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Set Meals and Rice Bowls for Lunchtime
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Grilled Fish Lunch Set &2 & Fried-Deep Chicken W.lth Miso Base Lunch Set “v§¥HE & Sashimi Lunch Set £ &AZR .
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Beer
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White Wine / Otaru New Kerner
¥1,000 ¥6,000

Straight-on the Rocks-with Tonic Water-
with Soda-with Water- with Hot Water
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Red Wine / Otaru Tsurunuma Zweigelt

¥1,500 ¥9,000
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Shakotan Spirit Honoho KIBOU
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Straight-on the Rocks*with Tonic Water-
with Soda-with Water- with Hot Water
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White Wine / Tsurunuma Weissburgunder

¥2,200 ¥13,000
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White Wine / Otaru Niagar Wine Vinegar

¥1,500 ¥9,000

TANTAKATAN GIN

(BHF> )
Tantakatan Gin %@ %8

ImEE R T B E e
BRI SR BT DA & 578
HORE=AIAEELII5T R
T AR R ORR D AL
SEEORZ = ALY s
BRI CRIR E DM AER
¥800 iratmcsesiiscs.

Straight-on the Rocks*with Tonic Water-
with Soda-with Water- with Hot Water
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Red Wine / Grande Polaire Yoichi Pinot Noir 17
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Rosé / Otaru Rosé

¥700
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Niseko Distillery Ohoro Gin
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Red Wine / Furano Wine Zweigeltrebe

Straight-on the Rocks-with Tonic Water-
with Soda-with Water- with Hot Water
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Bombay Sapphire(Gin Base Cocktail)
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£¥700
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Sparkling Wine / Otaru Niagar Sparkling

¥6,800
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Sparkling Wine / Polestar

¥700
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Sake
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Otokoyama Daiginjou

i 2o Eemsoml Y- 3,700

8
XFOR HAE

Taisetsunokura Kinuyuki
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Kitanonishiki Maruta

Whisky
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Plum wine / Fruit wine

Single Malt Yoichi # T8 —2 ¥ &+ 2
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Soft drink

@Lemon Sour
@Grapefruit Sour
@Shaddock Sour
@White Grape Sour
@Green Tea with Shochu
@0Oolong with Shochu

@ Cassis Soda

@ Cassis Orange

@ Cassis Grapefruit
@ Cassis Oolong

@ Peach Orange

@ Peach Oolong

@ Litchi Orange

@ Litchi Grapefruit
@ Litchi Oolong
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Kisyu Plum Liquor & &#3i8 Tatakatan Plum Liquor 4% %3%158 () j- % v “/“ “) 2—A Orange Juice ¥t ¥450
wyy =% KE] 8 E) A —b o i o S
07 v 7N a—R Apple Juice AR+ ¥450
([ ) 7 V— 7° 72— “/ 2—A Grapefruit Juice Eiit ¥450
e £ 36D TR o — : ; =
Furano Cantaloupe Liquor ‘5 B % # M9 % N B .é 7‘ l\ ‘7 - ‘X S TS s L3 ¥450
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ROEVENES / FE 200g
150g /-¥100 XM 250g / +¥100
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The Rice Bowl of Salmon Roe from Hokkaido with Yolk Sauce

LB EE & BB R ¥4,400
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Hokkaido Ingredints Rice Bowl AHONBREAE=F=IRT Tt &
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3 Types of Sashimi Rice Bowl (Scallop, Salmon, Bluefin Tuna)

ity &
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A& HH (Ra-v—x> - K- 7
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4 Types of Sashimi Rice Bowl (Scallop, Salmon, Bluefin Tuna, Yellowtail)

Ae# (BE. B2, ZHE, W) ¥2,800
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Sashimi with a focus on freshness.
Please enjoy the rice bowl unique to Hokkaido.
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ROBHWENES / FE 200g
150g /-¥100 EXM 250g / +¥100
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Seafood Rice Bowl it =

BEEH (BATL) ¥4,800
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ROBVENES / B 200g
150g /-¥100 XM 250g / +¥100
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Bluefin' Tuna Rice Bowl 3 0
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Salmon and Bluefin Tuna Rice Bowl
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Salmon Rice Bowl
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' ' ' ' The Rice Bowl of Scallop from Hokkaido with Yolk Sauce
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Sashimi Rice Bowl in Flower Modeling
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o Sea Urchin and Salmon roe Rice Bowl
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Sashimi-Rice Bowl in Flower Modeling
= " ¥3,000 5 123
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RIS
Rice Bowl with Grilled Salmon and Roe R 3
€L 2 PR .
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i X2 THAAMIEL Lo THH F 4, All prices include tax. FAA 1B 4R,
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Bluefin Tuna and Salmon Roe Rice Bowl 1 5]

Lon i B0 ¥4,200
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Salmon and Roe Rice Bowl
#ERTH ¥3,800

MZE WL 6 DHF

Scallop and Salmon Roe Rice Bowl
B B &g ¥4’200
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&
Yellowtail and Salmon Roe Rice Bowl

b .k B0 ¥3,900
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Mini Rice
Bowl
3+
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Various mini rice bowl that you can
. = - easily choose from here
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Salmon
#®8

W< 6 ¥1,800

+—x > ¥850 K#h ¥850

Salmon Roe Salmon Bluefin Tuna
& B 34 h B
Hx E ¥1,200 7 ¥1,100 LA A ¥1,000
Sweet Shrimp Yellowtail Scallop
3 85 B, BB
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Rice with , A
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Rice of broth with the decisive of soup stock
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Salmon

A ¥1,100
KB ® &

Fish of The Day
ABHFEGA R

» [ V.4 e.
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Cod Roe from Hokkaido
LEEE & &9

¥1,100

¥1,500

LEORILBEERERALTE Y £,
B A THRAAMIZLE & 5> TH h £ 3, Al prices include tax. A &35 87,

RKAD/V Ny F 3 ¥2,680

Fish of The Day with Carpaccio
A BAFEBH R A KDL
KEABOABZRBEANE=F —ITTITHERLEI L,

Ne—=zp A9 ¥ ¥980

Bagna Salad
HEREARERE V=

HH4+55 ¥1,100
Vegetables Salad % % 43z
Q@745 5 KLy @FLZFLyyr”
Cobb dressing or Perilla dressing
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Grilled King Crab
JE# TR

-

JLBEE AT - X ¥1,680

Grilled Atka Mackerel from Hokkaidob
JbBEE B A

JbiEE EkTFE (T BeXx ¥880

Grilled Saffron Cod from Hokkaido
JLBEE AT &

5 5 AR &
Grilled King Crab
JE 5 X%

¥12,000

BRI THRASBRL L ->THEH £ 5,
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Use safe and fresh ingredients that are
kind to your body.

R AWEA B T2 HEHY R,
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LB EN\ AR X
Grilled Hakkaku

ENA R

BB EN\ AR X ¥3,600

Grilled Hakkaku
KEN A 2

QGrilled
seafood
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The real pleasure of fragrant grilling and deliciousness.
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All prices include tax. TR E&H LR,
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Fried Salmon (Medium) L
Y ik 2(35 ) .
s BHEDVECERL RBRY=7)—LY—R S =2 F—Z

Steam Lemon Fish with Sea Urchin Sauce Grilled Cheese Salmon

AT - S a0 e

17 DRAIM L ILEE %
B U 63 EME -« ikdubteE

Creative and exquisite dishes that let you feel the
chef’s creative Hokkaido

RIRRBREE, RIFBRZZROAIZIEE

LEEEA > ADDXDDET b 754
French Fries from Hokkaido

JLiBEE EpmHBEEiE

ZHH—EL DT I 2—XF—N
Grilled Salmon Potato Ball
K F T 2R

g E 2 THAS MBI L %

JWBERIRE 7262 Db XU
Cod Roe with Horseradish from Hokkaido
LRBE B RIELTE ¥1,560

JLBEELX h D71 %L

White Wine Steamed Clams from Hokkaido
JBEE G ¥1,420

7Y DFERI- - X
Grilled Yellowtail Sashimi

%358 8.1 ¥1,320

LA EL LD REREY ¥

Fried-Deep Chicken with Miso Base from Hokkaido ¥ 8 8 O
dbiEE FEHE A KA gk

FHhH— DT I 2—KF—)
Grilled Salmon Potato Ball ¥ 1 ,4 8 O

K B3

LEEEA S ADDEDDET b 754

French Fries from Hokkaido
EBEE P BHRE L ¥600

B8 E NG DFaE L =)L

Grilled Scallpo from Hokkaido with Meuniéere
LB E B B AR Rk

¥1,780

Yy—DLT Y

Fried Salmon (Medium)
Yk (3 9) ¥1,850

tigaE Hhfekr—af 0y 7—%

Japanese style Tagliata Beef from Hokkaido
Ao ok AL BT ¥7,400

7 ) —oF— R
Cream Cheese Marinated in Soy Sauce
i R e L ¥600

AR EDVEVEL BEI=7)—LY—A
Steam Lemon Fish with Sea Urchin Sauce
R R R R ENEE ¥2,100

CEEEY 2L R TOFRAT E— 3

Ajillo With Octopus and Scallop from Hokkaido
bEEES v g BinEihiA ¥1 420

fhy—erF—X
Grilled Cheese Salmon

S bt i @ ¥1,380

Ny b Gleh) 3tk
o ¥320

Tk H 9, All prices include tax. i B1535 475,
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Fried Yellowtail with Lemon Curd

e 15 B LA RS ¥1,780

B e THRALBIEL L >TE H £,
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Grilled Scallpo from Hokkaido with Meuniére
FoRE bR B

isdEE Hfekt—af 0y )75
Japanese style Tagliata Beef from Hokkaido
Finfe B rkib B EES RN

7JIVD7Yy b VEIYY—R
Fried Yellowtail with Lemon Curd
e AR E

All prices include tax. PR BHRH AR,
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¢ 3 Types of Sashimi in Flower Modeling S e : e 2 . . Sashimi Platter Setsugekka
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Sashimi Platter Set: kk:

¥4,500
= e 7 -y
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3 Types of Sashimi in Flower Modeling
Ay G#) ¥2,300
R T?@l

;l Uﬁjﬁ& d-“ 7 ‘;-%lj L The photegﬁlpl;ls an1mage
*}iﬁ@ g p*&ﬁé}c“ Scallop Sashimi Bﬁ)—*.;g-ﬁ;i-_‘ Fdad e s -
Z il’g_tﬂb LI W, W BA A &R ¥900 — -

Please fully enjoy the taste of outstanding freshness. 7 '} ﬁ!lj L
RS F R HRAIE L, Yellowtail Sashimi
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Bluefin Tuna Sashimi
E TS Y ¥1,500 . M
g ' Ri&\dbBEE D
HZUERIL S

:;‘Nﬂz:ie;_zl;mp i ¥ 1 ’ ]. O O After your meal, have some gelato from Hokkaido.
ks ﬁ == > :-ET"J L ik, R—iRdbide & Xkt

?;:E Urchin Sashimi ¥ 3’ 9 O 0
£ ER LK

arRig ¥2,400

dbsaE W< 60k 100g

Salmon Roe 100g Hokkaido Cantaloupe Gelato
& ¥3,600 . i
# .57 100g ’ dbiiEes BN & Xk

dbigsaE ¥ 2RIl

JekER £ AL spinn ¥900 ﬂb?ﬁﬁ N 24 1o — ;

Sauid Sashimi dbigaE A ARl Hé)/l;kaiioy }Igglj& (j:l;t:*
Squid Sashim dbisia 2 TR
Bk 8 ¥2,200

Y—x L H|L

SASHIMI

Salmon Sashim
{45 2 CHRRASIEIEE & > TB b £ 4, P, ¥950

All prices include tax. PR B3R,

BRI THRAALMIE L &% > TH h £ 3, Allprices include tax. /A &H3547R,
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