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Grilled Atka Mackerel(from Hokkaido)
Hite s — T (LEEE)

BRHICKES > TEE LS £
ExdLBEna SRIRLET

. kF&E(CEDEX ¥690

Grilled Saffron Cod ¥ kT &

[kt ] "i‘ F (80 EHT)

Hokkaido-style Deep-Fried Chicken
i ¥750

. (dbifid & ] . El% i
$a—R2RF—F SRR T [

C a5 37— ¥430

Beef Steak 4 Beef Steak (half) R4k (-147) " Steamed Potato with Butter 45 5443

¥5,580 ¥ 3,540

. iFid  ¥360

Green Soybean &£ /#&

. 4 Z Rice @i ¥230

LEOEKRIZEEREEALTEVEY

WAAOBFFOA=a— THCEE

BRI A—YTY



—BERTIIVAT 7

ICH MmO E LRSS,
#E L DFHVBILEEIC
BT, #PEVERENG
T,

W PH T ?
24 & Rice @i
¥230

et g) 0 —R b b Ab e AR X
Beef Teppanyaki(serves two)

o B 28 IR (A ¥5,070

Leibe bt

| Japanese Black Beef Teppanyaki(serves twa)
B A 3R R (R ALT)

¥12,800

Leigd ] RO L AL ABES
Pork Teppanyaki(serves two)

#4438 KA (B AS) ¥4,050

Lletsts 2z @
Grilled Spirinchus Lanceolatus

| (Female)
| emks/ seeon)  ¥1,000

Ky FEBEX
Grilled Sakhalin Surf Clam
|
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Sashimi

=)

TG #03~4 245
R 5 b B |
i Sashimi Platter (6 kinds of fish) ¥ 5,0 8 0 ‘:

i A8 % fo K Ak

| BREAAPTT

ey | ¥690 WA ] ¥990

Octopus Sashimi # & £ & A Squid Sashimi 4% 4 & A

L& X ¥790

Vinegar Mackerel Sashimi 85/ #h & 2.6 &

EATHM %900
& ssEibxy ¥300 _ Scallop Sashimi A R4R%
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Sashimi

=)

X 7= A2 R
Botan Shrimp Sashimi
deA A R

2 AECHA

| Salmon Sashimi Tuna Sashimi

&0 % 00 ¥790 B LIy ¥1,410

o e

# 2 OR] ¥1,000

Sweet Shrimp Sashimi #H3% 4 & K

Sakhalin Surf Clam
tFALEH

WP S |

Wi dosriamt o 54 Z R ati ¥230 | | @ pmiaE Lbx s ¥300

TELES, UEOSKIGEENREEAL TSV ET




ST e SRR s ] 448 B ﬂ]";‘]':
Hot Pot Zialey "J' ey O ' T : a e T2 B * BeefHotPot(Soysauce)
N8 ;

(@ia_nu I& [—A#T1¥3045 TY )

3045yen for each additional serving
Hib ho— Ay 3045

bl 2 R A 1k

33 M 45

Pork With Shio(salt) Flavor
Soup Hot Pot

e EEF e (24 ¥4,560
¥ 4 050 Seafood Hot Pot (Salt Taste)
?

s )
(OiBhNIE (—A# ¥2025 TY ) (O&hniE [—A# ¥2280 TF )

2025yen for each additional serving 2280yen for each additional serving
i o — Ay 2025 1 F it o — Ay 2280 1)

i B ¥900
900yen for each additional vegetabl platter
B 3R 900 A

JapaneseStyleHotPot(misosoup)
& o R —7F ¥360 A Rt R
360yen for more soup #J& 360 H | A 2 ¥4,050
a vy

KicB5z _ ARES R e (CERR A ¥2055 TF)

-

- N - | 2025yen for each additional serving
BECEXODOSRE e : R ;¢ /1o — A 202519
for costumers who order hot pot s : 3 7 o T .

BEARIA) BATRE

Mtk v b
(5 - 57 - Fibh¥ - #E¥HDY )

XA ¥ 360

with rice, raw egg, green omon and nori
MHAA (SOR - A& -8 - HEL)

KDIEA
after udon % €48 ¥300
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Chanchan { ‘_ BOL AL AR ‘
yaki © ‘ { Salmon Teppanyaki(serves two) ,‘
S0 4 422 ’ DO SRR (R A
e i ¥3,540

e

Pork Teppanyaki
(serves two)

£ SRR AL
(RAL)

4
¥4,050

[kigiER] Fa—RbeibeilhX
Beef Teppanyaki(serves two)

A SRR (B D) ¥5,070

: ~//4>x7:z/o>

%%A%%k%* o ' '
| Lamb Teppanyaki (serves two) ##Jg* Bl 5 ‘PA/ é P ABEE

| F R SR RSARE (RAD) Japanese Black Beef Teppanyaki(serves two)

¥4050 \ | REARRMII (RAD) ¥12.800
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Exadl Au—ZRF—F V Ao —Z2RF—% n—7
: Beef Steak “F4E Beef Steak (half) 4k ( 16)

¥ 3,540

74 A Rice @k ¥230
YEDOBRITEEREZEALTEVET

WAL KTHE R [iEE] O

TILEEEORAMIEEL LWL ZAGRA A—TJER>TWVBANENEEBVET, :
ZREHLVETTHSO AT ILBETT S, BR30EEEZ2HE5Y. HcltBERBED |
EEZHBLLBROTBEDENH LV ELTROBEREESLEDONTVET, '
£t EORHEVDIE. BWBTEODTEAD>TWALSIKEELhTNET,
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Seafood Salad g
H0E )42 ¥1,410
' - m - -

~ee

BERY75 ¥840

Tofu Salad 2/ i 4%

iy »
1%

-~

ros

f}ﬁ P
HED
dWVhbERL
Steamed Vegetable
A A

¥480

7 i ¥1,000
Ramen Salad %% ¥ ]

2 i -

V)

E D

R

R

2

iy L

EIR

:\/ : ~

FEHFY ¥790
Vegetable Salad

FE W (AEM or ZHREE)

KLyovs |
or DEBRUC 2L |



R¥

BB ¥
h 3 fif
&9 &
b » fa
¥ D A
< A %
WD —
St
)
;

L RE W< S
NG

ESEH ¥3040
Sashimi Rice Bowl # & ZR

O@kIEHdx
ﬁ& *:*’E |  with Miso Soup M—#zkei %

BEHAEAA—-ITT

AR - B st 2 b x o
Y CNG DU ¢ R & ¥300;

| 100yen for ginger i 4

K

 Bob6it ¥310 | @RIEIH T E
[ |

IS Tmon¥isoiSoup with Miso Soup Ha‘—-‘)’r‘.‘*"ﬁ)# (N
: kR %

/ . JEHERAE U< &

Half -
alf S w(eilii(éékk# e PMIBLVL HH
.Jtmweﬁm ¥2.220 sl ¥1,530 ¥2,020
o Salmon Roe and Tuna Bowl Crab Bowl Salmon Roe and Crab Bowl
WS 6 —EYHF BEAIT. RO H AR S (B85 EEGI0 AR () AL
¥2,020 : : ‘
Salmon and Roe Bowl @RS+ = @FkIE T & QLRS- {1 E
G BT ER with Miso Soup M—#iske¥35 with Miso Soup Hf—&ikei% with Miso Soup H—#esk¥%

@LkIE TG E
with Miso Soup Ht—#cekrd%



+—x v ¥1,610

Salmon Bowl ##& 48k £k

@RS T{TE with Miso Soup  H—sizkoiis

Salmon and Tuna Bowl
6. G LSRN ER

IAICAHE KA ¥2,040

Tuna Bowl Z8i& 4 &R ZM

Y @BRMEHEE with Miso Soup H—sikeEH

BITE h (#O0R#)

Rice Ball (Salmon or Plum)

FRAR (46 HAT) §-¥280
- : 2 A4 A Rice @i ¥230
whHE  ¥1,490

i BMYEDOHHKITHE
Squid Bowl etk i HER WEFEHLTEYET &

\ : =t OuknsHitE 'l"“““‘-‘
with Miso Soup H—#ekegis J

HERPERBT AR ERESIA=Z2—HTHELTVIET,

BB O ¥310

Salmon Miso Soup #f

ENEE 3N ¥900  HRAG(HORE)  S¥50  mm—m
Rice Porridge with Crab Rice with Green Tea (Salmon or Plum) Gt

Miso Soup *

B AR (S AT
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Grilled Botan Shrimp

S 4L E
¥1,200

Roast&
Grilled Sl /

15 k&

.+ Grilled Salmon Belly ##t &%

WhhTHYET,
Al X

Grilled Atka Mackerel(from Hokkaido) |

B At o — AT (R E )

R

XA EmS ¥590

| Grilled Pacific Saury

¥1,380

Bk 7T .
. i ELbXE ¥300

q T )




Roast&
Grilled

15 ¥

SLO—RAIYFAN Y

LLedbbt s # ZBR

Grilled Spirinchus Lanceolatus
.~ (Female)

wawEe /55000 ¥1,000

ERE"

Mongolia Lamb BBQ m¥ EiF+1E A )

F7= TR
Gri}led Scallop
i ¥800

b K TF&(z2WBRE ¥690

Grilled Saffron Cod # kT &

BEHITKER > THE LT LHS
AR EMEhZSHICELET

o P =
F v FRBES ¥1,000

Grilled Sakhalin Surf Clam #%3it4 8

BLF/ IDF AP

Casserole Salmon and Mushrooms
Je RIS ¥1,070

feoXVDEELF/DEF—XT
ThBUgELEFELE

-
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Hokkaido-style Deep-Fried Chicken ¥7 50

FE i

S

20 (&> iy

Fried Food &
Excellent Dish

YEY) & 3Rk IE

HLBSET 774 B
Japanese-style Rolled Omelet French Fries

EE ¥460 | i ¥400 |

3=Tled v ¥800 Xz k35 ¥690 = ¥590

Scallop and Meat Dumpling 4 B % Mushroom Tempura ## 75 Deep-Fried Onion Rings ¥ &M
S5EEOF/ IAXRISOERSETY.
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F R RBEHT ¥890

; Deep-Fried Chicken Wings
g 1]

.

! . ‘ Deep-Fried Chicken Gristle pgsks

F—Z754 ¥750 Xey: =, 1vd ¥790

Deep-Fried Cheese -] fi# 3] Deep-Fried Octpus * ¥, »

%.ﬁ e s e X
A A7 V&S ¥690 Lhprbaizd ¥560 HZUEHGT ¥690

Deep-Fried Squid Arms k35 4 Deep-Fried Chicken Skin Y Deep-Fried Sweet Shrimp }#hg

#



XN

2Ed  ¥360

Green Soybean £.2

Appetizers

B m

T A=)y 55—1n ¥900
"__&_‘

Whelk with Butter #5ok45:d k) 5

Corn with Butter
ik EoR A

¥390

SR L b3 O s

Tofu with Wasabi
EITLTY ¥410

e,

] Steamed Potato with Butter s ¥
i ¥430 Y—t—VAe+< ¥1000

Sausage Platter ##5Htdk

o EF ¥400

Salted Squid Guts B f 1k

RIS LY

@ -cbhbar ¥460
Wasabi Flavored Octopus 344 &
mEA<E  ¥690 & 8| AR ¥410
Pickled Vegetable Platter 3 EEEAATRLT Dried squid and seaweed marinated with soysauce
A HH B _.__ : Ef AT



Soba* Udon
HeHEs5%Em
IS SEEM

Tl whT e ?

LigEELDIY

u\\

/2
Ui
|
b

¥300

ol

Dessert

BH #

—

#5- A

(FF1BEAE Z E) soba wipmssisn
. 1 »izid [HoE

Buckwheat Noodles # 438 ¥880

2 X3%1E

Cold Buckwheat Noodles #4-#445 ¥880

(B HEA) Udon dishits

y 8 ) LA [HOE '
" Udon Noodles & #é3 ¥880

. d XB5I)EL
Cold Udon Noodles & #444 ¥880

Bz 5 EAN, RARICEHMEENTEY T,

Udon and buc i need longer cooking time

ek b
HAIn. B

3 bS5 EA

N =771 A

b 5 x5 214 [on) (>

Cold Buckwheat Noodles ¥ 88 0

¥350

] Vanilla Ice Cream  #3akiitdk

2 JRRET AR

Green Tea Ice Cream vkt

¥350

3 PFvr—xy b
Pomelo Sherbet  #h-F % &

3 wFvr— vk

¥350
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Course
Menus

EE

AN —U S &by
<3|

LR L)

¥7,7150~

2 persons portion~ 2 AfjyAz ~

©¥3875

one person fee ¥3875
4338 Aa— A3 R ¥3875

Course Menus

fﬁﬁ*im:%:‘d'fﬁ 7—2

Pot(Salt Taste)

¥8,760~

2 persons portion~ 2 AfyAL ~

©¥4380

one person fee ¥4380
4 18 o— A JF ¥4380

L4 57

v
sl %df(d N

imﬂﬁﬁ =2

hlo(ﬁl t) Flavor Soup Hot Pot

¥8,150~

2 persons portion~ 2 Af#e ~

©¥4075

one person fee ¥4075
256 o — A% ] ¥4075

¥9,780~

2 persons portion~ 2 Ay ~

©¥4890

one person fee ¥4890
4538 o — A0 ) ¥4890

IRAZ2—EVBEFEEROI-RAEERUTLLET L,
Please choose one hot pot course from above. I e EEFRE—

FTRAZ1—RFI—ZRAHBICEHGEHLET

Below are the side dishes included in the course. T B EESEEREN

P i &

Salad Plate of Assorted Sashimi

t/-ﬁ A+ b K

U5y — LT

Stmmed Potato with Butter Salted Squid Guts

Mi=Tle) v
S p and Meat Dumpling Dessert
ek
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Course
Menus

EE

LSRR 5 ov > 5 oY O R H-3E

b N — g 9 x>~

&b e Aa—2R

Salmon Teppanyaki
1A

2 persons portion~ 2 A#pite ~

0¥3870

one pelsnn tee ¥'38

Pork Teppanyaki

¥8,150~

2 persons portion~ 2 Af3# ~

oo ©¥4075

one person fee ¥4075
218 Ao — ALY J ¥4075

Course Menus

\.ﬂ'.—"j.’{f\ I. ﬂ’:; {T’ |
f’ & i C\
FLb e hI—R

Lamb Teppanyaki

¥8,760~

2 persons portion~ 2 Afide ~

©¥4380

one person fee ¥4380
B i e — AP ] ¥4380

Beef Teppanyaki

¥9,680~

2 persons portion~ 2 Afy#& ~

©¥4840

one person fee ¥4840
#538 ha— A ) ¥4840

ERAZ1-&KUBHFERLEPALPAREI-AZERTILETL

Please choose one teppanyaki course from above.

M EFRERE—

FRAZ2—RBGI—-ARBICEHEBRLET
Below are the side dishes included in the course, T BREEAEEERN

PP w5

Salad Plate of Assort

BU Ny —¢& iﬁn% Smllop and Me

Steamed Potato with Butter m———

Salted ciquld Guts
i3 X Crab B

EH( bL

BN 6

Salmon Miso Soup
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Open 17:00 - Close 23:00
Food last order 22:00
Drink last order 22:30

F— A —F[HNIEICHE L TR O £9H5
TRMEIRE 3 7= 1
LOBRENEHCBAEEITVET,
PR EEVWET L BEUYRL LU ED,
—AFITDWTIERRE « AFPRRICR D,
AW CHRETERVWESETETVET,
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