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

~ IR R 2 EOA -

@ Jbigia

®) biEEF 7 > (60

@ WHEBEAF T > 7" (120e]

(5) b8 o JR (120g)

¥ 16,500 (inc.tax)

B.M.S 9-72

(Beef Marbling Standard)

,Q\%ﬁpfl‘ﬂ' — 0 A4 >/ [120g] ¥4,600(inc.tax)

memtrank A4 HOKKAIDO black wagyu beef” Sirloin b5 5 F4E V0 BA
BM.S 9-72

(Beef Marbling Standard)

¥ 2,800(inc.tax)

et “HOKKAIDO beef " Tongue JbiffiE &

¥ 3,300 (inc.tax)

wenrraxk A4 “HOKKAIDO wagyu beef ” Rump Jbig i #1455 py
B.M.S #-&§

(Beef Marbling Standard)

: ¥ 1,650 (inc.tax)

HOKKAIDO brand pork JbifFiE 5% H

HEDOL 2 8L 2 Rk REHHR—T EHT VAT O 2HEBETEHL EAY W2 T F T,
Two types of soup (Fing fish soup and cow tail soup) / 2 Mz ORfHMT R )



You can finish up all types of pot with these food above / kiit&/5,

sEEE L o 30 L b 3]

Shabushabu J((ﬁ% (Hot pot with shabushabu seafood)

@ AX74EDOL 2w S L oS (i)

Snow crab 2 # [ A

BB EHOL » 5L 5

HOKKAIDO octopus i 2t

QABDEFEDO Lo RN Lo (H:-0606: J10F) o

Today's white fish 4Rt (7. LLHM. it

HEEEMLZO Lo L 8
HOKKAIDO scallops b= ks It

WBBEHBELDO L o 5L o5

HOKKAIDO sweet shrimp b1 P2 #iiR

Z DD L 3L 3

HAth -k 3 (Hot pot with shabushabu other)

@ BEEHFED Lo LN
HOKKAIDO vegetables L8 #E5¢

@ ero Lol

Rice cake 4kt

@ FEO L2 RL 2N

Raw soy milk skin 4= & J& fz

o]
Finish off the evening with Ala Carte 5% 1] —i& £} 3

(BN SR

Wheat noodles 4

K DT — A GumEHNTT~— R E~)
Noodles #i i

K D BE MR (bR )

Crab Mixed Porridge #Pyuf

X2 (o it
¥ 1,690 (inc.tax)
¥ 1,980 (inc.tax)
¥ 1,980 (inc.ax)
¥ 1,980 (inc.tax)

¥ 990 (inc.tax) .
¥ 990 (inc.tax) § :
¥ 1,650 (inc.tax \" \

¥ 550 (inc.tax)
After you've finished
¥ 550 (inc.tax)

¥ 1,320 (inc.tax)

e meat and vegetables
we can add some udon, ramen noodles or crab
mixed porridge for you to enjoy.
(RGNS HESE 2%, DI nL S
S I B R AR T SR IR

THIEFE LT K =B TR B

KAMFGIE TR TR E X > THEY 7.



ib/‘iﬁﬂ\ %ﬁ"#‘
@Y — a4 7 X B X [300¢) IEEINTESRIEN ¥ 14,300 (inc.tax)

“HOKKAIDO black wagyu beef” Sirloin &3 }\{JJ\ BHEEXDJE
b3 B N 2 b B 2

JbiiE 2 X o
@7 Y7+ E B E o) EEIEEREN ¥9,700 (e

“HOKKAIDO black wagyu beef "Rump 2~ 3 AMA MIEXSE
300 2 A ) 2

Additional order
3\7597?7“’ BT B J
:lb /‘@: iE %ﬁn 4; T % Additional orders of meat, vegetables, tofu, and other ingredients are available.
HOKKAIDO black wagyu beef SUKIY AKI 5 ‘ :
Y = 9 S ¥64O (inc.tax)
i BB EE)E Soybean curd F.JE
@ L 51 x ¥ 640 (inc.tax)
Konjac noodlesf’%%%ﬁ%
HXEEbY ¥ 1,080 (inc.tax)
Assorted vegetables Bi it
@ LB R By —o 1 > [120g] - ¥ 4,600 (inc.tax)
“HOKKAIDO black wagyu beef” Sirloin b 5 2R Vb
JbigE R EAE 5 > 7 [120g] ¥ 3,300 (inc.tax)
“HOKKAIDO black wagyu beef ” Rump b fl 4 i A
_%;’emjlz 3 A ¥5(0() (inc.tax)
3 Sanuki Udon #1554 T
MR A (2%, 7Hs) ¥500) (inc.tax)
Rice for porridge #+J=55 KR (Pt RZL A38E)
EF ¥(
Raw egg 479 %%
B mE T ¥0

Warishita sauce % 5-57%

»

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.




Please dip sashimi

sliced raw fishes
into the soy sauce.

@ B G AR & A ¥3,080 (inc.tax)

Assorted sashimi
DB

@ Z’K% @fﬁ’ﬁ'} % """"""""""""""""" ¥1,76O (inc.tax)

Tuna
G ¥ £ ]

@J SAS IMI& D - opg ¥1,320 (inc.tax)

g Salmon
= B

@ iéﬂ] 2 /f"ktpﬁlj % """""""""""""""""" ¥1,320 (inc.tax)

Octopus
A ) £

@ ‘ﬁ-”{a‘% D ,fipﬂix] % """""""""""" ¥1,320 (inc.tax)

Sweet Shrimp
AU o) £

—_—

- _

@ RS BN F: L] - Qu—— ¥1,98O (inc.tax)
Tsubu
VR ) £

@5

Salmon roe
=T

@ % 7 = o B % ------------------------ ¥2,750 (inc.tax)
Sea Urchin
EilEWHIE=1

@ —}El:" ;% ‘;{ 2 ,fipﬁil] % """""""""""" ¥1,320 (inc.tax)

Raw soy milk skin

CXEN Y

¥1,320 (inc.tax)




%.;:“: SUSHI -‘::7-]

it
@) BEELEAEF— O YR F ¥1,860 (incan il
HOKKAII?,O black wagyu beef Sirloin sushi JbifgiE M A4V B A 25 7 iﬁ
BB LIF T VT A4 e ¥1,160 (incaax) %
@ HOKKAIDO black wagyu beef Rump sushi JtifiE 2 802 A 2 7 ﬁ 1&
"7“ = y ¥660 (inc.tax)
Salmon‘ =X : ‘Iﬁ ﬁ
ZiEhw( s ¥1,320 (inctax) D g
Spillefl salmon roe V&1 =T }E 6
@ r])):L:L > ¥66O (inc.tax) D iﬁ
S‘callops 5 D1
) L: ¥880 (inc.tax) % O)
Sea Urchin §/H ‘ % %
¥ inc.tax
Ql:)ui?lefz[: H 770 octd % E%E
%ﬁ%ﬁ/ﬁm@ ¥990 (inc.tax) J:‘:‘ ﬂl_’,
R ¥ 660 (incax) AY
Sweet Shrimp FfiiF : 0 ]ﬁ
[V 75‘ ¥660(inc.tax) < o
Squid FEfh f":
‘ 7‘%‘ j 5 ¥3,080 (inc.tax) g
Assorted sush1 %_Hﬁﬂ
|2
o

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

oW 10 ed SUS_ I
You can eat Nigiri- zushi wit ur h or opsticks. 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 ﬁaste, is put between fish or shellfish and vinegar rice. KM L TN THRAE L >TED £



AL

Salad

I

ARBo—RbE—T45 5
Special roast beef salad

R A A Vi

¥]. 320 (inc.tax)

FEBRE
BT LI hl g
ELAES TS

BG» DIz, Lombk LIzBNT.
TR RS DB G L OBRDES LEL W
Zo D3R A Db V0T,

AREL—F—47 5
Caesar salad with raw soy milk skin

LD 7 e AR T e

¥1320 (inc.tax)
R DV
HYErE -
B = Ii%%ﬁmo

JBHEERE K Z D B 5 O DA L v
Q] 2fFHLTV2T,

@HBES — A VH 5 S

HOKKAIDO ramen salad
(salad with noodles)

Bl e CEVATTNE A
¥990 (inc.tax)

e N E PN
' ks B
— IR
N A & AU R e 2 7

by OHHRHH, S—2A 45K
BB > £ T,

XAMAE I TXTCBRAE L >TED £7,



19

& G Exclusive dish %\‘ E
u g 5 A E_:

(63) <3 F*—Xfe 2 ¥1,320 (inc.tax) "
Fried shrimp with mayonnaise JERiC 8 5% -
EEFT 774 ¥800 (inc.tax) |
HOKKAIDO fried potato JhifgitifE=%
b 18 Fu R H S8 O B 35 1T ¥99() (inc.tax) |
Deep-fried SHIRETOKO chicken  ##L AN = VExE "
BLy sy x FI30 (inc.ax) |
Seared Chicken Sashimi 4 1% xS i il &
FLAYWEF X974 Boe ¥1,540 (inc.ax)
Rolled Omelet with Snow Crab 7 HiE i % 1% 5
RO b3 VLT ¥1,760 (inctax) &
Tuna &Japanese horseradish 48 faflke A%+ L
‘=2 T KA FOIINS N ¥1,650 (inc.tax)
Salmon and avocad with Tartar Sauce =3z FlI4E I AL 5%
B EERFAT—X ¥4,]_8O (inc.tax) |& -
HOKKAIDO black wagyu beef steak dtifiE % E A4 24 '@ o
E] Ziﬁiﬁl’— AR S ¥1,59O (inc.tax) [8 '.
Smoked roast beef tongue [ 5 il fH A4 H
O—RAIE—T7NDI7—Xay 7 ¥3,080 (inc.tax)
Roast beef Ayers Rock 4N &
HRl L ¥1,480 (inc.tax)
Horse Meat Sashimi = PI#I & _
LR — Y OB AF T = ¥88() (inctax)
HOKKAIDO Salmon with pickled vegetables = 3 F i #is% '
RKHDFEMBE) by ¥88O (inc.tax) ' :
Today'sAssorted pickles 7 H¥3gH#% £
R 7T aERAD Y 7 X ¥1,900 (inc.tax) -

Tuna cheek meat Sashimi 5 ¥ 446 fa o 5 A
Ty LI PHRNBEORDbAXL~E8) 1T~ ¥990 (inc.tax)

Steamed egg custard Mozzarella cheese & NAKASATSUNAI Chicken ankake
SERLFLE = A AL P B R AR (e BN B~
MEBES LWL b ¥990) (inc.tax)

Raw soy milk skin with Salmon roe & Sea Urchin 4 Ji& Bz 5l £ /= 8.5
MAGME L T TR E X > TED &7,

e
A& No.1




)_w‘ —

R & D
Rice dish & Noodle Menu
RAKEH HZRE

69 V< 6 ¥3,080 (inc.ax)
Salmon Roe Rice Bowl =31 54k
8 K ¥3,080 (nctan
Assorted Seafood Rice Bowl b i ek Bk 25 6k
@ "'—H#q" I* £ gy P 7 # ¥2,500 (inc.tax)
TOKACHI fatty beef Rice Bowl Bt 4= N &tk
O—RXAbPE—7H# ¥2,800 (inc.tax)
Tuna Sashimi Rice Bowl i%ﬁl: A G IR
@ %’1’% L‘F 7 & A ¥1,650 (inc.tax)
Udon Served in Hot Water with Dipping Soup #7515 54 T %
XB3%2|F~wédEHEELEorktfuo~ ¥1,320 (inc.tax) O

Cold buckwheat with noodle soup base 772 i~ H 4 7% 2 1 8l 7% & 55 2 11 ~ : |

XI74ZADTHELHEVET,. BREIZB® L4 L £ X, /54 2¥330(nc.tan)
There is also rice. Please feel free to tell us. Kk, HHE& &3R4 / Rice¥330(inc.tax)‘

XAMGE TR TR E 2> TB D &7,



S b Ay S
Kids MENU |, 35¢ H.
@ E e B 5 r ¥880(inc.tax) X R T X724 ¥550(inc.tax)

KIDS Plate )LEE% KIDS Deep—fried Cheese )LEMEE:t

X9y X)) A ¥550(inc.tax) X v AKRT b ¥550(inc.tax)

KIDS Udon JLESXH KIDS POTATO JLEHZEE

@%y X+ v b ¥550(inc.tax)

KIDS NUGGETS JLEMELHR
— ¥ .
S s

135 SWEETS & /&
REIWNY
. Y kBESECAANYIT [ INTTF 4 — ¥ 880 (inc.tax)

f At Milk tea 3

HOKKAIDO tapioca drink ;
5 - APEB IR EHEIINT ¥ 380 (inc.tax)
- Brown sugar milk 244
R e R e ¥880(inc.tax)
Strawberry milk B4
R 7 ¥880(inc.tax)
Green tea milk #5410
ﬂbfﬁiﬁf"—f@"“iﬁ‘ e e S e B et ¥1,320(inc.tax)
Served with cheese cake Cato Chocolat itiEEMEEEREILERITE HELE
@IBHES 27— (AFa223/307) ¥ 880 (inc.tax)

HOKKAIDO gelato (Raw chocolate or Milk) it X ikitith (£I55EH / 445)

b8 K 4% iz 1,320 (inc.tax)

Soft Round Rice Cake Stuffed with cream itigiERmE

MAGAZIE T RTRIALE R TED &7,



BEER ¢-» #is

GIN&VODKA voscvron 29 - 7 A

@ﬂ"yrﬁnﬁi“/'yﬁl'ﬂ '''''''''''''''''''''''''''''''' 800yen

Sappro Classic [Medium]
Available only in Hokkaido — draft beer
made with 100% malt!

AL 2 s [F]
JLiEE R T,100% & 3 42 |

ﬁﬂ:#g‘—lv [FP%E] ............................................................. SOOyen

YEBISU Beer [Medium bottle]

100% malt, long-aged, 5% alcohol beer
made with abundant aromatic hops
from Bavaria, Germany.

& ok A& g [
% F 100% K & 8% -
BEAEFRAFTEMEY 5

. ® *fﬁnfvég’"ﬁ??v:'—lw 9= 600,

Sapporo Prem_iljm Aleohol Free

Con_iains 0.00% alcohol. Bé_(;rl" flavor without alcohol.
e

i

FAR 45 4 8 4
BAEAZE 0.00%, LIEAFIR

@ﬁy&/fﬁy?/f? ............................................ 900, @7‘1/47‘_2 ....................................................................... 900),..

Bombay Sapphire l

Made using a careful selection of botanicals
from around the world to create a deep and
brilliant fragrance and taste.

Grey Goose

Super premium French vodka,
which can boast the

Number 1 flavor in the world.

AEXRLEL LB | KR AR B A
ik A RE B AR 10 A RS, TUET AR RS — 6k E T 6 & AR A e,
| Bl R IRJR IR 89 Bk S T R A

WHISKEY v 4 25— sixe

'!J @ RS Dewar's > 4 K —) v  Dewar's Highball Dewar’s

300,

PR LZEWZTL Y FL, BETAL—-ZAREDWICH ETFE L7,

B ~ 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.

i Soft, fruity, and well-rounded.
il »
e | ook B, 405 RO R G R O R, B R
it
o

@ X w2 X=X )V Jack Daniels & £ FE

@ 2y I U124 MACALLANI2years
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JAPANESE SAKE Jﬂw

6O excrEa Kk
TAISETSU JUNMAIGINJYO-SHU
QEE]EAES e EERL

O YT @ ¥ WS
KOKUSHIMUSO RETSU JUNMAI-SHU
[(REQ)EREH oRTBHR+o

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

O vz @E
KUNIMARE JUNMAI-SHU
[RER]|EEEE ok ETBR+o

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

O vz B
FUKUTSUKASA JUNMAI-SHU
[ReR] EmEH O ZTEN+ <

O L EIPKETE
HAKKAISAN JYUNMAIGIN]JYO
[moemt] <SLEs DRI+ <

© vx < EE
DASSAT JYUNMAIDAIGINJYO
[ZO0m] 2EH o8N+

2,000yen 1,200yen L000yen L500yen L000yen L000yen L500yen

2,000yen

.aum:n L&N JAPANESE SHOCHU & 4¢ 28

i Made from wheat R f&

» =
— O -8 K ¥
YEEE  jyussYoMUHAT S
2284 ] w0 18 0 KD 80 ol
8 g
ATw @;«Q MR =
£ waramuer =
[EEED] & REH =
#%J Made from potato #- =2 &

© i itaR
KUROKIRISHIMA =
=

[0 o¢ ] wp om0 43

(4

- Rl £
KARARITIMO S
[=Rae] & —

k.@ Plum liqueur & ¥
=
S
S
o o)

ARAGOSHIUMES

O <o a
H

|
8. -

1];@. ﬂ*d Citron E b

00yen

O oo

ARAGOSHIYUZUSHU



FULLBOTTLE WINE xirvva4> smim (5)

(15 RV N A A7 A 0 70 TRl WX TA—NVA I8 VFT—K - AR ® vid—=a2-¥/) - JU—n
GRANDE POLAIRE Hokkaido Zweigeltrebe Bin8 Cabernet Shiraz Bourgogne Pinot Noir
Zweigeltrebe is the main grape variety for red wine in Hokkaido Bin 8 has been crafted in the traditional Penfolds style. Deep color with violet tints. A fine and subtle nose conveyed
prefecture. Our grapes are grown by contracted grape producers Ripe, balanced fruit flavours are supported by softly through aromas of small black fruit. The mouth is round and
using the finest soil and viticulturein Yoichi, Hokkaido. integrated oak resulting in an impressive, smooth red wine. racy, with soft tannins and a nice freshness.
Country: Japan HX [Red] Light Body 5’000yen Country:Australia 2 H | [Red] Medium Bod 5’000yen Country:France % H | [Red] MediumBod 8’000yen
@DVvHVA-Y A O b7 =l uedusn ® LwiiKiliv ) - ) 7—n
Legaris Reserva Cascina Ferrero Barolo Grande Polaire Hokkaido Yoichi Pinol Noir
Very deep picota cherry red with garnet hues. This classic Barolo is warm and full, made according to Bright ruby red colour with fragrant aroma of violet and
Aromas of very ripe black fruit on the nose tradition. Its soft and elegant tannins give it personality, strawberry. Soft tannin and refreshing acid lead to velvety
intermingled with fine balsamic and spiced nuances. character, and a long finish. smooth finish.
Country:Spain ¥ 3£ 5l [Red] Full Bod 15’000yen Country: Italy & X #] ll [Red] MediumBod 20’0003,en Country: Japan BA [Red] MediumBod 12’000yen
A/ K v—w rvi— ® ATV TA4NIv T ) TY—TVa Y ENVT ® >7v-uuivIy
GRANDE POLAIRE Hokkaido Dry Kerner Castel Firmian Pinot Grigio Riserva Labouré-Roi Chablis
This aromatic and refreshing wine is a great partner for This wine presents a light yellow colro and notes reminiscent Mineral and white flowers aromas with a touch of citrus and
sushi, salmon meuniére and seafood. of ripe fruit mingle with sweet notes of vanilla deriving from ripe fruits. The mouth is lovely, with fullness, mineral and fruity
Aroma: Fruity aromas of green apple with a hint of citrus the efinement in oak. Harmonious, elegant, refined. (citrus and fresh grape flavors).
Country: Japan BA 5’000yen Country: Italy &X #) 6,000yen Country:France % B g,OOOyen

@ MUTUA FUF-T U FLP=F y—in=ar-75
MATUA Lands And Legends Sauvignon Blanc

This wine is powerfully aromatic, bursting with citrus,

GLASS WINE 75294y WHE ()

passionfruit, and crushed mint. @ 77v-uyariky-57vIH 800)’en @ F7v-uvyarty-37VI] 800yen
Laboure-Roi Comte Laboure Rouge Laboure-Roi Comte Laboure Blank
15’000yen [Red] Light Bod.

® @. ®

-

3

-

@A ® @4\ ®




CHAMPAGNE svvo s

. ‘.\:q< »

S - 7‘9Lw VeV

TAITTINGER BRUT RESERVEE »
ﬁ%ﬁ¢mﬁ+§f@

47 Bottle 22,000,

JAPANESE SPARKLINé WINE 5 x40

Glass 900,..

® vz

COCKTAIL »25» s

T27I—F—TW
Fuzzy navel % #e#5i1 iB

HIAF VY
Cassis Orange Z B £ #4571

T = b=k

Cassis Soda Z B £ 4 47 Gin 274 5h

HEATV—TFT T w—>

Cassis Grapefruit 2 &% £ G 4 i+ All 800ye“
SHOCHU HIGH #~4 %

v g FAENA

Oolong High % % % %5 Green Tea High 4 X805
@™ xuy Vi )

Grog J& 8 55K '

B | :\_‘M All 800yen

SOUR 9v- w=r

VEVYY—
Lemon Sour #4324 ) E

NAN Y T —
Haskap Sour # # £ 3/ &

D siryv-
Lime Sour 3487 B

® rimyo—

Grape Sour E%# &) K

Q® vusrooyu—
Yubari Melon Sour %% )N B

QQ&M&T—ﬂ—#U—

Sequencer Sour 274 7 K

All 800;..

YOSHIDA COFFEE zsxms

MBEEFLE ¥y OMBE S

1t~z@sﬁ+n§f4omr’aﬁﬁin<sf:wuﬂm@ﬁuwxuo L
-e

s X 6 e TR | N A
All 700;..

Ice Coffee skenwE Hot Coffee #uuE

SOFT DRINK vorvver #wamsmsnr

v —a A @ HIVE A
Oolong Tea & &% Calpis T %

TJV—TF T )w—>

@ k2% [lce/Hot]
Grapefruit Juice Htdit

GreenTea 4%

BV T St
Orange Juice #p#sit

akh-a—3

Voadya—RA
Apple Juice 3aE+

IV x T —N
Ginger ale & HiaK

& & O

QE}nyy—ﬁ
Melon Soda R Z3T

All 500,..
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B RErmi R

IOEAEUO No.1lbrand ..ﬁcwoom émmvﬁ vmww 7
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