— #WRBEOIE —

Grilled -Qgi



— BERBEOIE —

Grilled Agi

With Teppanyaki, the chef will cook the meat,

seafood, and vegetables while you watch.

Please enjoy the chef’s performance in addition to the food.

HBPEY — 7 — F

10.

10k,

LB REHE A 7 O kst

Teppanyaki llokkaid}o RAUSU squid
Jb it 1 & F e B Bk AR be

ALiEE E TS 2 2 O BRIBE ~ 2P A BE & T IR~

'l'eppanynki‘ Hokkaido octopus ~ Half-baked Citron pepper ~
A6 g T8 77 0 TR ~ e AR B A T B A~

jt?ﬁiﬁ@ﬂ‘ﬁf‘@ﬂfﬁﬁ\ NE—EMor H—Y v 7 XX — or IHHAM ‘
Teppanyaki Hokkaido scallop  Flavor: butter soy or Garlic butter or Salt and pepper
At g3 77 B H SR g BT B or A% A MO ox MIHER

LB EES S EHOBEWBE | 2 —Bilor 7Y v 7 52— or i8I |

Teppanyaki Hokkaido spear shells Flavor: butter soy or Garlic butter or Salt and pepper
b ¥ 38 7 g 4 b Je R 3 or A I or HHRUER
3k i B 33 5

T VY EDHWRPE ~Hmsy—=2~

Teppanyaki Abalone IWANORI SAUCE
o 81 B B B~ W 0~

¥ — 2 4 H— o gk

Sea tiger teppanyaki

2 T Bk AR e

L EEARAHOBHSAOSHRBE ~ 71 v EL~

Teppanyaki Today’s Hokkaido White fish ~ Steamed wine ~

JeifgiE A 0 A AR e ~ 78~

b EE 2 7 B o S
Teppanyaki Hokkaido King Crab

b 38 7 6 37 1B R AR e

v 7R % — 0 gk BE
Lobster teppanyaki

ARS8

Sea food set A ~si-Y7H - 45 - &2 - v — &4 H—~

Seafood set A~ Scallops * whelk * Squid * octopus * Sea tiger ~
WEHHEGA~FHE - #EI2 - B - FH - ZRIF~

Sea food set*B it 0 PR A . 4 he ZAERE R G T T S e

Seafood set B~ Scallops * lobster * Squid * octopus * Sea tiger * abalone * Foie gras ~

WEEE G B ~ B - BUF - B - B - ZJRIF - 61 - R~

¥ 2 N 1 00 (inc.tax)

¥ 2 , 1 00 (inc.tax)

¥ 2 5 6 O 0 (inc.tax)

¥ 3 , 2 0 0 (inc.tax)

¥ 3 5 2 0 0 (inc.tax)

¥ 3 ,2 00 (inc.tax)

¥ 4 ,000 (inc.tax)

¥ 5 , 5 00 (inc.tax)

¥12,000(inc.tax)

¥ 8 s 8 0 0 (inc.tax)

¥1 7,600(inc.tax)



 BRBiE R 5 — %

21. JbiERE)IIE3EK (200 ¢ ]

Hokkaido Brand Pork
Jb i N S A

22. 73T 7T DHMBEE
Teppanyaki Foie gras

8 BT Bk B b
23. B2 0FHEEX [4 K]

¥ 4 s 000 (inc.tax)

4 Grilled lamb with bones (Grilled herbs)
AR A e (4D

¥ 6 ’ OOO (inc.tax)

24. fEWF2 v 257 —F [150¢]
Beef tongue steak

e R A HE
25 EEREEMEY—v v [150g]

Black wagyu Beef Sirloin
HEMAVH

¥ 8 9 000 (inc.tax)

¥ 12,000(inc.tax)

26. EEREMF L [150¢]

Black wagyu Beef Fillet
HEMAFEN

B s — AT = EREED) Tu—2)
Tomahawk steak

A R
28. w257 —% [600¢g]

¥ 13,000(inc.tax)

¥ 17,000(inc.tax)

T bone steak

THE

b Py 75"

¥ 2 1,000(inc.tax)

Salad
31. deiEEwEEE I LAY F a

Hokkaido seafood carpaccio
Jb it 1 g fi 28 X

a2 JbtE e — %5 &
Hokkaido Caesar Salad
b vt 38 LD H

33. By o Xx
Crab salad
[ RE A

Soup
41, a—v A —F

Corn soup

EL )
42. 77 LF v IR —

Clam chowder

Uy B 75 3 15

43. a%%e‘_7?‘/§':’-_ ¥2,000(inc.tax)
Special beef stew
H K ) 2
Rice&Bread
51. ﬁ"‘ U 7 7 ?/f A ¥800(inc.tax)

Garlic rice

i 7 K B

¥ ]. 5 700 (inc.tax)

¥ 1 5 700 (inc.tax)

¥ 2 ,8 00 (inc.tax)

¥ 1 ,2 00 (inc.tax)

¥ ]. ,2 00 (inc.tax)

FARENVRERTT,
Rice and bread are free. MU AITH €72 % 2.

61.

62.

63.

64.

65.

66.

a la carte

F v AT ea b
KIDS Plate
i £

et e 7 A
Crispy potato
e =

H—Uy 7 2
Garlic shrimp

PN

= 7 T Tl

Shrimp cocktail

ik W 2 2 W
ﬂi)\b‘ﬂ‘ﬁi”'}‘ﬁ‘”ﬁé\'@: ¥3,000(inc.tax)

Assorted Prosciutto SALAMI with TRUFFLE
LU D& RS RN D)

¥ 8 O 0 (inc.tax)

¥ 8 O 0 (inc.tax)

¥ 2 ) 1 00 (inc.tax)

¥ 2 ,800 (inc.tax)

JLHBBETF — B S #F—AOMBERACIVEDY FT.

A A2 AT e A AR

Assorted Hokkaido cheese

bifEERREHAE 3 Fh /5 Fh

53! ﬁﬁ D ¥ B,OOO(inc.tax)
3 kinds of cheese 3 f
<5 @g D ¥ 5,000(§nc.tax 3

5 kinds of cheese 5\?‘?’ E



s e "
o : 3‘]-? ro) %kﬁ -, 1 5 1 OO (inc.tax)
. = Hokkaido KITANOKATSUTAIKAI
o § <j]:?§i§) filE KB = BRI S H A R

¥ O (inc.tax)

J5E B

Janaese SHOCHU

117.

118.

119.

Vi
Sapporo Class

FLMR £ ()
HitFr—n <FP#E>

YEBISU Beer (Mediumbottle)
S RTRQE RS )
‘H“)Tﬁl‘-‘l7°l/i7l\7’ll/:l—}1/7u— ¥ 700(inc.tax)

Sapporo Premium Alcohol Free

LW A % TG AT A W 3

: ¥ 90 0 (inc'.t;x)ri

I D T

[ £ BEfT Made from wheat]

103. +%ﬁﬁk ¥ 1,100(inc.tax)

120.
JYUSSHOMUHA T
(o) & 12 3 S
104. *I] 6 i ¥ 1, 100(inc.tax) 121.
WARAMUG I
(R ) 2 hlE
122.

[ Z 5t Made from potato])

105. EE 5

KUROKIRISHIMA
Crpier 7 ) 7% 5 il i

¥ 1 s 000 (inc.tax)

GIN - VODKA

Ry XA T 7 Al

Bombay Sapphire
g D155 i

Z VA7 on

Grey Goose

TR A

twEs 57y “9148”

HOKKAIDO Craft Gin
b i 3 A 108 5

¥ 1 ) 000 (inc.tax)

¥ 1 ,000 (inc.tax)

¥ 1 ) 500 (inc.tax)

YA

106. 2~ Y F

KARARIIMO
CRESLE ) NEWIE

¥ 1 5 1 OO (inc.tax)

124.

[ ¥ BEFT Plum liqueru]

. b (:“ Liﬁﬁ ¥ 900(inc,tax)

[ #h 7 BEEf Citron]
108 o LTl

- ARAGOSHI citron 11queur
SR

¥ 9 00 (inc.tax)

123.

125.

WHISKEY

FaJ—ZXnfE—n
Dewar’s highball
WEBREE

Vxv 2 Rx=xn
Jack Daniel’s

ARFHE
e A
MACALLAN12years

FFRE 124

¥ 9 O 0 (inc.tax)

¥ 1 5 100 (inc.tax)

»
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TIVA— )V A = 4 —

SHOCHUHIGH

Bf o~ A

109. v —wa v A
Oolong High
5 Je 28 0

110. #ERFE A

Green Tea High
= AT

111. k&Y
(1?0.‘%’ ALL¥ 900(inc.tax)

e 55 7K

SOUR

Fv—

k2, P2 Ty T =
Haskap Sour

W it R VD B

113. ¥R A v v 47 —
Yubari Melon Sour
i 5 NI I

= 7 Y- — Vi
Sequencer Sour

AL RUA

16 i eE ") —

Lemon Sour
e SURTH

N6%7 14 1 5 —
Lime Sour

e E

117. Elg 97 —
Grape Sour
55 W 7] 45 10 T

ALL ¥ 9 00 (inc.tax)

ITHREY

151. V—wu v %

Oolong Tea &y 4%

152. &% (Ice/Hot)

GreenTea 4% 4%

58, T = —%
Coke ] 4%

154. ¥ VY ¥ =— L

Ginger ale ¥yHiKK
e e AN
Melon Soda & K75 4T

156. AV B R
Calpis 7] B % B8

157. ZV—F 77—

Grapefruit Juice PUHH¥T

158. AL v Y a2 —2R
Orange Juice Mif&t

1500 el o =X
Apple Juice B ® ¥

160. ¥ X D AT

Water TR/K

ALL ¥ 600 (inc.tax)

¥ 3 OO (inc.tax)

161. ~ Y = 330ml

Carbonated water BRR /K

¥ 8 0 0 (inc.tax)

COCK’_F_AIL
hT TN

125.

126.

127.

128.

129.

130.

131.

132.

133:

134.

135.

ATV AF VU
Cassis Orange

BEREEN
HY R —XK

Cassis Soda

PR SR I5 AT

ALY RT V=T IN—
Cassis Grapefruit

7 Aty SR i SR

7 7 SO
Fuzzy navel

iR 7 S

T =

Gin and tonic

W2 22 5

A 7 aamdbi A e
Screwdriver

B4 T

Y=
Peach Oolong

5 Bk
FAFALYY

Lychee Orange

1% & 7 1l

T AT 7S
Lychee Grapefruit

V75 it 7 A5 S

Ny @A
Passoa Orange

& s R

N9V TIZv—=FI7 00—
Passoa grapefruit
ol 7 A SR

ALL ¥ 900 (inc.tax)

INE

136.

137.

138.

=i

W
A
T AV sz

Red WINE (GLASS)
LiEAR]
H7 A4 Y &=

White WINE (GLASS)

¥ 1 , 2 00 (inc.tax)

¥ 1,200(inc.tax) :
| &

1 7 % 1 %
dow &

ANR=2 YT T LV (rozy  ¥al,00 @R tax)

Spamk Lills WINE \ A

A A .

v Z Bk

mkERavyroa—ev—-—uzfif,
JLiEE B TA0EREFERCE LM~ ZEL S ~HTT,

162.

163.

mykER 2y X T4 AT —k —
Ice Coffee UK UMHE

¥ 800 (inc.tax)

mytE A2 xRy fa—k —
Hot Coffee Fvnmuf

¥ 800 (inc.tax)




DRV sl P = B N

¥ i Al HE
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WE3EFENI-—ZRDPS5EBUOVELETET,

You can choose from 3 kinds of rate charge.

3 b= 4 AT Ak #E .

BIRESATHOSNDTEXRSBEBMEBESBENZEVET,

if order without booking on JHS

It may alsortake a little while
RV 2 J5 R R T 2 R v .

IR 6350 3 crmLitig< 2z n,

B O RVUNDERXZ1—-$B3PMUVEAZTEYET,

There is also a single menu other than the course.

BRI, SO A

W2 2% ~BEA—O3I—-XTHEHRLFIT T EE,

Yousneed to“order at least two sets.
You can not choose different sets in one group.

¢ P N G e i R [+ RV - O 8
o,

;12_\;: Z

per person

¥ 1 5 Py O 0 0 (ine.tax)

Hil 3¢

Appetizer HIE

V— R A4 H— DMk X

Sea tiger Teppanyaki & 5% uF 2k b

Bt x B3

Grilled vegetables EkHi} &

HEEOBREEX ~HEDOEFEY T

Abalone Teppanyaki ¥l i 2k R ke

37 %

Salad ¥b$i

EEREMY (150¢]

(#+—mf vorkl)
Japanenes Black wagyu Beef (Sirloin or Fillet)

EPEREMGF (W or HE)

H—=Y 2774 ARor 74 R or XV
(AHOZR— 7t %)

Garlic rice or rice or Bread(With Today’s soup)

KR or Kk or A (&A&HB )

FF— b

Today’s desert A~ H fif &

a2—tb —or fL %
Coffee or Black tea WMiIME or 4L %%

.

Gold

per person

¥ 2 0 9 OOO (inc.tax)

Hil 3%

Appetizer Hi3Z

T AR ThmD )T —

Foie gras sauté [ Al #8 JF &

BE & B 3%

Grilled vegetables BRI &k

i 2 f Select | - > — %4 H— - iEfl
ik . o=

Please choose from - WL REE 2 ?7')5}]
two types of seafood | - ARH®DEEMA //f777/
HEEEER AR e TR 2 B ;

Sea tiger i

Scallops J

Today’s fresh fish

King crab

Whelk [

Abalone 3 )

Squid 1

Gh7 ox

Salad ¥ i

R B4 (150¢]

(¥—ua f vorklL)
Japanenes Black wagyu Beef (Sirloin or Fillet)

[ BEME (DB or HEF)

H—UYw2IF4Ror 74 Ror "V
(AHOR—F &)

Garlic rice or rice or Bread(With Today’s soup)

i KR or KR or IR (& AHB )

FH—}

Today’s desert Z Hif &

2—b —oril%E

Coffee or Black tea WM or AL %%

—

Diamond

B— A

per person

¥ 2 5 ’ 0 0 0 (ine.tax)

Hij 3

Appetizer Hl3

Tk T T 7.0 T —=

Foie gras sauté WHIRS AT 1

07 RE— oG X

Lobster Teppanyaki Ju¥F &kt ke

BEx B3R

Grilled vegetables kR i} &

1 3 fl Select c Y — A — - iGE
< ST C RSN =
Please choose from ST FUBE - f;l;ﬁﬁ
three types of seafood 'Z!KEIO)ﬁ@‘ 7 5
WFEEBR I L 3 Fh :
Sea tiger e A
Scallops
Today’s fresh fish
King crab ERR T
Whelk U} 82
Abalone Vi fif) £
Squid B
ST 2

Salad ¥ i

EiERBEMY [150¢]
(#—u 4 vorklL)
Japanenes Black wagyu Beef (Sirloin or Fillet)

[ ERERME CDW or BF)

EES 2 v [60g])

Japanenes beef tongue [ 4 &

H—V w2534 Ror 74 R&or NV
(ABDZ2—-TF1F%)

Garlic rice or rice or Bread(With Today’s soup)

e KR or KR or THL (& AH )

7 — |

Today’s desert 7 H it s

22—k —or fLE
Coffee or Black tea MMk or &1 %
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