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Shabushabu ‘K $f# (Hot pot with shabushabu meat)

e

S _ o HIEDL 2L » Rk : 7 :
= . 7 Two types of soup (Flying fish soup and cow tail soup) / 2 iz (e

(&) b8 E Hu A R (120e)

A
\“
\l

”ZE“ =
||>_AZ|| o

Ei' EF’ 7:'#_47‘ a4 /20g) ¥ 15,000 ¢+tax)

memtRANK A S JAPAN No.lbrand “KOBE wagyu beef” Sirloin 4 F 20 B
BM.S 9-72

(Beef Marbling Standard)

_1
\IDO

@“ﬂé%$#vu/ma ¥6,000 a0

mEmrrRANK A5 HOKKAIDO No.lbrand “SHIRAOI wagyu beef” Rib roast JbigiE (4470 B
B.M.S 9-72

(Beef Marbling Standard)

@ LHBEEF T 2 Lo0g) :

memtrank A4 “Hokkaido beef ” Tongue Jbigisr=4-%&

”AZJI |i'

¥4 500 +tax)

@ BB EAG T > 7 2] ¥ 3,000 ¢+tax

wemtrank A4 “Hokkaido wagyu beef " Rump JbiiE = A4 EA
B.M.S #-&

(Beef Marbling Standard)

® bHEEEF L (120g)

Hokkaido beef Round JtifgiE =42 ik
B.M.S /-5 :

(Beef Marbling Standard)

¥ 2,500 ¢+tax)

¥ 1,500 +tan)

Hokkaido brand pork JLigiE =5 A

REHHA—T TV A—TD2BBETEHAL LA w2 &3,
SR
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Shabushabu J((ﬁ% (Hot pot with shabushabu seafood)

@ ATA4EDOL &3 L o S8 (L) ¥2,500(+tax)
Snow crab IR
® EBEHOL 0 3L o 5 ¥ 1,500 ¢+tax)

Hokkaido octopus L1 &4

@ ‘}*53;‘@ P e P ¥ 1,800 (+tax)

Horse mackerel /N3

EEEWLO Lo KL 58 ¥ 1,800 ¢+tax)
Hokkaido scallops dt#iEr=5i
@ BEEHBED Lo S L 25 ¥ 1,800 +tax

Hokkaido sweet shrimp JbifFiEF=#i

Z DD L3 L3

HAth -k 3 (Hot pot with shabushabu other)

BB EHEO Lo Lo ¥ 900 ¢+tax)
Hokkaido vegetables JbiffiE#E5%

@ HD Lo KL ¥900 ¢+tax)

Rice cake 4kt

@ FED L o 3L 0 S CUBi o £l Al g ) o ¥ 1,500 ¢+tax)
Raw soy milk skin 4= & J& f

top off a meal of Ala Carte O) et %

Finish off the evening with Ala Carte &% I\ —18 £} 3

@ < D ') Eh ¥500(+tax)

Wheat noodles £ 4H After you've finished the meat and vegetables
[7/ D 5 — A/ GuBEHART~— R E~) ¥ 500 (+tax) we can add some udon, ramen noodles or crab
Noodles $imm mixed porridge for you to enjoy.
2 s . TESRNG S VA B 2 1%, T LIFNAL s
K DB (i £ 2 )
o i B A ==
@ Crab Mixed Porridge ik ¥ 19200 (+tax) S B IR P 2 IR

You can finish up all types of pot with these food above / KiRHIEJE, WHkE =AM IE R B o




Please dip sashimi

sliced raw fishes
into the soy sauce.

® Hrhl GRBA ¥2,800 ¢+tax

assorted sashimi
GRS iy

® K& o B G ¥1,600 ¢tax

tuna
G ¥ fa )

@J EASEMI = @ "j-'—'E ‘/d)'f"%ljfbd % """""""" ¥1,200(+tax)

S Salmon
=3 ff B

(1 4 JEROR D I — ¥1,200 ¢t

Octopus
A ) £

[ YRR ¥ IF S— ¥1,200 60

raw soy milk skin
A TR R B

(| R ALY b I — ¥1,200 ¢+tax
Sweet Shrimp F#F# &

(| 7R RO ENGY L - g— ¥1,800 ¢tax
Tsubu #3425 &

®.<¢o5

salmon roe =¥l

¥1,200¢tay
=1

O (+tax)

\

QL7 =g ¥250
Sea Urchin i#fH7 & sl

T



%.;:“: SUSHI -‘::7-]
Wf

) iiia 24 m 4 4 Y2600t

SHIRAOI Wagyu beef sushi HE4W7

€) B EAE R A 3 o ¥ ] 600 (st

Hokkaido wagyu beef sushi b =14 A 7 )

@) #—x Y600 tax)
Salmon =i

@ < Ci“;hz A < C) ¥1,200(+tax)
Spilled salmon roe % ) =41

GH WL ~ ¥600¢tax
Scallops & )

@ 5 Iz Y800 av
Sea Urchin #jH _

@ U C) y) ¥700(+tax)
Flounder ttH

N ¥900 v

Tuna &t

C9 HHE# ¥600 (+tax)

Sweet Shrimp FfiiF

W ¥ 600 stan

Squid #£H

@ %‘ 5] ﬁ/ﬁ\t}: ; . ¥2,800(+tax)

Assorted sushi 7w #t%E

o DK T (E R RM 1 O F O A M A RN F =

o T RS AMS T CINGY RWSEE O NI

¥BFEIF—m2F 0 THETT, Sushiis aplate of 2 dishes. —#E 5 7 Al

Ow 10 eat sushi

“You can’ eaf_Mglrl -zushi with your h Zt_ﬁ%s'e chopstlcks 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.
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Salad
vt

GDERBO—RPE—T4 55

Special roast beef salad

R A A Ve

¥1200 (+tax)

ARG
BT S hi g
ELAES TS

II ol e
BGH» Dz, Lombk LIz T.
TR RS DB G L OBRDES LEL WV
Z6 3R 2 REOKb VT,

GIAEBEL —F—HF 4

Caesar salad with raw yuba soy milk skin

LD 7 e AR T R

¥1200 +tan

BE gDV
= HFoENE -

LE !_-E“El =
B , Wi
ABHEERE KZ D BRI OD3EE L v
Q] #2FHLTV2T,

GIiBEF — A ¥ H 55

Hokkaido ramen salad
(salad with noodles)

JLitE R b
¥900 +tan

P | ATEr )
Vg ik B
B
EEENED GRS N RBRE A T 275

by OHHRHH, S—2 45K
BB 5 £ T,




"9

< C’ Exclusive dish ﬂé_\ll_ E
u gg e EE:

@) BE< I X — X 2 ¥1,200 ¢+tax)
Fried shrimp with mayonnaise ¥E#iFfic 8 5 % A

@) kEEXT b 774 ¥700 0t |3
Hokkaido fried potato JbifgiEr: =4

4 b EAREE O BiG ¥900 (+tay
Deep-fried SAKURAHIMEchicken #ExgH

@) a7 )Gyes 20 BRBER L ¥ 1,800 ¢ax)

Saké-steamed Orient clams {7 b i

FROTFIT T RAERL ¥1,300 ¢+1ax)

Simmered beef with demiglace sauce 4k

@ u—APE—7DILF7—Xavy 7 ¥ 2,800 (+tax
Roast beef Ayers Rock E4-RZE

@)Y Hya7)—LF—X ¥900 (+tay
Pickled Japanese radish & Cream cheese fii# s i 4 7L A%

FLEEF X748l bne ¥1,400 1)
Rolled Omelet with Snow Crab H =t & %% i A f =3 fa 1

e B R T — % ¥ 3,800 ¢+tax)

\ S /
Vi No,1 W2
Nt \

52 SHIRAOI wagyu beef steak 44k
&Q’Z#‘@/\o‘/%:“y7 ¥ 1,600 (+tax)
Minato Beef Pancetta & KF|0 Efns:

QD A Mol fk 5 T o ¥1,600 10

Tuna &Japanese horseradish 4:#@fafc HATFA

GDH—E rT7EAFDIILF I ¥ 1,500 tax

Salmon and avocad with Tartar Sauce = fl2: i R D2 %

63 kg EH—F Y O AF Y ¥800 +1ax)
Hokkaido Salmon with pickled vegetables = itz
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R & D
Rice dish & Noodle Menu
RAKEH [H 2R E

Wwi{ 6 -FF ¥2,800(+tax)

Salmon Roe Rice Bowl - =31 254K

A8 ¥2,800 - tax
Tuna Sashimi Rice Bowl 451K :

e DRy ¥1,500 ¢+1ax
Udon Served in Hot Water with Dipping Soup $f# 5% &4 ;

6 *3 %2 ¥1,200 ¢+tax)

Cold buckwheat noodles with soup 1765752

T7AZADTHELHEVWEIT. BRBEIZE® LT L E3 W, /54 2 ¥300+tay

There is also rice. Please feel free to tell us. 4 K4, 1% FE 2wt . / Rice ¥300 (+tax)




SR b e

Kids MENU JL 2 3¢ B

@Dxvx7L—1F ¥800¢tay @x9vx+F—2x754 ¥500¢tax

KIDS Plate JLEELE KIDS Deep-fried Cheese JLEIMEZ L
@xvxXH)I¥hA  ¥500¢tax @xy KT} ¥500 (+tan)
KIDS Udon JLESKE KIDS POTATO JLEHEZE

@ X Ryt ¥500 (+tax)

KIDS NUGGETS JLEMELHR

7 4f —

SWEETS & &

PARNY

G)HBEE VWL T £ 7 — b ¥800(+taX)

Strawberry Gelato BL4F = UK

@BEEF—Ar—% Hr—aa7h% ¥ 1,200 (+tax)

Served with cheese cake Cato Chocolat FLE& B kLTS 7 J1 2 kL

kB R A — KT b ¥ 1,200 (+tan)

Hokkaido sweet potato Cake Jb:iE 21 % okt

b K& ¥ 1,200 (+tax)

Soft Round Rice Cake Stuffed with cream JbiEiE pRkE



BEER v—-» =i GIN&VODKA vosvsvn 29 1%

@ KAl T Pgea 2y 72 [ |- == ¥800+tan @ FIR A YT P T i ¥900 s tax @ M QR A B e, Y9000 00

= Sappm Classw [Medmm] Bombay Sapphire ' Grey Goose
! Available only in Hokkaido — draft beer x
made with 100% malt! Made using a careful selection of botanicals - Sul?er premium French vodka,
from around the world to create a deep and ¢ . which can boast t'he
. AR 2 5}*1— [c},] brilliant fragrance and taste. 3 Number 1 flavor in the world.
" it/ﬂ@l‘ﬁi,loo%i;ﬁi"ﬁ’—' ﬁ;\_éi/—gé‘\/ﬁ Ig j{}ﬁi{kﬁ%ﬁﬂ
FEit B REEER RS 10 MRS, U AR R — 6k B R 6 SR
oo B B ek 5 DEXO l =
.' 4] 3% 3 ar\'/%-%i/ﬁﬁ PR ]
WA E =V [R] ¥800 v P
YEBISU Beer [Medium bottle] -
100% malt, long-aged, 5% alcohol beer
made with abundant aromatic hops
from Bavaria, Germany. WHI SKEY Y4 Ax— BREB
& vk A [P ]
Z ¥ 100% - KH X 8% - @ 7} R ' : . ‘
. 3 De‘var S VA /f 7]“ —-)V De“rar's IIlghball Dewar S s ———
ERFA- ARG ERENS ¥800(+tax)
PR LR Z TV FL, PETALA=ALBKDWIIE LT L,
" *n *‘. , Dewar's highball
VA = TR " . g . .
A S5 o TH A swirl of honey, with a sprig of Scottish heather.
d ST 4 7}1/:1_'—-—}1/7 Lo ¥600(+tax) s Rich, golden, and warm.Clean, fresh vanilla, with a slice of pear.
" Soft, fruity, and well-rounded. {( 1
. ol i | W A
e - QAR A ki B g A O R % L1 A S -
Sapporo Premium Alcohol Free vk b, SR RO mIRE v B, BIRAS. “ ‘ ' M{m&#'
Contains 0.00% alcohol. Beer flavor without alcohol. = / ‘;g; ol /
I ‘ ‘ i
X v XTI )V Jack Daniels & £ IR =N ¥l,000(+tax)

FUTE 45 BT B # "B
X T B xR
®

A2 0.00%, L iBIHTIE 2y hI 124  MACALLANI2years

f 00(+tax)




ryf ‘,An W JAPANESE SAKE Riz

O 2 Kk
TAISETSU JUNMAIGIN]JYO-SHU
RED]EDETH DKERRK+

O e @H KR
KOKUSHIMUSO RETSU JUNMAI-SHU
[ReT]ERER DL TER+o

© 2 %ad 0o
HOKKAIONIKOROSHI
NEm] HEESE o R+ D

O rxEvTEE
KUNIMARE JUNMAI-SHU
[(REQ]HEEH o TBR+o

6O 2 oKW
KITANOKATSUTAIKAI
[ReED]|EXRNEBM DI+~

O vz B
FUKUTSUKASA JUNMAI-SHU
[ReR] EmEZH O TR+«

O X XIPKSTE
HAKKAISAN JYUNMAIGIN]JYO
[(RRx] <EEH DHEEN+~-

O vx < EB
DASSATI JYUNMAIDAIGIN]JYO
[EO0z] 2E48 okE8ER+©

¥2,000(+tax) ¥l,200(+tax) ¥l,000(+tax) ¥l,500(+tax) ¥l,000(+tax) ¥l,000(+tax) ¥l,500(+tax)

¥2,000(+tax)

.w..w.m L&W JAPANESE SHOCHU &< 3R

}i Made from wheat R f&

(2 R g
JYUSSYOMUHAI
2 =4 | ¥ 18 QI 5D

- Ok
B WARAMUGI
[EE) &R

¥L,000¢tax) ¥L000 ax)

#%J Made from potato #f- %8 &

>H~>®OwE::<:wwmQ

19

o
<
f R 3
© o bR &
KUROKIRISHIMA =
S
[0 o¢ ] wp om0 42
]
r ¥
KARARIIMO =3
RS PARE-F SH
».&« Plum liqueur ¥ a
3
ke
; S
@ R 2 & J m

22 b Citron Eitm

(= RS L

ARAGOSHIYUZUSHU ;

] E‘aésoo(m)

LY



FULLBOTTLE WINE xwrva4s

®

®

TI3VRV—=IV ITG7 4TV EV—AR
GRANDE POLAIRE Hokkaido Zweigeltrebe

Zweigeltrebe is the main grape variety for red wine in Hokkaido
prefecture. Our grapes are grown by contracted grape producers
using the finest soil and viticulturein Yoichi, Hokkaido.

¥5,000¢

VHY AU v

Legaris Reserva
Very deep picota cherry red with garnet hues.

Aromas of very ripe black fruit on the nose
intermingled with fine balsamic and spiced nuances.

¥15,0000

TI53YRV—IV rrivi—
GRANDE POLAIRE Hokkaido Dry Kerner

This aromatic and refreshing wine is a great partner for
sushi, salmon meuniére and seafood.
Aroma: Fruity aromas of green apple with a hint of citrus

¥5,000¢

MUTUA S8 7Y PV V2o F Y=o =ar-75v
MATUA Lands And Legends Sauvignon Blanc

This wine is powerfully aromatic, bursting with citrus,
passionfruit, and crushed mint.

¥15,0000 v

#EB (R
WX TA—NA I8 VFT—K - AR @ v == AT T
Bin8 Cabernet Shiraz Bourgogne Pinot Noir
Bin 8 has been crafted in the traditional Penfolds style. Deep color with violet tints. A fine and subtle nose conveyed
Ripe, balanced fruit flavours are supported by softly through aromas of small black fruit. The mouth is round and
integrated oak resulting in an impressive, smooth red wine. racy, with soft tannins and a nice freshness.

Country: Australia L ¥5,000 ¥8,000 v

®rvy—7 Jzvyv—u Nu—nu ® LRl - 2 y—n
Cascina Ferrero Barolo Grande Polaire Hokkaido Yoichi Pinol Noir
This classic Barolo is warm and full, made according to Bright ruby red colour with fragrant aroma of violet and
tradition. Its soft and elegant tannins give it personality, strawberry. Soft tannin and refreshing acid lead to velvety
character, and a long finish. smooth finish.

Country: Italy & A] ¥20000c s ¥12,0000 @y

® WAV TANEv T ¥ T Y—Va VENVT 7 ® 77v-uuirvIy
Castel Firmian Pinot Grigio Riserva Labouré-Roi Chablis
This wine presents a light yellow colro and notes reminiscent Mineral and white flowers aromas with a touch of citrus and
of ripe fruit mingle with sweet notes of vanilla deriving from ripe fruits. The mouth is lovely, with fullness, mineral and fruity
the efinement in oak. Harmonious, elegant, refined. (citrus and fresh grape flavors).
Country:Italy &X £ ¥6,000(+tax) Country:Francei% B ¥9,000(+tax)

GLASS WINE 75294 WEHE ()

® 57v-uvarty- 57Vl ¥800kw @ 57V -mvarty- 57Vl ¥800may

Laboure-Roi Comte Laboure Rouge Laboure-Roi Comte Laboure Blank
Country:France 3% B [Red] Light Bod. Country:France 7 B

@A@ ®




CHAMPAGNE svo s

SOUR 9v- w=r

o ¢

S - 7‘9\_—Lw Ve

TAITTINGER BRUT RESERYV
ﬁ%ﬁ%ﬁﬁ%iﬁ@

j:x BOttle ¥22 ’ 000(+tax)

SPARKLING WINE =% %

A ~<—vvorvar Glass ¥900:u

COCKTAIL »25n» s

NAN Y T — e At ==
Haskap Sour I # £ ) K Lemon Sour 474 7 K

D siryv-
Lime Sour 3487 B

(50 e

Grape Sour E%# &) K

All ¥800ca0

Q® vurooyu-
Yubari Melon Sour %% )N B

QQ&MWT—ﬁ—ﬁU—

Sequencer Sour 274 7 K

YOSHIDA COFFEE zsxms

IS o i v @ TrI—R—T NV
Cassis Orange Z B £ # Fuzzy navel & s it iH
HYA)—H @ ytr=v”

Cassis Soda Z B £ 747 Gin 274 5h

HEATV—TFT T w—>
Cassis Grapefruit 2 &% £ G 4 i+

All ¥800c

SHOCHU HIGH #~4 %

MEBEEFLE ¥y OMBE S

1t~z@sﬁ+n§f4omr’aﬁﬁin<sf:wuﬂm@ﬁumzuo e
i

T4l Z&al =1z — xy bta—e—
All ¥700(+tax)

Ice Coffee skenwE Hot Coffee #unE

SOFT DRINK vorvver st

‘7—[1 ‘/)\/f ﬁjﬁg"/f
Oolong High & % 7 1% 5

) Fe

Crugk e C Al 3280(;; )
l it . ﬂ

Green Tea High % )28

@ v—ua % @ IV E R

Oolong Tea & &% Calpis T %

TV—=F I w—>
Grapefruit Juice Htdit

k2% [lce/Hot]
GreenTea 4%

BV Ty S
Orange Juice #p#sit

akh - a—3
Coke T4

VoadJa—RA
Apple Juice 3aE+

VI xxZ—N
Ginger ale & HiaK

®@ 6 & O
© 0 0

hakis T — 27, All ¥500¢ 0

Melon Soda R Z 37T



7 WA= a— FEXE

OI”I’lll’lg men

A—X FE—TBAKE ENB3EI—X wROT7—>3>

oKL ZOHOEELE IO,
EpELE v — 2 | U—??%ﬁ}%ﬁ?’»ﬁ%’bi‘.%\bv\% 0% 9,
R=—a—%3f@HDa — 225 EEUL A

Freshly baked roast beef is all you can eat.
"\ ¥ Please choose the set menu from 3 kinds of course.

J\"iﬁr BAfSERP 4R, FREE =G —
F ARG MEE FIEHM G F A5

XBEBOEERBRAXZEATDAE. TSCICHEILLOTLEFVET, SRHOCFHEESTITOHLET,
BE2EMMEEIR, EIRETALH., The seat by the window is popular.Please reserve ahead of time.

@@W%ﬁﬁ

A . e X3 e 5 h = = 3 NS
- B E R mhem s BsB3L ) R -HEFDOT I/ 5 AKAA - AHOD A~
Crab rice, cooked together S:])L{L'ng l}:")'ﬁl, ey L At P R B Boiled mushroom rice Hz{s_ifa’]ilﬁ h £ 3 (s22b 0 HE)
R Trallpot Salmon roe with grated Japanese radis Sa;%imi tubrprime (Fres refills rorntr) Demi glass mixed stew of Japanese Cattle < H 4 (TR )
N - ba, 5 > el o o Today’ s bread
' LE’:WQF\HFE7 I) 5 uﬁb)% ) /J\l;ﬂjlx 22?? & El/\_\77 U @ﬁu&(')% (L)I;?rgﬁﬂghé L/ 3 jt@ﬁ T (P?r:ey rsefilelas for the bread)
LN 5 H /N p I = 3 e r & e
IR / ; ey E1 % 61375 355 S : AL E ok
Clam Japanese clear soup 2 kinds of small side dishes il J{:Jp{ancsc cToar AN SJalrrﬁil;: ro;;”ated Japanese radish Hokkaido corn soup v
« 4 5 & pi salad - AHOFH— e Nk 2 ] » BED 7
& H S « 3 T X P salad £ N 2 B WK s aw fﬁﬁh‘ﬁ s
- e - ik Tt e et 2 kinds of small bowl 3 Tod, i i s
SRR HAFEFHE . kROFF— AyF AT T hradil
SE4E T ES (KA ES) = P S PR W 5 L
Omelet of spicy fish egg roe % 40 F R E A (K RS E ) A H A Scrambled eggs

Omelet of spicy fish eggs

Today’ s dessert



- Y T Y oy |~ \ .
‘_ IS N PR - N 6ot o LNy U T

; 100008 gtz (M2 s4i69)
' 10,000%): 5 e e

CAH DGR 2 fl
'j Today's 2 kinds of small side dishes A& B /N 24+ %

AHOY I X
Today's Salad A B 4%

(b EAL
Salmon roe With Grated Radish =X & F &% l‘ zﬁ, 3

: l Y
ﬁﬂsfgﬁeﬁﬁsashlml B B

.7>\f5 24:@)‘/9“1/

Minato Beef Pancetta & X #| f&mk}]@ﬁ" i I I: .

o L IEEEBR XL PAL P&
Shabushabu Hokkaido Vegetables )JP’J Jb 38 3% R

e M AR L 554

CRHEAEE b b ‘
Hokkaido beef Round Jb#id = 2F A
CAbMEERERIE S v T )
Hokkaido wagyu beef Rump b #18 jZAa2F 2R
dbdEEA A 2 B
Hokkaido beef sushi 2 b #i8 /= 2F i & 3] 27

AHO T ¥ — b
Today's dessert A B &

O HE w

¢

b § @) 80008 iz (#2458 ) &

;.‘4' 8 OOO FH32 — A ¥8,000Tax included) §§

CRHO/NR 2 fE T ————— - s

Today's 2 kinds of small side dishes & B J\4k27FF % s’: NO 1Y AL 77 ~ F7FNo.l (%A) 1.57 B LIRFZ (452 &4449) &
AHOY I X \".‘33,"4'-." EI % *n L—l:‘ = — /-( 1 5 O 0 E 15,000 (Tax included) 3;:9‘
Today's Salad A& B /4% 1z

||
(53 x _ .
Salmon roe Wlth Grated Radish =X & F8¥ MR . RHDINEK 2 FE bV EHER L 2 S L 2 5 -
py Today's 2 kinds of small side dishes A B /s 24 Shabushabu Hokkaido brand pork X4 dti&id %R
B A PN o 3 FE
ssorted sashimi #| & 3t % jga@-&ﬁy* ;It Lt—laﬁf:b%)
AR LEDAYF Ly 4 Today's Salad A& B 3% Hokkaido beef Round it #if /= 2/
Minato Beef Pancetta & X#) X A2 © AR 2 CHEEY—u Ay [A55v )
ARV SE L 2L o4 | Salmon roe With Grated Radish =X & &% it HOKKATDO No.1 brand “SHIRAOI wagyu beef” Sirloin
Shabushabu Hokkaido Vegetables X4 At i it 5% % 0 5 R R D A &%+ 10
CARMEEH IR L 2 AL o4 " Assorted sashimi #| & 3 & R YE/@‘¥ LR2&SL RS
Shabushabu Hokkaido brand pork kiﬁ’) g 18 7 5 A CEHRMO -2 P —T Shabushabu Sea food X4 44
CABMEEELE D b Special Roast Beef 454|441 - E%*ﬂt’:@ﬁ\\]%ﬁl 2 E AN
Hokkaido beef Round b #i8 = A4 . HOKKAIDO SIRAOI wagyu beef sushi 2 B
- . . ' - ARLEEDAVYF YR !
F ﬂ:{%kﬁd&i:@ﬁ? 22%&}4‘—}*]7%72%{7 Minato Beef Pancetta & XA X M4 " ZIK Bl @ T 5= |p
okkaido beef sushi HI N A7 E i Today's dessert & B # &

Tod g SN Shabushabu Hokkaido Vegetables X4% it it 3% %
oday's desser




1kzﬁé?%hﬁi¢%ﬁmbtnn—x l~1:: 70)FPMi7I=Ef$0)Em&b,§:7b0}
RyVaRT AT v /7J:0);'ﬁun} e TR L iy ':"-."..- - ;;_.
ﬁmjbﬁﬁéﬂﬁkﬁwﬁeﬁiﬁ’}bﬁ%#ﬂ F‘*Eﬂ?fﬁk?m :¥=J=:h=s, 1E 513:: I?HE o)
It is SORA specnal roast beef with creamy mashed potatﬁes A
Enjoy our dry aged Hokkaldo beef g ;?';5..*'-"- Eh s ’ bt 1T

':r_'_,- Wy
R ey P

Y - o 3

%K' :
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