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Heigaz] ¥ Y F (B0 EHT)
Hokkaido-Style Deep-Fried Chicken
it i8 X 5

-l o - oy = P Tt W eyl

‘.3“ JEX2 03
$o—RRAF—F
Beef Steak (Full Size)

™ e ¥6,600

[dbigid & ]
o —2RAT—F
/\-—7

Beef Steak (Half Size)
4 (1/24)

¥ 3,600

.. ; Y )
Ali-FHE X ‘g
Grilled Atka Mackerel

B e b — AT

¥1,730

<-HAVCT, : nm%}% .1
PORAERRN A SHEICRUE T g
@ KF&(cawEs ¥980

Grilled Saffron Cod ¥ kT &

D U ohiy— ¥480

Steamed Potato with Butter 4% 54 %

DM /-:» ¥480

Green Soybean £33

T LD @

s z] 248 ek

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

2] ¥7,000
- il [
"N (OBME —A# ¥3500 ¢F

3500yen for each additional serving
FF36 A — A4y 3500 [

From
Hokkaido
Menu

B0 TTHN?
A R Rice £
¥350

> 7 1 X Rice k2 ¥350
HEDHKITEERZFEALTEYVET

BABOBEFTFTDA=—2—HTEHELEIV

MEARA A—T T,

Ry FEBEX

Salty Grilled Sakhalin Surf Clam
BRIt A

' ¥1,380

GuigEE] FO—R B e AL eARES e E] RD B e Ab e /bt E
Beef Chanchan-Yaki (Serves 2) Pork Chanchan-Yaki(Serves 2)

R (2 ADY) ¥7,000 A ML (2 A ¥5,000

KBARA #—V TF,




Sashimi : LAY e Sashimi
i) Y )i

R F T B RS
3 ~4 £ T EH % . "
serves 3 to 4 personSER4JE . 3 / p wa ‘

7 mEY ) 3~4 2k5

LB g lob- 32 Fouts : Ap d . . & A
Sashimi Platter ’ ; ﬁ‘!]% 5 SNIIE X 'd- :
(7 Kinds of Sashimi and 3 Kinds of Pickles) Sashimi Platter(5 Kinds of Sashimi) 4&4%.&%K G %)

AR A (R K T A 34 ) ¥7,480

F S —

7= B ¥1,480 7= # WA R = =
— V| = $ <
Scallop Sashimi 4 B4l % Octopus Sashimi 3 & #| & Squid Sashimi # & &l % . =R - jﬁ‘@j‘&f) i < % }f{lj
Salmon Sashimi # & %] & e Bluefin Tuna Sashimi 2 & & ] &

i il e T o il

— > o WEmhe EhoXAH  ¥1,480
L& X Ciﬁflj ¥980 . - —d =¢ oy i ' Sakhalin Surf Clam
: - A . - j Y PR SLE
Vinegar Mackerel Sashimi & i & & %] & : . ¢ 1% X o V' 4 Sweet Shrimp Sashimi ###] & &
% Botan Shrimp Sashimi 4
S SFR ) &

@jbi@iﬁémbéa ¥300 R Ny - ¥2,480 BABOEF 4+ A=0—1 @ 712 Rice kit ¥350 @jbi&iﬁémbézﬁ ¥300

Horseradish L7 & ' : o TELEIW, UEOBKEHEKEEALTHYET Horseradish b3 %

MEAEA 2 —V T, XEREA £ —V T,




dbiid E A 1ER

RIR & ¥5,000
Mizutaki Chicken Hot Pot (Serves 2)
KK FE ) 48

OEhNiE [—ARI]¥2500 T
2500yen for each additional serving
it — A 25001

b i 1E 6 £ 43R

VRS

Ishikari Hot Pot (Miso Base, Server 2)
Q\ /‘6?‘]’5156 (2 A

BEIEF 48

Seafood Hot Pot (Salt Base, Serves 2)

RS (2 A)

OiEfnid [—A#] ¥3000 TY

3000yen for each additional serving

Hik hn— AH3000 9

- M¥5 500

1536 fm— A2750

b & F MR A

"“f‘! [sEz] 55 Bk

' Beef Hot Pot (Soy Sauce Base, Serves 2
i 4148 (2 A

m ¥7 000

3500yen for each additional serving
FFi6 hn— A4y 3500 [

ki AR AR 7 e &
¥6,000 | 3545 ¥5,000 | +Ffosr-48 25 ¥14,800

Pork Hot Pot (Salt Base, Serves 2) Tokachi Wagyu Hot Pot
Boksh 4 (2 AD) + i a2 KA

QiEMIE [—ARI] ¥2500TY

2500 yen for each additional serving
it = A2500F

OiEfnld [—A#] ¥7400TT

7400 yen for each additional serving
Hpit o — AH7400M

& mBP R ¥1,000

Additional Vegetables i&4n %3

OEMIE [—AF¥2750 TF

2750yen f h additional i . o
750yen for each additional serving IE/]UX""7
- Additional Soup & #n % %

Rz MEEXDEHERERE

k')) % for costumers who order hot pot
BLAB A BATR
MLy b ¥500
[- Z8R- 00 - ARERE - EEHDY]

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

KXDIEA ¥440

Additional Udon iiflﬂ & REA

ZDo3—x v X ¥440

Additional Ramen i# o35/

XEARS A=V TT,

dbigiE R A
BOL AL CABES

Salmon Chanchan-Yaki (Serves 2)
SR (2 A

¥5,000

Chanchan
Yaki

g
-

VVFRAAYDE whb e il i

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

¥5,500

&f‘; iRk 4% AR
Tokachi Wagyu Chanchan Yaki
B A 2 S

¥14,800

gh

[amugj BDOLeAS «bhk% x

Pork Chanchan-Yaki(Serves 2)
RSB (2 A8 ¥5,000

B A 2 —3 *o 'F'/vt'» ABE S ’*
Beef Chanchan-Yaki (Serves 2)
¥7,000

F RSB (2 A)
KERERA A—VTF,

g%
=51




B Y
Seafood Salad

4t 4 ¥1,680

Onion Salad
/%’Eﬂ 4/’ JLL

V=¥ —455¥1080 EEH7Y

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

 [AbiziE E ) ; [Gbisi ]
\l o2 RF—F \’%a—xx—?——«'\'— =g
Beef Steak (Full Size) 44k Beef Steak (Half Size) 2F#E (1/2 #)

¥6,600 ¥ 3,600

@ :xt;‘@zﬁ&m@éa‘ ¥300 ' " R, | XRFZ5  ¥980
Horseradish b 7K L , _ :

" Radish Salad # & i 4+

From
HOkkaidO UEDNHKIGEEXEFBLTEVET

@ 2 A A Rice X8 ¥350 Vegetables Salad

(Japanese Style Sauce OR Sesame Sauce)
BRI (AR or L)

FLyo V5

or PEBBUL FEL

v/

\&

S &t

WXL kKT FEINE [LBEE | ORM

HEEBEEDENIB VLN T ZABA A—JEFO>TVBADNSZVERVET,
ZFBLWERETHSNTWVWSILBETT D, BIF30EZBASELH Y. FIILBEIIBRD
EEEDVHLBROTNEDENHLWVEEFRDOREEIIRESLEEDODNTVET,

e AEDOEDEL DI, BIEWBTEDDTERIDO>TVLBRILSEEEDATVET,

-

> AN O % — N

<o
- BANRE A e A TS

=50

5 —X /47'77 ¥1, 280

KERRA A=V T, Ramen Salad #4483 4=
© -

Steamed Veﬂetables 3%

XEARA A=V T,
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BT & o<t oy

o\df‘%
>

s
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BEE A ¥4500
Sashimi Rice Bowl # & \

OKIE T E

with Miso Soup M—#ik"g%

“ g

AICHEKRE ¥3.000

Bluefin Tuna Sashimi Rice Bowl 2 &7t

. T S -
@PRIE {1 E with Miso Soup M—#izkeg%

Salmon.and B
Rice Bowl
.6 2 et

@FRIE 1 E with Miso Soup  M—siskeg%

#0 "
boit fAET

Salmon Miso l;/;ii?BSoup
Soup i

b G okoE ¥200
¥350

; 4
- “¥2,500
Salmon*Rice Bowl %@# ; -

- e

@ KIS 13 E with Miso Soup M —siskee

@ RIE T EF with Miso Soup M—#%rEG

BltX¥h(#) ¥460
Rice Ball (Salmon)
Bl (%)

BT ) (#5) ¥440
Rice Ball (Plum)
Fatpl (A1)

- T
W (R Ricetin ¥350 CgRrPREER®

XRE
)

-]
L

PSRN S
I T ANZD K & H:

W< 6
¥6,000

Salmon Roe Rice Bowl
@ 90

W< 6 HFEe)
¥ 3,500

Salmon Roe Rice Bowl (S)
gt ()

OKIETH T E

with Miso Soup =Bk o8

77 18 fm ¥100

1

BITH
—0)\7

NUITHEIR

Rice Porridge with Crab

00yen for ginger #& K

WL bR FAEKHF
¥4,200

Salmon Roe and Bluefin Tuna
Sashimi Rice Bowl
#E &9 260 &R & A

@RIE T E

with Miso Soup M—%#izkg%

MTH LWL HHF
¥ 3,800

Salmon Roe and Crab Rice Bowl
sEIEN () H#

O@KIE T E

with Miso Soup M—#kgi%

AR ¥1,100

KEARA A=V T,

¥4,000

4 Salmon and Salmon Roe
Rice Bowl
i HTH

ORIE T E

with Miso Soup M—#ik"8%

Vi

R ¥1,880% s 4
. o L
Pork Rice Bowl #M 4+ .
@ DKM S ¥ with Miso Soup M—#izkegi5

ERFET(#) ¥680

#48 Rice with Broth (Salmon)
S 3]

| X% (B) ¥660

Rice with Broth (Plum)
ZesR (A57)

c—r(#})

Rlce w1th Broth (Plum) %848 (35F) KEAEA A —V T,




Roast&
Grilled

16 45

Salty Grilled Sakhalin Surf Clam %% 2 _

@ MXx=v> ¥880

Grilled Herring ##E &

‘l"' ‘ ﬁb/@:ﬁé\hbé CX Horseradish L7k ¥3OO

BREGCDRSVREFRHEZRNTEYET,
AFRREICK Y —BLEFLMENESZEHTEVET,

|

J

T E3gHE &

Salty Grilled Red Shrimp

AT
¥1,280

R —
S

S
~

e
= ol

7 AR ¥980

Salty Grilled Salmon Belly 244 & -

‘b W ILiEEETHRICIIHS
ey L HONTHYE

RN
)

—
n

Al3- ke & ¥1,780

Grilled Atka Mackerel ¥ it & —&F

XEARS A—VTT,

e ) SR ARME &

Chicken Neck Teppanyaki

B AN
¥1,280

Roast&
Grilled

15 15

o A (ﬂjﬁﬁgﬂ“iﬂﬁ)

&3 B ¥1,580

Pan-Fry Pork #P )%t

SLIYVEZRAY @ ¥1,380

Pan-Fry Mongolia Lamb %)% &F 54

o=

o\

HLXF /20 F—AWEX ¥1,280 KF & (ciopeX ¥ 980

Gratin Salmon and Mushrooms Ja¥% &t & 4 &% Grilled Saffron Cod ¥ TF &

o XY DEEEF/ A F—ATTADYBRELIFELE BEHIOKZE > TRELLIENSIARA EFRBNZSRICELEY
MEARA A=V TF,




[tiiE ] | < ‘. '
"1‘ ‘/;‘:- € 10):2 15 ) A ; o Deep-Fried Chicken Wings

Hokkaido-Style Deep-Fried ol =R Y 38
Chicken e Ty . - v = ¥1,200

o i K5 ¥ 880

Fried Food & ; g vy Fried Food &

Excellent Dish 794 KEKRFF - : - Excellent Dish

YY) & i m Al b M : ' = : YEY & 3% m R | o~ \ 28
¥430 T, Wl Fmd ) v ¥680 FyavEHF  ¥680 L0 b Y

Deep-Fried Onion Rings % # &8 Deep-Fried Chicken Gristle X ##k# Deep-Fried Chicken Skin Y&

PBLAERT
Japanese-Style Rolled
Omelet with Crab

BAETE 1980

¥ % q
e i 3 # - 1
5 ' i L
C e . ok ¥
Fo - L l
1 il Ry T
Y nh L o m
: = i
L il R 3 il
C 1 B b he 2
el

4 7 BT ¥780 7 cEB P—rzayh %880

Deep-Fried Squid Arms ¥ # . Deep-Fried Octpus  }3 & Cream Croquette i =T 4%

)

50 IR ¥880 _ ‘ — — |
Mushrooms Tempura 4 &3 K475 = q‘_X7 "7/]' ¥780 'H' z‘_ U}? 'j’% H’ ¥780

Deep-Fried Camembert Cheese X778 A3 " Deep-Fried Sweet Shrimp ¥k

HLESET ¥780

Japanese-Style Rolled Omelet

gl SEEO+ / TRRSOBAETT, o
HKEREA A=V T, MEREA £ —V T,




. . Ak ¥480
Appetizers 'S . . e .' . Green Soybean £32

[=T= B e |
==N T

a‘j@jy) hy 2 . - ; . :- ; oaNs &P
= S > ' LA TS ot
S BN sagned &
)y 255350 P NE: S Giawerw S Grmusir
Whelk with Garlic Butter o) '9" ( Q’F ¥480 Soba #7173\ 4% 440 Udon &7
FrOR AT e k) g B ¥1 380 u DAY
’ Vinegar Seaweed Bi#+/KE 3k 1 T %1 ¥980 3 NI LA ¥980

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

o X372l ¥980 4 X539 LA ¥980

Cold Buckwheat Noodles #4 & & %4 ( 4) Cold Udon Noodles 44 & & #E4% (%)

Soba*Udon ET ST WZiE -5 EAlR BRICBEEEENTEYET,
NEHSESEM ik ,ﬁ-zﬁé NIE S RN ¥3OO Udon and buckwheat noodles may need longer

- - @ @ @ O O cooking time
SRR Horseradish w77 & HAI. BN AI R BT

Japanese-Style Pancake #=/&% 4t

@ - | _— ol | T MRS —F  ¥1280

Cedh 37—  ¥480 V—bk—V b ’ + : 2 b6 UBEIRET AR ¥980

Steamed Potato with Butter %43 8 L e :
Sausage Platter #4-&RgH4& . 5 Bt Warabimochi with Green Tea Ice Cream

B R R

3 b6 Ut ¥480

Warabimochi ##t

BEELbI ¥480 S yaBfskgfai  ¥580 @ =574 R
Tofu with Horseradish »3- w4 2 /8 i hE A Vinegar Miso Octopus % & #:#5 k¥ Dessert Vanilla Ice Cream &3 kit

B =

= 5 HRETA R
FAFITH A ALY 3 - 1\ ‘ﬁ\ﬁ% ¥480 ) Green Tea Ice Cream 7 kit
o Salted Squid Guts B&i##t.&

BT Th
(2]

—
oz

- - PWFYr—xy b
2 b3 x ¥480 Pomelo Sherbet #4775 &

Wasabi Flavored Octopus kK% #

' g - €574 R
g e ]\ 2= )
SE M p% A - 3 EEEANATR T ¥480
‘R 4h—m- et ¥690 ) l _ : , Black Sesame Ice Cream % 2 fkskitik
Pickled Vegetable Platter | 3 EEEMRET Dried Squid and Seaweed Marinated with Soy Sauce
Go BRI . BT A

XEARAS A=V TH, XEARAS A—V T,




=

Course
Menus

AN S S oy

& IF45 ¥11,500~

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

© ¥5750

one person fee i hn— A % Jil

A2 ¥11,000~

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

© ¥5500

one person fee #i& hn— A% )

S
k¥ : = ¥11,000~

Mizutaki Hot Pot 2 persons portion~
K 2 Adpe ~

© ¥5500

one person fee ik fn— A % )

Fiy 4
EEIET ¢4 pm ¥ 12,000~

Seafood Hot Pot Course 2 persons portion~
BoGHBELR 2AMA ~

© ¥6000

one person fee i hn— A % Jil

# i ;
12,800~
Beef Hot Pot Course 2 persons portion~

A LEE 2AA

© ¥6400

one person fee %38 jn— A% i

T fa 5 -

Tokachi Wagyu Hot Pot 2 persons portion~
A 4 KamER 2 Adpde ~

© ¥9900

one person fee i hn— A% Jil

ERAZI-KVBFELGROI-—REZEREULLETL,

Please choose one hot pot course from above.

U EEBERE—

FTRAZ21—EI—APBICEHFEHLET
Below are the side dishes included in the course. LT BHEGTREEEN

m % WA IH L

Plate of Assorted Sashimi Crab Bowl

L D4
Salad
W

LS9

B (38R

U ety — LI F
Steamed Potato with Butter Salted Squid Guts
Wyidy B £ 3 Wi B B

WiZ7-Tly) v  BF¥—}
Scallop and Meat Dumpling Dessert
AR E HHE

KBEARA £ —V TT,

oA N — U 9 A~

LSRR IR 5 OV 5 0V

dbiga s L 4
-7.—) R

BHOLe/ib e /S

Salmon Chanchan-Yaki Course

HeEER
¥11,200~

2 persons portion~ 2 A4z ~

DL e AD %AJI)’%E‘J

Pork Chanchan-Yaki Course

AL £ R
s ¥11,200~

2 persons portion~ 2 AfpAe ~

B4

Hifokd oAb+ AME. 2—2

Tokachi Wagyu Chanchan Yaki
B Ae AR B R

¥19,800~

2 persons portion~ 2 A4y ~

VYFAAY Db v bt pE%

Lamb Chanchan-Yaki Course

MR AR
¥11,500~

2 persons portion~ 2 Afp#e ~

PR 40— b e AL+ ANES

Beef Chanchan-Yaki Course

A A AR
¥12,800~

2 persons portion~ 2 AfpA ~

ERAZI-—KVBFELERPALPAREI-—RZERUVIREETL,

Please choose one teppanyaki course from above.

M EEHERE—

RAXZ1— R E2—ARBICEFEHLET
Below are the side dishes included in the course. AT BHEGSEERN

my5 5 | 5

BEDH 6T

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

C e BI=TLly)Fw BFF— |
WL+ Ny — & i—‘ﬁ'} Scallop and Meat Dumpling 4 B} #%  Dessert #hzs

Steamed Potato with Butter
Salted Squid Guts

Wik B 8 B BEIR B AR

KEAEA A—V T,




SOFT DRINK j BEER
Y7 RY>Y el

SOFT DRINK fEEHE#k! ’ BEER M3

ALL 4¥480

ah e 2—> IV E R e | 1t 35 i IR T R 55
B o AP g —r bro#al 773y 7 H4

AR N _ =, ; Draft Beer Sapporo Classic

ot SE= 2B </ Sy CE /M g 1 FUIR Classic 24 "85

Ginger ale ¥ iti47k Oolong Tea &#E % L : r
3 s . [¥3w#] Large

xayy)—% % & [ICE/HOT] 850

Melon Soda %% gk 4T Green Tea %%

[F5 Ry Small

HIVERY—4 Ty I 2a—R& S ¥550
Calpis Soda T« &84T Apple Juice 3 it | 93&)’ ayyy—%
Yubari Melon Soda Ay FYELERHPT IS,
AP0 pe ARy ISRy L S R INIRAT FAYERDBIEETH S
4 /4 R IR RS ¥480 Ry R IVY 8% (BRE
BERMLIAREE ) D S%EHH
ThEd,

Grapefruit Juice # H# %+  Orange Juice it

IR T —% — [500ml] % B& 7K [500ml]
Bottled water %77 ¥350 Bottled carbonated water £tk  ¥450 Bro&a] FLITA T [:X*;ﬁj-i

Draft Beer Sapporo Premium YEBISU _
AUBE YEBISU 4 "5 [Yav#] Large ¥900

(9524 small ¥600

£F100%., FA4Y - NATIVVETORKY 7T ERPHAM D EHHTARDEK,

':"-'-'-'*EFJE'WEI'EU%_';*-. E-VEMBADE-ILTT,
Sk

ALCOHOL FREE R el 2tk

/ ‘/7} [/:] —) [/ | A\ I.C.DH(]I FEEE | Draft Beer Asahi Super Dry [3v#] Large ¥850

| 2 B Super Dry 2 "7i5
[ s I

; (4524 Small ¥550
ALCOHOL FREE #&iBEt&EExH

1987 FEICAAHID [FEO) E—JLE LTTEL—LIR #HRZEBAE  OEFHRICHENRFEIT TVET,

ALCOHOL
FREE

J7)Ib3d—Ib E=IbT A4 X FERE HE—I JY7IaA—IbE— VT A R FERE

ACOHOL [y, K] 7L 37 L7 b a— )b 7 1) — [ K] FH—E—I [ ]

FREE o
S — 1] —
Alcohol-free Beer Sapporo PREMIUM ALCOHOL FREE B [Ici S SaERaION. HEBHER AZYENE 2= )
AUTE LAGER 278 (#UEE )

AUIR A 7 H e i Alcohol-free Beer Sapporo
[334mll ¥ 800 PREMIUM ALCOHOL FREE

FUBE 5 4o
[s00ml] ¥950 %

[334mi] ¥800




WHISKY
VA ARF—
WHISKY H£R

B4/ #8 E 2 7 )L [ TAKETSURU PURE MALT

PO HWEY LBHSHEOLHLY . EEPHEHROVHMFREDY A XAF—TT,

(3oml) ¥1500 (6oml) ¥ 2800

MW7 VE)DA T YOICHI SINGLE MALT

POOLGHEANELZFOHE, ENGREEDAN., NBOE-FDKDLVWEERRELE,
BPNNCFRI 24—V DOHELRE—F—GRENMIRTY.

3om) ¥1500 (6oml) ¥ 2800

HIGHBALL

INAR—)U HIGHBALL Bi+ 28T
- i
| g '} —y \/7‘"‘ /f ﬂ?—‘l[/ Freezing highball

Pl SRR ERSERT Y IV TNAR=)b Pl e A LY MTREY A RAF—FRKRD
Wl 55 ClEDARREERCHRDRET, P DO WEKTEDD T LB ZDEEHRDIET

¥850 ¥850

AP F AL S L0
BLACK  #ereiin
ij' . MGEFLITHID, Rb
Lear SHBEYLLERDE
BbL. DB Y

TSI o=wh 7I7 7 IERBF M T EA TR
HHTELEELOHET,

A K= ¥780 a—r7 - AF— ¥800
Highball (Whiskey and soda) Coke Highball
A E R BT RA

DI F— ¥800 YYVr—rAF—i ¥800
Citron Highball Ginger ale Highball
Bt BAh T4 B &3 Rk

SHOUCHU

BrE [V R]

SHOUCHU % [#]

[@y7ekED v —5Eh « 5FEY ]

g BEXA Ese

Kitasato Barley shochu ~ ¥700
LEEERMEEE 5L AE p-13Y.))

On the strong side.

=mE 25 [ERmEr] ¥ 900

S &% EER—AICHEA LIEZWERT
EEEIND IZRARZE) ZFE o> E5RE,

e R R

Rebun-tou Kelp shochu A% 27 144 )

On the strong side.

T h3EE 20 [AL32ET] ¥ 900

ThIBEED 15 E | Z+HITED L,
FROWEDLEEEE TY,

~#EI—L—iH 780

Niseko Coffee shochu s}z i p-13Y.)

On the strong side.

J1-e—gE2sE—war] ¥980

BRELTOI—E—DEVICTEHLELDS,
BICHF AR ADBE T,

2 3Lpk Bt
LBEED IV B R
Milk shochu ZF¥3):iE L\

On the strong side.

F3E 20 E HesdE] ¥1000

LBEDFAEAA—ILIEIWVIENZFDRAKRDFHT. KED

BEEN—RELT, EBPHTRYFUELEKRDLTY,
ThR1 BT7AREBTIINY, AERLET,

e

Tantakatan Perilla shochu ¥700
# 538 (Tantakatan) % 3% 278 p-—1AY.))

On the strong side.

LzmEr 20 [ aEr] ¥ 900

BEINEYBVEREATILRDFESHEKE
fEF LIRPD X PR DBEET T o

B A5F L BE Umessis ¥200

On the rock,With water,With soda,With hot water
Aok AeokB K. AmggdT. AeEhok

BEXa 52

Kitasato Sweet potato shochu ¥ 700
REEEAMMGE ELLEERE  EOS

On the strong side.

#mEt 25 [ ERzEr ] ¥ 900

EREEIDRMBRR CIRELEE I NS ETHI
DHZFERE LT, FHEE,

52 ¥700

Kitasato Potato shochu 45 2B45124 EIRY)

On the strong side.
CepLb e 25 & [ERHE] ¥ 900

tBEERBEITE CONA—V 1V EILEE
ERDSIEShIRBEEFERALECS D VS BEE

X5XAE)SUBE ¥780

Corn shochu * k)25 =\
On the strong side.

ESFUHESE =380 ¥980

ES5bBT LEREME L, BTERE L REZ
Co <K WARME Efc 41V RIRAMRSHES,

B RBR ¥750

Taizo Rice shochu %&# (Taizo) i 328 b-—18Y.»)

On the strong side.

KuEt 25 (£ ¥950

BEROEY HiE < ERESNIERLKRDLTY, Bl
EHEEREEFMBREDSMo DT ETY,

B 5 FLEY 0268 Lemon #i ¥200




FRUIT LIQUOR
RBRE [V K]

FRUIT LIQUOR 7k Ri& [#]

SOUR
7 —E/\A
:SEOUR I SRIEE

; ) s o g On the rock,With water,With soda,With hot water
I: U‘y7° *%‘l]i) *V 7i§lji) 301573%"],‘) ] A K3 A okBA K. AmgkdT. oK

ALL &% 700 = % 4)']'1 }E_ Ti] %7}&‘}@ Kisyu Ume Liquor 4 i 478

RMNERSBZER. EPHGEEY ERERORY,

VEYHT— FHQTHT—
Lemon Sour Green apple SourMelon Soda
R R ARRY R -_-]_—_lﬁe.j()l *ﬁ-;jﬁ Kokushimusou Ume Liquor B =& W45

FPHOTREVEKEBRG I, XvFUEKLLAREN-IOMHE
74 LT — ANVERHT—

Lime Sour Calpis Sour
FAR R T % K 42532 DA/  Tantakatan Perilla Ume Liquor 4t %38 % #A44m

FEVEVRLZOEAKE, BEDOTOPLGHRDOLA, HLHB TLZEE TT,
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