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Grilled Qg
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Grilled Agi

With TeppanyaRi, the chef will cook the meat,
seafood, and vegetables while you watch.

Please enjoy the chefs performance in addition to the food.
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'[‘(:ppzlnyal'«i Hok)kui(lu Scallop
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Flavor : Butter Soy or Garlic Butter or Fresh Tomato Sauce
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Shrimp Teppanyaki
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Teppanyaki Abalone
& Eh 2% )% ) £ gy

Y — v oG

Salmon Teppanyaki
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IA()l)ts ter Teppanyaki
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Teppanyaki Hokkaido King Crab
A ¥ 8 7 6 37 18 A AR e

Seafood set ~Wist-m7=zx— g - x5 ~E
Seafood Seyt ~ Scallops * Lobster - Shrimp - Abalone - King Crab
WA G~ R - BIF - ZRIE - 66 - 65 8%

¥ 4 , 2 0 0 (inc.tax)

¥ 4 5 2 0 0 (inc.tax)

¥ 4 ,8 00 (inc.tax)

¥ 4 ,8 00 (inc.tax)

¥ 9 5 8 0 O (inc.tax)

¥12,800(inc.tax)

¥19,800(inc4tax)
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Beef tongue steak

[BERE R g% LF 4 2 uhr s —% [eL70g/F—a 4y 70g]

Diced beef steak
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Black wagyu Beef Sirloin
HE R4

eiEEREME e v [150g]

Black wagyu Beef Fillet

BEMAFIEN

b~Fk—27 2757 —F (B2 7w—2) [600g]
Tomahawk steak
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T bone steak

T

$4FR=a—

30.

S

32.

40.

41.

42.

Salad
dbiEEE AL Ny F a2 ¥ 2,300y

Hokkaido seafood carpaccio

b 3 e f 2 X0 M

:Itﬁﬁ“/——yx—#?ﬁ‘\ ¥1,700(inc.tax)
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Hokkaido Caesar Salad with Camembert cheese

At ¥ 8 LR Sk A 63 4 R e

5‘71“‘§0)‘H‘55f ¥2,800(inc.tax)

King Crab Salad
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Soup
:1‘—:/1“—70 ¥1,300(inc.tax)

Corn soup
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7?-&9:'\"7&‘— ¥1,300(inc.tax)

Clam chowder

'y W T 3 5
?RH:'.H‘&?@% ¥1,100(inc.tax)

Red miso soup stock and pickles

R 0 37 ARl 22
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5 /f A ¥ 300(inc.tax)
Rice

PN
27 ¥ 300(inc.tax)

Bread
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ﬁ—y 79?41 ¥1,200(inc.tax)

Garliec Rice
KR

9’———;{‘ D fy l‘ ¥ 1,500(inc.tax)
Cheese Risotto
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KIDS Plate
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612 R =SSt E7 7%
Crispy potato
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Today’s desert

A H i

¥ 8 5 0 0 0 (inc.tax)

¥ 13, OOO(inc.tax)

¥ 14,000(inc.tax)

¥ 15,000(inc.tax)

¥ 18,800(inc.tax)

¥ 24,800(inc.tax)

P O T -

¥ 1 ) 500 (inc.tax)

¥ 8 O 0 (inc.tax)

¥ 1 5 500 (inc.tax)



FY ey s 2t

Japanese SAKE
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100. dt o B K i

* ¥ 1,100(inc.tax)
Hokkaido KITANOKATSUTAIKAI
§ ey wOK = EERE H A L (Zp—7 1 —)
o
101. #usickiE E#H ¥ 1,700 Ginc.tax)
Hokkaido KUNIMARE JUNMAI-SHU
& HABERE+6 (Zv—714—)

~

. %*ﬁ%ﬁ ﬁﬁ%% ¥ 2,500(inc.tax)
Yamaguchl DASSAT JUNMAI-DAIGINJYO
(LR ) PRttt MR AARBEREL6 (FO&7V—74—)

103. #ikna@E APRH T3 720ml

¥10,000(inc.tax)
Kubota Senjyu JUNMAI-GINJYO

CHR B B RS HAEIREE+3 g 1)

104. #ik B 720ml

¥ 10,000(inc.tax)
TOKACHI JUNMATI
(bifgiE) ENKRS

FE H AR EAR (T —T74—)

105. #tkAraEs HEEZ =415 720m ¥15,000 Gne.tax)
DASSATI39 JUNMAI-DAIGINJYO
(b EER) Aot e HABERE3 (FO& 7v—74—)

106. Fb N Aﬁcﬂa E% 720ml ¥20,000(inc.tax)
Kubota Manjyu JUNMAI-DAIGINJYO
(Frie i) BIEWE HAERE2(FR&7V—71—)

Japanese SHOCHU

ot B

[i‘k}‘%m Made from wheal]
110. fn o £

WARAMUGT
Ce ] ) 2Rl &

¥ 1 5 300 (inc.tax)

[ F %% fT Made from potato)

111. BEE 5

KUROK IRISHIMA
Cerlap ) 7% 5 i iE
112. 72-5 b FE

KARARTIMO
CREJLES ) /N IEHIE

¥ 1 s 300 (inc.tax)

¥ 1 ) 300 (inc.tax)

‘ " l[tﬁy&m Plum liqueur])
lé. . Y me """"""""""""""" ¥ 1,000(inc.tax)

\ F SHIUMESHU

[ ¥ BEEf Citron]

¥ 1 5 000 (inc.tax)
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Sapporo Cldw
LI 2 it (o)

Hit#H 1:“—.'» CHIRD

YEBISU Beer (Mediumbottle)
LG 75 (O

¥ 1 ,000 (inc.tax."
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luxury Beer ROCOCO Tokyo WHITE
ZEA I ROCOCO Tokyo WHITE

¥2 y 000 (inc.tax)

Fy R T LITLTAI—ATY— ¥ 700 (inc.tax)
Sapporo Premium Alcohol Free

L W5 A % TG I 3

GIN - VODKA

130.
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A
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Bombay Sapphire
e 3T

¥ 1 ) 000 (inc.tax)

Z VA 7S8R
Grey Goose
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¥ 1 , 200 (inc.tax)

dtmEsrs7rvy 901487
HOKKAIDO Craft Gin
b ¥ i B

¥ 1 ) 800 (inc.tax)

WHISKEY
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F a2V —ZANfEK—n
Dewar’s highball
HEBRLR

¥ 1 , 000 (inc.tax)

Vyv I x=xzn
Jack Daniel’s

A5 SHR

¥ 1 ) 200 (inc.tax)

MmEZv 4 RF—

CHITA Whiskey
1A = ]

¥ 1 , 400 (inc.tax)

KHIE R =
YOICHT Whiskey
FiEl - S|

¥ 1 ,500 (ing:.t_:\x)
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Oolong High
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Green Tea High
83 AT}

SOUR
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Haskap Sour
Hlia s 37—
Yubari Melon Sour
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CAER Y. —
Lemon Sour

e SUA
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Lime Sour
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Grape Sour

B4 % 70 I

COCKTAIL

H

ALL ¥ 1 s 000 (inc.tax)

ALL ¥ 1 5 000 (inc.tax)
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Cassis Orange

1 B PR s 2R
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Fuzzy Navel
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Lychee Orange

1 & 7 Bl

FAF L —TFT 70—

Lychee Grapefruit

V7 il 7 A5 4

PR ALY
Passoa Orange

16 7 P A SR

RNy I T TV —F 70—

Passoa Grapefruit

Al it R

WAL WAV

ALL ¥ 1 9 2 00 (inc.tax)

v—nvE 205. H L E R

Oolong Teald 4% Calpisn] {8

#Z%& (Ice/Hoty 206. Zv—F 71—
Green TeaZtZs Grapefruit JuiceVGffit
aj--a—-7 207. AL vV a2—2R

Coke T] 44
vy —n
Ginger ale® KK
Anvy—Xx
Melon Sodafif K75 4T

ANY —Y 7 ST IVY &
Surgiva Natural Mineral Wat
AL

IRTINYF—R—RN—D
Surgiva Sparkling Mineral W

208.

Orange JuiceMi#& it
U = —
Apple JuicedH it

ALL ¥ 6 0 0 (inc.tax)

_9— ¥ 1,000(inc.tax)

er KK

u :/7“ ¥ 1,000(inc.tax)
ater MR /K

180.

181.

PERFECT WINE PAIRING ! ’ ».“{

XTFY V2 T

%@:’—Z ¥ 6,000(inc.tax)
Each course
SPARKLING WINE

AN =7 YT
12\0—7 ]) ‘/7“'74’ v ¥ 1,200(inc.tax)

Sparkling Wine
A
WHITE WINE
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193.

194.

HY7A4 v
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Today’s White Wine by the Glass

¥ 1 ) 500 (inc.tax)

Yrb—TF b= a2T 4T ¥ 2 000 Gnciax
Muscadet S & M Sur Lie, Ch. la Mouchetiere
{3FI) - Dry White Wine

Y4—=% - ZF2F ¥R
Vina Edomara Chardonnay
¢£M1) - Dry White Wine

¥ 2 ) 000 (inc.tax)

DR 2 I P N
FF275T FLvY

Gerard Bertrand Naturae Orange
{3MEY - Dry White Wine

=FenrXJ4FY —
FZow%

NIKI Hills HATSUYUKI
(F23 1) - Medium Dry White Wine

¥ 2 , 000 (inc.tax)

¥ 3 , 500 (inc.tax)

RED WINE

195.

T2
AKADZF AT v

Today’s Red Wine by the Glass

¥ 1 5 5 OO (inc.tax)

196. 'H'b“‘/ I‘ E.o/ * ;i"n ¥ 2,000(inc.tax)
Sacchetto Pinot Nero
{I747LK7 1) - Medium Body
197. KFvF Fxv 74 VELY 7 ¥ 2,000 Ginc.tax)
BONACCI Chianti Riserva
{ZIWART 1) - Full Body
198. 77“7 ]) ’*‘/f ¥ 2,000(inc.tax)
Aguaribay
{3747 LK7 4) - Medium Body
199. F‘)(—R . T}l/lfj-—f ¥ 3,500(inc.tax)
FaEte e ), o) VST
Domaine Albiose TAMAYUKI Pinot Noir
{I7 47 4LK7 1) - Medium Body
ROS\E WINE
Y1
200. F#IFY 4 ¥ — F DOG WOOD ¥ 3,500 Ginc.tax)

=

AKASAKA Vineyard DOG WOOD

v Z Bk

MPHERI Yy Fyoa—e—gzilii,.
JeiEl T EMTFERCE LM~ EZRLLZ -HTT.

220.

221.

mgkERas x T XAa—k — ¥ 600 (inc.tax)
Ice Cof feedknin
mBERay xRy ba—e — ¥ 600 (inc.tax)

Hot Cof fee#njink
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You can choose from 3 kinds of rate charge.

3t T DLk £ o

BCRESNTHLDIEXESHEEZEBCHEENTTVET,

It may also take a little while if order without booking on the day.

FAAE 2 J5 AT RE 7 I A AE %

B —RDUNDERA =2 —HBHMOVBATENES,

There is also a single menu other than the course.
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Tokachi Japanese black beef

NEVET— ) LLAN—R—ZA P F 24

Jamoén Serrano and Liver Pdté Tuile

HERGOERERA—24 v
Aoy vy —x BEHZE—7
Vichyssoise of Inoue Farm Snow Cellar-Aged May Queen Potatoes
(Nitougoe), Finished with a Touch of Instant Smoke

AHOBEX B3

Today’s Grilled Vegetables

TBEFFE DR T A v EiD S

ANEEVDED

Tokachi Wagyu Beef Braised in Red
Wine with a Hint of Cardamom

BHOEL

Palate Cleanser

TEEEEMF Y—vfrorkl

e LA T 7 Z ¥1,000
Tokachi Japanese Black Beef Sirloin or Fillet
If you choose fillet, add ¥1,000

LHEERDO Y Hror H—Y v 7 T4 R
or Yy kT oIV —/ Ly Tr—)
Hokkaido Yumepirika or Garlic rice
or Risotto al Parmigiano Reggiano
H=Vv 2 74 ZADHBET T A ¥500
If you choose Garlic rice, add ¥500
Yy FORET T A ¥1,500
If you choose Risotto, add ¥1,500

it & FoM

Red Miso Soup and Pickles

WHRT A R L BHREOKRS

Matcha Ice Cream and Seasonal Fruit Monaka

Fy ba—ke—
Hot coffee

B—AEE

per person ¥ 22,000(inc.tax)
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Hokkaido seafood

HiEEDZ L FrETO®

Sweet Shrimp Tart with Caviar

RFO7Y v+ BHRAE—Z

Anago (Conger Eel) Fritter with Instant Smoke

AHOBEE B3

Today’s Grilled Vegetables

15 B D BB E %

Fresh Abalone Teppanyaki

BOEL

Palate Cleanser

*~— R, 2 TN EE RO SRR &

Teppanyaki of Lobster, King Crab, and White Fish

LEEERD LD 2 or H—Y v 7 T4 R
or Yy kTN IVr—) Ly Tr—)
Hokkaido Yumepirika or Garlic rice
or Risotto al Parmigiano Reggiano
H=V 2274 2AD%HET 7 A ¥500
If you choose Garlic rice, add ¥500
VY F0BET T R ¥1,500
If you choose Risotto, add ¥1,500

KT L EOW

Red Miso Soup and Pickles

HHRT A R L ZEHREOHRH

Matcha Ice Cream and Seasonal Fruit Monaka

Ay st —
Hot coffee
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to be skilled at HOKKAIDO

HiEEDZ L FrETOE

Sweet Shrimp Tart with Caviar

HERGOEBRERA—I 4 v
Aoy y7—x BHEZRE—7
Vichyssoise of Inoue Farm Snow Cellar-Aged May Queen Potatoes
(Nitougoe), Finished with a Touch of Instant Smoke

AHDOBEE B3

Today’s Grilled Vegetables

1 B D SRHRME &

Fresh Abalone Teppanyaki

BHOEL

Palate Cleanser

TEEREEMFE J—vAfrorkl

e LO%ET 7 2 ¥1,000
Tokachi Japanese Black Beef Sirloin or Fillet
If you choose fillet, add ¥1,000

LHEEWRD LY Pror H—=Y v 72 T4 R
or Yy kTN IV —) Ly Tr—)
Hokkaido Yumepirika or Garlic rice
or Risotto al Parmigiano Reggiano
H=V 2274 ZAD%ET T % ¥500
If you choose Garlic rice, add ¥500
Yy bOBRET TR ¥1,500
If you choose Risotto, add ¥1,500

it & FEoM

Red Miso Soup and Pickles

BWHET A 2 L EEHREORH

Matcha Ice Cream and Seasonal Fruit Monaka

HUMREL—E —
Hot coffee



FARZ 0K
F #4970 e Morning Buffet

[YyyF—r7uv b MY 2y 7=
X &
TAFRE350] R Morning time------------
7:00~10:00
<LO0.9:30>

Breakfast ticket can be used.
Please contact RISONARE front desk when
making a reservation.

CIRE IR = N6
S Bt Erisonare MEEEBLNAR6350.

PRLADEREARARZEREEB»POED
STV ar7)—Ke—=vFR4 A

EMFENON—FH—, BREREEE—T7LFa—
BAOPOKEF LBEEHFRXROY I ZAPCIRARNY D2
NYYtr—HR AT LB EORBULEDA =0 —%
EEICCHAELTBYET

We proudly offer a rich selection of over 60 dishes,
including our signature Wagyu hamburger, homemade rich beef stew,
fresh seafood poke bowl, salads and escabeche with Hokkaido vegetables,
as well as palizzone, confit, and many more.
ABETHECHESET 60 LA E5 Kb, @ R4 XE. B HBRAF AT
Hr v SR AT AR, SRR ki 5 3K 1F B 2 e g ist 3K
MEER. WEHE F LM ERER.
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v Gelato Buffet KBtk H BhE
STELLA CIELO
Authentic gelato from STELLA CIELO,
BERMEEALE crafted with carefully selected premium
STELLA CIELO® ingredients.Enjoy a variety of delightful flavors.
AESTI—k, * o o i
A e STELLA CIELO 40 # ff o IE 5% & Kok ok, RA

BELANEEFET, FHREA, ACER, TRAESREMFE IR,




