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After you've finished the meat and vegetables
we can add some udon, ramen noodles or crab O O

 mixed porridge for you to enjoy.
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Please do not overcook the beef, that way, you can have softer meat. a scrambled raw egg is used as the dipping sauce.
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You can eat Nigiri-zushi with your hands or chopsticks. The original manner of eating Nigiri-zushi is that we hold it upside down and dip the fish or shell fish in soy

sauce. Wasabi, which is a hot green paste, is put between fish or shellfish and vinegar rice. Please dip sashimi sliced raw fishes into the soy sauce.
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Sappro Classic [Medium]

Available only in Hokkaido — draft beer
made with 100% malt!

AL 22 3 [4)
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Sappro Classic [Medium bottle]

Available only in Hokkaido — draft beer
made with 100% malt!
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203.@ﬁb%‘ t"—)b [‘1’#&.] ............................................ ¥880
YEBISU Beer [Medium bottle]

100% malt, long-aged, 5% alcohol beer
made with abundant aromatic hops
from Bavaria, Germany.
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Bombay Sapphire Grey Goose
Made using a careful selection of botanicals Suger premium French vodka,
from around the world to create a deep and which can boast the
brilliant fragrance and taste. Number 1 flavor in the world.
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Dewar's highball

A swirl of honey, with a sprig of Scottish heather.
Rich, golden, and warm.Clean, fresh vanilla, with a slice of pear.
Soft, fruity, and well-rounded.

oek EE AESRIRF@RG TR BRLS,

208. 2 % w 7 ¥ = L JU Jack Daniels A %R ==

-

209. @ v A1 7 212 5 MACALLANI2years -

s
2 .



T AA- FE[ JAPANESE SAKE  mstsmsm
’r~

210

2l

212

213

214

215

216

217

2 QKW

KITANOKATSUTAIKAI

Reglaegs G HHHHHHES

LT @H 8 X RE

KOKUSHIMUSO RETSU JUNMAI-SHU

] EARsE D

[RE@]ERDEH %%I+EE+I+

%v\. [ ENQ I
HOKKAIONIKOROSHI

A3 b sm) | [ 42 D 8

(wemlmess BHHHHH L

P 8 W

FUKUTSUKASA JUNMAI-SHU

‘RS EE )

TAISETSU JUNMAIGINJYO-SHU

)
o

o

o

(Rgmlmegs JHHHHEH

{EARRPE
HAKKAISAN JYUNMAIGIN]JYO

nl
s

%

¥2,200

(o s et Y
e 58 =R

i

SH:
B

N
i

R ER

DASSAI JYUNMAIDAIGIN]JYO

)
o

=1 o n|
soxi=ssn SHHHEHHS

¥1,320 ¥1,100 ¥1,100 ¥1,100

¥1,650

¥1,650

¥2,200

-

.I.ﬁA Made from wheat g 22 jar
A

JYUSSYOMUHAI
[224T)] 18 50 BT 53

218

219

] ,_,L&
/‘11 \.lm/
WARAMUGI

[EEEzt] &R

’ .
,ﬁm JAPANESE SHOCHU =+
=S ‘*MWV

e
KM L TR TBIAE L ->TED £5.

¥1,100

%LJ Made from potato 2% s

B R el

KUROKIRISHIMA

220

221
.b ~
6
Y
:f_.

¥990

¥1,100

pmmv, . Plum liqueur & &

N 40 Sy -

- A >
ARAGOSHIUMESHU

¥380

I!.WlJ Citron =& b

54 OB ih

ARAGOSHIYUZUSHU

¥380



D |
BOTTLECHAMPAGNE xivevv s éé*;:(;fﬁ)ga
207Xz 7Y avh vty .

TAITTINGER BRUT RESERVE
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WHITE BOTTLE WINE ¢x1004>
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GRANDE POLAIRE Hokkaido Dry Kerner Labouré-Roi Chablis Castel Firmian Pinot Grigio Riserva MATUA Lands And Legends Sauvignon Blane
. Country:Japan / White: Dry Wine . Country:France / White: Dry Wine . Country:Italy/ White: Dry Wine . Country:NewZealand/ White: Dry Wine

#o L1 11 V=0 ¥5,500 #o L1 vVl=n ¥5500  #oli 1 V=0 ¥6,600 w0l 1viso ¥16,500

RED BOTTLE WINE #1070
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VLTS A L A Sheas Y8 vS5—X - H WA
GRANDE POLAIRE Hokkaido Zweigeltrebe GBin8 Cabernet Shiraz Bourgogne Pinot Noir
. Country:Japan /RED : Light Body . Country: Australia/ RED :MediumBody . Country:France / RED :MediumBody
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Grande Polaire Hokkaido Yoichi Pinot Noir GlLegaris Reserva Cascina Ferrero Barolo
B country: Japan /RED :MediumBody B Country: Spain /RED : Full Body B Country:ltaly / RED :MediumBody
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[Laboure-Roi Comte Laboure Rouge & |V | [E
. Country:France/ RED : Light Body
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Laboure-Roi Comte Laboure Blank +Hn VAERS

. Country:France/ White: Dry Wine
Glass ¥880
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Moscow Mule 28 2 7§
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It may also take a little while if order without booking on the day.

*You need to order at least two sets.
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*You can not choose different sets in one group.
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Shabu meat is 60G per person.
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