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FIH+— 0D (—auow)
JAPAN No.l brand “KOBE Wagyu Beef” RANK A5 Sirloin Z1L42K

N+ — 0N (~xnow) T OO O
“SHIRAOI Beef RANK A4 Sirloin Tivs-25

e & I@ol®

SETHEEPRA N AN (—oios0) T SO0
“HOKKAIDO Black Wagyu Beef ” Rump RANK A4 2my 2B
DEHMHH- X (cowm) - S i elele!
“HOKKAIDO Beef "Tongue 2izim3 i-vn

X AU RS (—cvom) Hen" oo O

KAMIFURANO Pork Hmmigi fox

Vegetable

D& %40 G EE o O B
(A &x KX el iR ORD Q)

Assorted Vegetables for shabu-shabu
(Lettuce, spinach, green onions, shimeji mushroom and enoki )

ERPREREE (B SR K7 g SEE

o mER U ERHKEE T Q P —" oo
(K" M Qm” XK DL Do’ [HER)

Assorted Vegetables for Sukiyaki

(Chinese cabbage, onions, green onions, shiitake, shirataki noodles and tofu)
HonRREr RS EE (MIHKT R KRS Wi BB niER)
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Seafood

SEIMIHHIEQ D & %4 D & %4 T oo o
HOKKAIDO Octopus =2&3m4m |

¥ OQEES V&L 084 NS OOO

Today's Fish <K2#

NG O & 540 & 44 Ho oo

Sweet shrimp =&

REIIHESN QS O &R D& %4 AT IO O
HOKKAIDO Scallop 2&:ms 2=
EXDCEHERS D& X4 O & %4 (RuEmisi) Hon T ooo
Red snow crab claw gigmg=

EXDCHGC O &% 0 & %4 (Rumin) Heo oo

Red snow crab img=e
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% Q 1 8 Special dish to finish off

S A (CREICREE RN NEE-) O
Udon noodles o=

97 ON— XD (SR RE - | SRE ) oo o
Ramen noodles :3ii=

o MK (e : o ooo

Crab mixed porridge ¥Rz

%ﬂ ﬂ @ Crab dishes

%\%%@ =" 00O O
crab butter ZANoREi&

— ) 'l
crab dumpling ¥{& 8L

4 b o

N EEEREE R N
Grilled crab meat and tomalley in shell EH#E{RH228

8 EXDxQEERN KN ) pon" oo
Red snow Crab cold cocktail - b s 20 o i

SOEN D OREPRE O (R O S
Steamed red snow crab #T#gimig

R KK D~ B Q IEHPIE O (o) H—Oo oo O
Steamed snow Crab #Tigr-iiy

R KN HORHPRE D (ké—2 ) BN PSS
Steamed King Crab #Tiie

8§ KRN TEVEK D~ B S HREPRE =0 ooo

Steamed king crab and red snow crab #%#e & Kb
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Lw.% Sashimi Contents will change depending on the availability.

’,
=
o

—
o™

35 34 33 32

3%

M<IERR L 4 SRR R L S o4
R EERNEKIERS"

F— W N QEEINR

Salmon 1| g =R

mEN S EE MK

Sweet Shrimp &iERx

HESCERIMK

Octopus &=

KECEREY
Tuna EERNR

HO % QBRI
Whelk graszas

Ho | QERIR

Sea Urchin gziza
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Assorted Sashimi Zexise
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1 serving consists of 2 pieces. | Z81 |8 °
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Salmon |j1g|
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Sweet Shrimp iz
(-

Squid s

=

Scallops =1z
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Flounder »mg
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Tuna <24
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Salmon Roe 11|
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Sea Urchin &=
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Assorted Sushi yeizsses
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Today's Assorted Pickles & mamisgsses
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HOKKAIDO French Fries with Green Laver Mayonnaise ==2{m £ 8 i & K Ka{ $53

\ t m \\
&4@%*%W%%@%&U ¥9OO
Deep-fried NAKASATSUNAI Chicken #=2&# 80K ‘

B MRE D —X+M—N o 00O

Hememade Roast Beef mz#0#-& o

PNy

R REIN— < N RNK(EEEETE - | KB " YOO
HOKKAIDO Ramen Salad =R&imidi=E2:3
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Caesar Salad REL24&R
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Homemade Roast Beef Salad #FE#0#-& 2\

4 Rice dish & Noodle Menu
' IR Q R dsh & Nooke

=& NN a o S
Cold Buckwheat Noodles £{E#IIE

30— X~ — N
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Roast Beef Rice Box #0d-®#EX HANT 0O O
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Salmon Roe Rice Box 11N HoD 0O O
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A % oy Kids Menu
AN = e

2 A AKALED =
Kids Chicken Nuggets =:miirar
g A AKKR—KNN~
Kids Deep - fried Cheese Sticks =#g<riN-H
[a N4 r o(,r
g A ANKFT R
Kids French Fries =:mlisimusts
e ls "
S A AXKAI N KX

Kids Omelet Rice =g

— oz Dessert
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Gelato of the Day ¢-KEme$EE
S R | KEE cazus)
Soft Round Rice Cake Stuffed with Cream 2&imigse
© A -
S TEIMAN NR—KE—a N7 NEE

No-bake HOKKAIDO Cheesecake with Chocolat ®R¥N-H¥ERDIER
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BEER .- w

200. v Eu Iy s [4]

201.

¥1,000

Sapporo Classic [Medium])

Available only in Hokkaido — draft beer
made with 100% malt!

AU 2 4[]
4655 i R %, 100%% ¥ 4 |

HyRerzIvy s [HK])

Sapporo Classic [Medium bottle]

Available only in Hokkaido — draft beer
made with 100% malt!

AR i [Fi#])
Jb 18 TR T ,100% % 5 & %)

¥1,000

WHISKEY o x:— muis

202. BIbF v — [HiR]

203.

¥1,000

Yebis [Medium bottle])

100% malt, long-aged, 5% alcohol beer
made with abundant aromatic hops
from Bavaria, Germany.

2 F g [P
% F100% KM & 8-
B A A RS

FyRn

Sapporo Premium Alcohol Free
Contains 0.00% alcohol.

AU IR 45 BT B AR R U
B e 20.00%, L H B

¥700

206. 4 # Dewar's N4 B — L

¥1,000

B LERE 7Ly FL, PECRL—2Rbwictt EF % L,
Dewar's highball

A swirl of honey with a sprig of Scottish heather.
Rich, golden, and warm. Clean, fresh vanilla, with a slice of pear.
Soft, fruity, and well-rounded.

ek EF AEERIRFEERY 2 BIRLT,

207. &

TR Tty S I ) ks

¥1,3800

Yoichi

¥2,500

The Macallan 12 Years Old

AW BREE R F SHPERC A Harc T vnid,
Please note that brands may change depending on ayailability.
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Kitanokatsu Taikai [Hokkaido]
[ & ] X 3R 11| & 4 140

“Kokushimuso Retsu” Tokubetsu Junmai [Hokkaido]

[3389m 1422 40

i

S dred )N O
Hokkai Onikorosi [Hokkaido]
[ & 3m) ] [F] %2 HE 4

S| Ao ke

“Niseko” Junmai Daiginjo [Hokkaido])

[32m] | |4

“Kunimare” Tokubetsu Junmai [Hokkaido]

(8] FHE R

Wﬂm m SHOCHU =R

ENA Barley Shochu #¢#R ¥

N Aolp o B
KITASATO [Hokkaido]
(=84 ] = BEHE H #KE R U=

¥1,300
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ﬂ [=2&m ]~ B4R a
i< == NS GR ANTG R
SEENEN ON THE ROCKS
& A4S SERVING STYLE K EF=  WITH HOT WATER
Yo WITH WATER
N — % Fs WITH SODA
ﬂ.T Sweet Potato Shochu #-R ¥ ﬁ Plum Liqueur %
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BOTTLE WINE .o/ mumon

WHITEBOTTLE astror>

231.[75v 2 AV - Ca €7 - Fv—7 v v 7Y
Maison Joseph Drouhin Chablis

#ol1 11 V= ¥7,000

. Country:France / WHITE :Dry Wine

232. HA | LAV Z DA F Y — 1300 &
Niki Hills Winery HATSUYUKI

. Country:Japan/ WHITE : Dry Wine

#1111 vVl ¥10,000

233 HA | 7—BATAF Y=Y x N FHh RN—2 Y v
Arom Winery Sparkling Chardonnay

#1111 vl ¥12,000

. Country:Japan/ WHITE: Dry Sparkling Wine

GLASS WINE 75 AT A > HIEHE )

RED BOTTLE ##xrnvo s>

235, FA—R - PVEA—X Z=a2F ) - ) T—n
Domaine Albiose TAMAYUKI Pinot Noir

g v |1 = ¥13,000
236. Hoy—F Zzyb—n Su—n

Cascina Ferrero Barolo

. Country:Japan / RED: Medium Body

o | V|| |®» ¥16,000

. Country: Italy / RED: Medium Body

ROSE BOTTLE cv#rnoq>

239. A& | HIKY 4 > ¥ — F DOC WOOD
AKASAKA Vineyard DOG WOOD

esVl |11 lm» ¥12 000

. Country:Japan / Rosé

240. KD 7274 v [#]
Today's Red Wine by the Glass

241, KBD 77294 v [H]
Today's White Wine by the Glass

Glass ¥1,500

242 rRONSZW YN Tl o (& )
Sparkling Wine by the Glass

Glass ¥1,000



SOUR 49— v

AT S — 256. L& vV ¥ 7 —

Haskap Sour ¥ 4 % % K Lemon Sour #7 4% ¥ K
254, AR A 0 V% T — 85 77 e S VRl —

Yubari MelonSour %58 N7 L Lime Sour 3 48 3V B
255, Y — 7 7 —H—H Y — 258. BI&EH 7 —

Shikuwasa (Okinawa Lime) " 28545 3 FL Grape Sour E¥%#H FH IV

Rl ¥1.000

COCKTAIL #/70 urm
243 H AT L 247. T —F — T N

Cassis Orange ' 2 & £ 45 Fuzzy Navel ZHAEHH
244, HY A — & DARE RN ol - A,

Cassis Soda Z B £ 747 Moscow Mule 2% &, /5
sl AR A = AN R Ry S T i A o s

Cassis Grapefruit 2 & £ 75 4% it Cassisand Oolong Z & £ & %,

246 = o T
Peach and Oolong % #k & X%, /B

il ¥1,000
SHOCHU HIGH #  « wm
251. W — w1 v g 252. fR N A
Oolong High & £ % %% B Green Tea High 4%t 30278
All ¥900

SOFT DRINK V7 b RY Yo BRI

261. 7 — 1 v 2% [Ice/Hot] 266. 71 L E R
Oolong Tea % A% Calpis TR
262. k4% [Ice/Hot] 267, L= S — T
GreenTea %4 7% Grapefruit Juice Akt
) R Nt 268. 4L VYUY 2 — X
Coke ¥ i Orange Juice  #ptsit
iy 7 A R 2698 T — R
Ginger Ale %347k Apple Juice JART
265. A @BV —&K
Melon Soda  #HAJR3T All ¥600

YOSHIDA COFFEE

2T {2 i — , __
Iced Coffee ikupmriE "" ) - ‘p‘,:

260, [T =Tk e
Hot Coffee  #tuuiE

All ¥800

SPARKLING WATER sk stk

270. JRIEEZK ~_VY = (330ml K )
Nestle Waters (Perrier) 3T K

¥300

XML TR TRIAE L > TED £ 7§,
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Today's Aromatic Appetizer Box

G = e

Crab Tasting Selection

KAEERE@L P

Assorted Tempura

" ’ " ’ =) g
EXDODCH ¥xnNTH KEEXHo
Steamed Red Snow Crab, King Crab & Tuna Sashimi

D H R DR (BERDE RN KD OHE B
ShabuShabu(Red Snow Crab - Scallops - Today's Fish - Vegetables )

RN RoPSRE

Soba noodles from Shintoku town, topped with dried mullet roe

$me i — =

Today's Dessert

BN — XBoBEQ TR R ORI J LN D"
XAMMQ A X2 R EE I IRER 1) 50 S w4 M MR OE | @ 1 — XK REFIE TR0 S p°

You can choose from 3 kinds of courses. * You can not choose different sets within the same group.
*You need to order at least two sets. It may take a little while if a course is ordered on the day without a bookig.
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(1@ <) (Per Person)

.WI SORA ﬁn

KO QIEiK

Today's appetizer

v R R © KRB

Shrimp and Hokkaido Vegetable Tempura
(lightly battered and deep-fried)

BN R ANEE =

Staircase Sashimi

BT & — A EH

Sushi Rolls

Bk & 14 0 & %4

Shabushabu Vegetables

B84 816

Seafood Shabushabu

B E AN S N & 44 0 844
HOKKAIDO Black Wagyu Beef Rump Shabushabu

IR F—o0 N8R 08%4

SHIRAOI Beef Sirloin Shabushbu

KOOSRy ——=

Today's Dessert

E$ :cw:;&wﬂn S Woy ez ¥ cnTen) an)

(@=) (per Ferson)

KOS iEiK

Today's appetizer

Wy KN SEmERER S KRB

Shrimp, Conger Eel, and Hokkaido Vegetable Tempura
(lightly battered and deep-fried)

SN ERMNEE o

Staircase Sashimi

YT & — Ay HiE

Sushi Rolls

B & 44 0 & 44

Shabushabu Vegetables

B4 085

Seafood Shabushabu

DU & N O & %4 O & 44

HOKKAIDO Black Wagyu Beef Tongue ShabuShabu

USRI N A N D & 44 O & 44

HOKKAIDO Black Wagyu Beef Rump ShabuShabu

TN — O N D844 D& 44

SHIRAOI Beef Sirloin Shabushbu

R RO R T

Soba noodles from Shintoku town, topped with dried mullet roe

KOQ Kb ——=

Today's Dessert

Rl £ TRUAMTE T . All prices include tax.
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WE)&I KOBEGYU f] — X

S jon 'S WD B3
(@ =) (Per person)

¥ m S IE #

Today's appetizer

2| T R o= TN
Kobe Beef Soup
(rich broth made with premium Japanese beef)

MRERETEE S KT & —

Staircase Sashimi and Sushi Rolls

IRN VRS MR 4 QmERES

Kombu-Cured Hokkaido Betsukai Beef with White Turnip

’ ’ Ny X
BN O SFEnRoRK R E
Sihfr 1 m p ,- «C'r a'b',ifanids iFo-k kaki-dio VLersafta b iEe (e piult a
(lightly battered and deep-fried)

MO & %D g

Shabushabu Vegetables

ElLf+—o0xN0&% 8%
B

KOBE gef Sirloin =S hab s h-bs

¥me NP — <«
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fE i & TBUMI € 9. All prices include tax.
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¥ 3 ’ OOO (inc.tax)
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per person
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[Ishikawa]
Hyakumangoku no shiro

(1o =mk]fo B B 40 0

B RSRKE
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[Ishikawa]
Hyakumangoku no shiro

(1=K ]fnE B

Me RS R KN

WERBS L& LS
EHCEESKES
i TS e I S

KOS 2 ik \ K&K B
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Shichihonyari Junmai Tamasakae

(5 R mk ] foit T B )
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Shichihonyari Junmai Tamasakae

(5 R mk ] fot B )
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[Fukushima]
Sharaku Junmaishu
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[Yamagata])
Yamagata Masamune Karakuchi Junmai

[IROK] KL F LAY

B 5 0D -0 B K SRR
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e S s 4
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KOBE BEEF COURSE

FlL&Fn—x

Ao EE 5
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[Ishikawa])
Hyakumangoku no shiro

(1O=mK]fin E B 4 40
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[Yamagata])
Yamagata Masamune Karakuchi Junmai
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[Fukushima]
Sharaku Junmaishu
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HOKKAIDO SAKE

A S
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AE O K o #* F [ 4850 % BT
A B oy 7 Y - Niseko Sake Brewer

'f lﬂ:— =2, b £ ﬁ% (@ 7"‘ ‘B = KUCCHAIEII

FINE SAKE FROM
HOKKAIDO'S
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[EgHl 4
Goryo no Kura  g==t i
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T3] ¥16,000 ¥1,800 ¥1,800
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MASHIKE
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Mori no Jozojo / Sapporo Seishu Kogyo

b 4 RANKOSHI
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¥1,700 ¥1,500 ¥1,100
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¥1,100

Kunimare Sake Brewery

\‘_‘

Tewun[ nsjaqnyoy, Ms3ay OSNWIYSNYOY

7 H &

ME ()]

ﬁ: Takasago Sake Brewery
-% ASAHIKAWA

—

R K s = BB R 15
(R ]

Usui Katsusaburo Shoten
NEMURO

N

[ a

FINIAREHEE
[k JilBr ]

Kamikawa Taisetsu Sake Brewery
KAMIKAWA

2
1BYIR], NSIBYOUBIIY]

AR v

¥1,100
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