


¥ 16,500 (inc.tax)

B.M.S 9-72

(Beef Marbling Standard)

@ bBiE B E A — 0 4 > l20g) ¥ 6,600 (inc.ax)

memtrank A4 HOKKAIDO black wagyu beef” Sirloin b #5358 4= 70 BA
BM.S 9-72

(Beef Marbling Standard)

%ﬂ f_':- L ,k‘) 'S: L/ .E) 'Ei @ jt/ﬂ-‘ }:&5'—_57 ~/ [60g] E ¥4,950(inc.tax)

twmes Hokkaido beef ” Tongue dbifgiEr=4-5

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

@ BEEFFET VT v2e) ¥ 3,300 (nc.ax)

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

(Beef Marbling Standard)

@ jb/ﬂ‘ }Z{Fp:l: % ¥ [120g) ; ¥2,750(inc.tax)

Hokkaido wagyu beef Round i ™ F12- & A

(Eéfls\f/[ MSarlil_r:g5> Standard) 7_3 L = = 7
: @ jb/@:lﬁ}i i’@é% (120g] ¥ 1,650 (inc.tax)

Hokkaido brand pork JbifFiE =5 A

0’0 (4) (5) (6)
> o MEDL 2Rl 2 Rid MALHA—T LHET VW A—T D 2HBTEHAL LAY L2120 £ 7.
= = 7 Two types of soup (Flying fish soup and cow tail soup) / 2 Fi7 (Fefainfi:Ez)




\\}.— Y = = 3 ~
/ﬁ ﬁ$ L/ 'P vg\ L 'P ¢§\
Shabushabu J((f:[% (Hot pot with shabushabu seafood)
@ @ ATA4 DL 03 o 38 (blpdmsg) ¥2,750(inc.tax) @

Snow crab 2 # [ A

BB EHOL & 3L o 3 X565 0nmrs)

Hokkaido octopus L1 & 4

@#HBO L5l 5 ¥ 1,980 (inc.tax)

Horse mackerel 773

BB EMWZO Lo 8L 258 ¥1,980;
Hokkaido scallops JL##75in : el ®)
@ ib/@:ﬁ/’}z_ ﬁ‘/@r% 7B ot e e T < ¥1,980(inc.tax)

Hokkaido sweet shrimp JbifFiEF=#i

Z DD L 3L 3

HAth -k 3 (Hot pot with shabushabu other)

@ @ b8 E E]?’;‘f{ D = rasds ¥990(inc.tax)
Hokkaido vegetables JbifgiE#E5%
@) B D L » 3L 2 58 ¥99Q(inc.tax)

Rice cake 4kt

FEOD L 2 8L 2 SN OUBE 0 B~ DL BRI ~) o ¥ 1.6500nctan) ®)

Raw soy milk skin 4= & J& 5

e 7pD— & :

Finish off the evening with Ala Carte AR 1 —iE R

@ < D ’) Cho ¥550(inc.tax)

Wheat noodles 2 4 i

After you've finished the meat and vegetables

x D 5 — A CuBEHFATT~—F R E~) ¥ 550 B (o add some udon, ramen noodles or crab
Noodles $imm mixed porridge for you to enjoy.
2 s " M ERFAE R 2%, WTRIEIN S
- 0D o O BEHIR Gaitir £ ) . el S
S B (IR PSR A S R
w Crab Mixed Porridge #7A% ¥ 1,320 incax) s ‘

You can finish up all types of pot with these food above / KiRiIEE, ks =AM e B 2

AL TR TRIAE > TED &5,




JbiiE 2 EX ik
f—oAf T EBEE (300] ¥ 14,300 (inc.tax)

“HOKKAIDO black wagyu beef” Sirloin
JeigiE BBV S E

Sl SERE T LR
7 /7 T f_& }:3% f_& (300g] ¥9’700(inc.tax)

“Hokkaido black wagyu beef © Rump
JbiEiE 2B A A R 5

dditional order .
: B Ja BLAL
Additional orders of meat, vegetables, tofu, and other ingredients are available.
HOKKAIDO black wagyu beef SUKIY AKI ;
biE BB ZE Py . ¥640 (inc.tax)
soybean curd /&
E-578 ¥ 640 (inctax)
konjac noodles 34554545
EEEAEDE . ¥ 1,080 (inc.tax)
Assorted vegetables #SEHf it
©9) JbiEE BRI — o A > [150g) ¥7,260) (inc.ax)
“HOKKAIDO black wagyu beef” Sirloin j[:{i_L:E%DﬁF?’}‘ A
GodbigIE R EMAZ > 7 [150g] ¥ 3,630 (inc.tax)
. “Hokkaido black wagyu beef ” Rump Jbifgis 7= A1 4= B A
ﬂi% ¥110(inc.tax)

made of beef,
ffloodles Sihred in‘a sweet sauce

- @ IBME Y T ¥0
) 2?‘ =

warishita sauce % 55477

‘ ST A SR A

Please do not overcook the beef, that way, you can have softer meat. a scrambled raw egg is used as the dipping sauce.
FARECBCTEALE) 3, AR LsvicLTsEdLEP Y T ET.

raw egg 8




Please dip sashimi

sliced raw fishes
into the soy sauce.

@ B G AR B A ¥3,080 (inc.tax)

assorted sashimi
ol 5 PR

@ ZIK% @fﬁPﬁ'] % """"""""""""""""" ¥1,76O (inc.tax)

tuna

et B
2 4,
| st B @ = X OB ¥1,320 e

Salmon
=l &

(04 R R 2 5l [ S — ¥1,320 tinc.ax)

Octopus
= 5

—_— -

@ ‘ﬁ-"@:% D 'f“ktpﬁnj % """""""""""" ¥1,320 (inc.tax)

Sweet Shrimp
i U o) £

@ RS BN F: L] - Qu— ¥1,980 (inc.tax)
Tsubu 2 H) &

(57 RN

Salmon roe = 1-#|&

¥1,320 (inc.tax)

@ i 7 =D ?&Pﬂi'] % """""""""""" ¥2,750 (inc.tax)
Sea Urchin ¥ H 1 &

@ —}El:" ;7’% ;{ 2 'fftPﬁ’J % """""""""""" ¥1,320 (inc.tax)

raw soy milk skin 4= & J& il &




it
@) il 2L —uf YR AE] ¥2,860 (inc.ax) i
HOKKAII?,O black wagyu beef Eirloin sushi b8 B A A0 B A 35 7 ﬁ
56 i EBEAST VTR A e ¥1,760 finesan %
/ Hokkaido black wagyu beef Rump sushi Jbif1& 22 Al 2F JE A 55 7] B 1 %
@ ® 5% U
. :. Li 71/11 A < C) ¥1,320 (inc.tax) 0) 'g—
Spillefl salmon roe iV = AT }E 6
@ r];}};ﬁzts o 5 ¥660 (inc.tax) D iﬁ
31z - £880 (ncian) iz
@ Sea Urchin #fH ‘ i) $
73 g:miﬁei{)ttaﬁa A iz
- m\%‘ ?K}’f'ﬁ/\*/\% ¥990 (inc.tax) }E %
LR ¥660 o) A%
Sweet Shrimp FfiliF : O Iﬁ
\S/\ .72)@ ¥660(inc.tax) < S
quid S >
£EAAG —— T 080 ot 7%—
Assorted sushi 7 =] 4 =
o

X¥BHEIF—m2F 0 THETT, Sushiis aplate of 2 dishes. —#t %Al

How to eat sushi

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. KA TNTHIAE > TBED &7



+ 58

Salad s : e N e 3 - Aoty e - -
Yhdor GIERPT—R I E—TH55 @AFEL—F—45 7 Q)IBHES — A V54
/ 4 %_\L Special roast beef salad Caesar salad with raw soy milk skin Hokkaido ramen salad
S 21 £ A Y LD P AE S (sa‘la(\i‘ with noodles)
St JitEE L P
¥1320 (inc.tax) ¥1320 (inc.tax) ¥990 (inc.tax)
FE LR RIEZRTRbD VY AU ¥ 8 i N Y
B lE LIRS _ HOEPL - hk s B
SWiEif. : GV E I[N — R T
fegrbisuni=o,. Lohb b LIBRT, JLHRERERE D B 5 IV OFER L SEREINE D O 1 & U R A T 2 72
TR DIING L VIRDRES LEL W [ 2L T 27, by OAF R, o2—2 45X
F6 23 RREL B EmOkbO T, JLREREDNREY 5 £ T,

MAMM I TR CBIAE 2 >TEBY £ 4.




% g Exclusive dish %\‘ EE7
u gg A i;:

69 A~ F—Xfe 2 ¥1,320 (inctax)
Fried shrimp with mayonnaise iR fic & i %

jt/@-‘ﬁ j‘:i‘ ]‘ =z :7 ’f ¥770(inc.tax)
Hokkaido fried potato i =%
jb/&zﬁ /i 1‘3‘2'}!&;% D };:ré 5}% HS _ ¥990 (inc.tax)
Deep-fried SAKURAHIMEchicken #Exgk

é/\—‘?7“ ')(j“\/tjxla)maiiﬂﬁ?’{%b """"""""""""""""""""""""" ¥1,980(inc,tax)
Saké-steamed Orient clams 7€ (5 #5if

@ f: L)\ V) i% A Y /f % D ¥1,540(inc.tax)
Rolled Omelet with Snow Crab =zl % A

; KOOI UHLT ¥1,760(inc.tax)

Tuna &Japanese horseradish 4@ fafc HRIFAK

S T NSO ¥1,630 (inc.tax)
Salmon and avocad with Tartar Sauce =3zfafn4-j B 4%

:lt/@-‘ﬁfg %ﬁpg—l‘ A 5‘ . ji‘ ¥4,180(inc.tax)
HOKKAIDO black wagyu beef steak tisia BE 444k

jb‘;—&iﬁ E‘_ 7 “/ %l— in %}‘}27}%%7“_”’/ --------------------------- ¥1’980(inc.tax)
Hokkaido beef stew in OBIHIRO MUGIOTO Boule dtifgis sk ptes) 335 B &
T oA e ) ST T A Rt ¥3,0801

Roast. beef Ayers Rock B4p2 % S Y

%ﬁ Wt s A ol) = & T . ¥990(inc.tax)
Pickled Japanese radish & Cream cheese fi% i @ 7L A%
BB ES—F LV DELFET ;

Hokkaido Salmon with pickled vegetables =i ¥880(mc'tax)

2]‘: R Iﬁ#hjﬁ% V) /a\?o € ¥880(inc.tax)

Today'sAssorted pickles 7 H# 35 4%

MAGAR L TR TCFAE > TED £,

FIS i1 2E100%
7 — A




)_w‘ —

R & D
Rice dish & Noodle Menu
RAKEH H 2R E

TS ¥3.080 (ictax)

Salmon Roe Rice Bowl - = £ 135 1)

P ¥3,080 (inc.ax)

Tuna Sashimi Rice Bowl &:#ffi51K

}ii’j% H 7 X Y ¥1,650 (inc.tax)

Udon Served in Hot Water with Dipping Soup #4#&i& % 5411

@ o a8 ¥1,320 (inc.tax)
Cold buckwheat with noodle soup base 177+ ifi

XT7AZADZTRAELHEVWET, BREIZEP LA L EF3 W, /54 2¥330nc.ta0
There is also rice. Please feel free to tell us. 4 K. G2 %1847 / Rice ¥330 (inc.tax)

| Qe @

XAMAZIE T RTRIAE R TED &7,




@' | b T i A,

Kids MENU ) 2 3¢ 5.

- @xv 27 L— b+ ¥880(inctax) Xk e g BB e o

_ - ’ KIDS Plate JLEEE KIDS Deep-fried Cheese JLE¥EZ+
- ‘-Q = Xy X) LA ¥550(inc.tax) X v XKT h ¥550(inc.tax)
: KIDS Udon JLE 2% KIDS POTATO JLEMEEE
. " @ @x v X+7 v b ¥550 (inc.tax)
o KIDS NUGGETS JLEELHR

7 of — |

SWEETS FH &

PARNY

Strawberry Gelato BL%F = UK

bHEHENWHL T L 7— b ¥880(inc.tax)

1oy B e Ay e ST e (g By, ¥1,320(inc.tax)
Served with cheese cake Cato Chocolat J[ﬁ?ﬁ%%%ﬁﬁf?ﬁﬁﬁﬁﬁ%ﬁ

jt?ﬁiﬁx R R ¥1,320(inc.tax)

Hokkaido sweet potato Cake Jb:iE 21 2 Mkt

b8 K48 ¥ 1,320 (inc.tax)

Soft Round Rice Cake Stuffed with cream b8 pRkE

MAGAZIE T RTRIALE R TED &7,




y
A
\'

4
-.;. (&S

- KHDI/NEK 2 FE

Today's 2 kinds of small side dishes A& B /s E2#

- AHOY I X

Today's Salad A& B ¥4

- HBEM LBy 2 v EY

Raw soy milk skin fish stock Jelly /i &k 4 1% & % %

CHRMu— 2 hY—7
Special Roast Beef 4F#]# 4 K

KWL XTA A=A

Steamed egg custard Snow crab Ankake 5 # i % it 25 #0 &

- P BRI SRR D

Staircase sashimi % &%) & A5t &

@ 2.07 B LA R (th#e R 4H69)

BN \i" $E[3F' 43 ST 20 000 B G 20,000 oo
Le&SLes, AEFEAICHELEZHERAL ZERa—2

AEBEBREXL P AL S

Shabushabu Hokkaido Vegetables it #id #% ¥

CAEEEHERL 2 S L P S

Shabushabu Hokkaido brand pork 4bi#id =K

- ALEEEFE D b

Hokkaido wagyu beef Round Jbi#id = F= 241

-HEEY —u Ay

KOBE wagyu beef Sirloin #f 7 fo 4 ) 3]

CYEEEL R AL A&

Shabushabu Sea food # &

M FARAERE Y =Y 28

KOBE wagyu beef SUSHI sea urchini 2 #f 7 FaF7 3] 4 #1224

- ARHD T =

Today's dessert A& B # %

e S

Coursemenu

o 2

L 1t i 3

- ARH DN 2

Today's 2 kinds of small side dishes A& B /s 24

- AHOY I X

Today's Salad A& B /3%

CEERL BT 2 v RS

Raw soy milk skin fish stock Jelly /& &k & 1% & % %

-BxR#e -2 -7

Special Roast Beef 4 #] % 4 K

- RBAEL XTAA=bA»D

Steamed egg custard Snow crab Ankake 5 1 % i 3550 &

- PR BRI BE D

Staircase sashimi % 4-#] & #4754

(BM)1.57 BAE R (2 4H.6)

{": js‘} ““%$H!:F‘:’ /_{15 OOOPEI (perperson) ¥ 1 5,000 (inc.tax)
Lesleas, AFRICIBEERENMFEZMAHAL a2 -2

- JEEEBHXL 2 AL P&

Shabushabu Hokkaido Vegetables Jt#if #% ¥

-ALHEEHERL 2 S P&

Shabushabu Hokkaido brand pork Jb#id = 5 i

-ALBEEME D b

Hokkaido wagyu beef Round 3t i#if = o 441

-JbEEEREBNEY - AV

SHIRAOI wagyu beef Sirloin & #%#22i/ %

CYEEEL 2 AL A

Shabushabu Sea food # %

WERBMAENRAY R 28

SHIRAOIwagyu beef SUSHI sea urchini 2 & e 7 &) 44 2 27

CAHO FHF— b

Today's dessert A H #%

»?,



BRHRE 1AL 60 L

*

:%—?-7(0) L%é‘ltﬁéglﬂﬁ*)\ﬁﬁ 60 g &7 9, Shabu meat is 60G per person.

ATEE ORISR ELL BBV ET You can choose from 4 kinds of rate charge AR ERT kR
e 4 %~ o e ¢ It may also take a little while if order without booking on the day. AR ~ o g
HERO _EXRBREAZEC G T I Ta ¥ You need to order at least two sets. ¢ X4 RITA B2 F & B EL |

X2AMeH—Da g ATHEHLHFPTI v EE, % You can not choose different sets in one group. Xiﬁﬁéﬂgxk;{iﬁ&éﬁai%ﬁ]—?%ﬁg.éi*

——ﬁ}\ _—per person

() B0 B
10 ,0 O O 2 — R 100008 w&% mrans) ¥10,000 dnctan 8 ,O 0 0 FH32 — X <8000 arssk (merams) ¥8,0000mc.ta B
L &L P4 CLHEEENS T v 7 - ALiEEEANA b b - ALimEE K ) O =2 — 2, Le&sSLes (LB EEMNED D - LB EMERK ) D2 —2,
!
- AHDI/NGK 2 7 CJEHEEE L 2 SL P& - ANHDI/NER 2 Fl R L o 8L P & e
Today's 2 kinds of small side dishes 4 B /] 24 Shabushabu Hokkaido Vegetables 3t 4% # % Today's 2 kinds of small side dishes & & - £ 25 Shabushab Holdido® egetables 1 # K
- ELD ST LY R L % s L s . RHOY 5 4 R HEEIR L o L b A

Today's Salad A B #/4%

BRI L Y 2 VRS

Raw soy milk skin fish stock Jelly /& & % & 1% & % %

LB EEY —E v OHRAED

Hokkaido Salmon with pickled vegetables = X & BLie 3% %

=T e NN S

Special Roast Beef 4F#| 41

Shabushabu Hokkaido brand pork Jbi%id /= # A

-AbEEEMA S b

Hokkaido wagyu beef Round 3t i%if /= fe 4R

-AbEEEM S NEE 2 H

Hokkaido wagyu beef sushi 2 3t #i8 /= fo 4% 3] 24

 AHOF ¥t

Today's Salad A& B /4%

- JLVEEE Y — v O AED

Hokkaido Salmon with pickled vegetables = X #& BLis 3t %

CHRME -2 hE— 7

Special Roast Beef 4F#] % 4K

'YV TUITIF—XDLEBAL

Shabushabu Hokkaido brand pork Jb#id /= #

- JbiEEERME D b

Hokkaido wagyu beef Round it #id * fe 4B

- ALiBEEME S v T

Hokkaido wagyu beef Rump 3t i /= o4& K

- AbEEER AN AR Y =R 2E

A< ]

\

e 48

P

'YV TUITIF—XOFMEL

Steamed egg custar of the Mozzarella cheesed 3£AU 454 8 a0k |

)

Assorted sashimi #| % #f &

g Al ,
I. /1

fl’.
-t

Hokkaido beef sushi Sea urchini 2 3t #i# /* fo2F# 5] 4% A2 25

KHD T — b

Today's dessert A B # %

Steamed egg custar of the Mozzarella cheesed ¥ 4L3%4542 3] 755074

- I B A R D

Assorted sashimi #) 4 3 &

Today's dessert A B # %




ZEODEFERAREZEARDE. SREDHOCFHZEITIHLET. BEEMBESR, HIRFETELH., The seat by the window is popular.Please reserve ahead of time.

7 Ao — FEXRE

Olﬂl’lll’lg menu % i £ s g

"y

< XA DONBEZE SEHPOLHFROWVELEITETS .,
SeleCtable maln AMMN=fESRPEE.,  You can choose from three main dishes.

EHSEREE Cay T Cset REBEEE& a2y Tz

, W of
‘

Aset BA7THEH & 2yT7 ‘ Bset

B ffet stvle 1fZBRORETRORSEL:y JIRRATHBL EHULLETET,
u e S y e BT EZS, MEMBENEXZAUTAZS. Inaddition to the main dish, you can enjoy the following contents in buffet style.

EEO0—XFE—7 LBEREFTHRY VY AEDILBESEY ®mEHE

tigEE4R EEE RS AEHEILEEESR —m R
Hokkaido roast beef =~ Hokkaido tapioca drink  Today’s Hokkaido pickles One dish
bl
P = W - G . —
Drink _ Soup Salad i ; -
o v ZOHOWBERICo, BEFw — 2 | v — 7 AL E 0 B8 < 5 i %

Do g
¥

Ay REHLALBER A S FY >y »HIE,




U 350 PR % BN L s — R b ¥
‘?//-1‘1‘7‘1‘7)‘}\0?"7/7/7]105%11:!}—.1'—:'_ '

7@¢Lmﬁ@am&b&b@w-=ﬁ3{”

ﬁﬁ:ll::ﬁﬁézﬂﬁkﬁlil’ﬁeﬁiﬁ'lbﬁk%ﬁl:ﬂ HEREER I$=J=:h“s, 1515},‘3::

It is SORA specnal roast beef with creamy mashed potatoes
Enjoy our dry aged Hokkaldo beef

[HE -‘:_':-:

Roast beef Ayefs Rock (For 3 to 4 people)
' f%ﬁkrkl Z % (3~ 4A3)

'¥3080....

K3~ 4B CHDCEXZHEHHEL L7,
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