN BS54 l;ﬂé} BEDH 6T
."1__5 7 .ﬂ-![l% m 7&‘ Iz db L Salad /4% Plate of Assorted Sashimi 4 & # Salmon Miso Soup &£ & %" %

Salad Plate of Assorted Sashimi Crab Bowl > N
Wi Xy R () B o his ey MWETLle)Ew BrH—F
PAINY —LIEF Scallop and Meat Dumpling 5 B#£#%  Dessert 42

mC + ﬁi‘"‘y —¢ ﬁ% [ J£3 f:"( LVP ;) i W .‘;““f— ,‘ Steamed Potato with Butter

Steamed Potato with Butter Salted Squid Guts Scallop and Meat Dumpling Dessert Salted Sqfid Guts
iy B #h - BT B B, mRARE H 2k Wy o S0 3 B o AR
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