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Grilled Atka Mackerel(from Hokkéidu]
Mefesy G — T (LBEE)
¥1,380

BAMIOKER > TRE LIS &b
E'&’ﬂ CIEEN A2 SHEICE Li?’ —
. KT & ()Y  ¥690

Grilled Saffron Cod %74 T &

. —

Lrgaz] Y ¥ (BoEHT)

. | Hokkaido-style Deep-Fried Chick
| Mioiﬁ aido-style Deep-Fried Chicken ¥750
. (bt & . [Jbigd & ] ]
PR A AT —F o —RRFT—F 7] ety — ¥430
Beef Steak 4 Beef Steak (half) “F4E (4#) W' 5icamed Potato with Butter 45 5455
) ¥ 5,580

. S 4 Z Rice @#i ¥230

HEOEKGHEREEBLTEVET

Green Soybean £.2 /43

BREAA—ITT : e WRADE

RS
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Japanese Black Beef Teppanyaki(serves two)
. B Lfn 25 AR (R A

¥12,800

—JBERTIILAT
(g S Tipalr Al S
HECDF ks
BLT., BOEVLRENS
s A

(SRR & o) - .
24 A Rice a4i

w30 | [umiEg) FR—RbeAbeittd

Ligida] RDEeAL LA

Beef Teppanyaki(serves two) Pork Teppanyaki(serves two)
B SRR (ALY ¥5,070 #marimmm(mAm) ¥4,050

LLebit X £ 2 .

Grilled Spirinchus Lanceolatus
(Female)

wimEn / she o) ¥1,000

oy FABES
Grilled Sakhalin Surf Clam
e E A
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Sashimi

LB A
Sashimi Platter (6 kinds of fish) ¥ 5, 080 '

E 6 B A Bk

) BRA A<PTT

LAY L ¥990

Squid Sashimi fEALE &K

L& X H ¥790

Vinegar Mackerel Sashimi & iftsh & £ & 4

EATHH  ¥900
. kEEELbXY ¥300 | Scallop Sashimi i 3 £ &
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Sashimi

sy

XAz R
Botan Shrimp Sashimi
AL

Salmon Sashimi Tuna Sashimi
|k ¥ BB AR

H— €73

- e | kAR ¥1,000
H# 2 H ¥1,000 . Sakhalin Surf Clam
Sweet Shrimp Sashimi ¥4 & K e o AAFALSR

[EP™  PFS=g - |

. 24 A Rice &k ¥230 .ﬂ:ﬁiﬁ‘_ﬁd—lbﬁb\“ ¥300

HEOEREHEEREERLTEY &Y




ol 1,/ o S o o = A [Heigid ”i] :Fi‘mj Jl%e“h‘*
Hot Pot - A4 & b . _ Y. 3 "__ : "’, BeeﬂlotPot{Soysauwl
N R ' : : : ST

(oj Bl (—ARI] ¥3045 T )

3045yen for each additional serving
Fiif Ao— Ay 3045 A

b AR A4 A

35 Wk 45

Pork With Shio(salt) Flavor
Soup Hot Pot

ok s K4 e ey
[2AH] ¥4.050 Seafood Hot Pot (Salt Taste)

L ok
( ©BhOId [—A#] ¥2280 TY )

2280yen for each additional serving
A8 o — Afy 22801

(Os&hni [(—A#I ¥2025 T )
2025yen for each additional serving
Apif e — A 2025 1

iE ¥ R ¥900
900yen for each additional vegetabl platter

B 4K 900 11 75 Z‘I’ flﬂj

._]ap’ e‘ieStylel-[ull-’ut(misusoup}

i A —7 ¥ 360

360yen for more soup % A% 360 [

BN A Y2025 (D),

- »o= ol
P( Gk—. é: ) % o - ¢ 2 2025yen for each additional serving
ﬂ E E ﬂ (D :& ﬁ E L 4 i '.-' ;_1— 16 Hr— A 20254
for costumers who order hot pot s " 2 7 y hggerree,
B4R BATRE
ik € b
(TER - 57 - FAseta® - EXHDY )

¥360

with rice, raw egg, green onion and nori
Mt A (Sa - EE -8 - BEH)

KDIEA
after udon BHEsE ¥300
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Chanchan ._
yaki - % ’ ‘Salmon Teppanyaki(serves two) h

.
e
[tH

b

#E 0, 3R KA (A AT |

e i ¥ 3, 540

Pork Teppanyaki
(serves two)

1) R SR B
( RAL)

HﬁﬁmiFa~X$%A$PA%*

Beef Teppanyaki(serves two)

19 35 A (A ¥5,070

| -//-‘l'-zf.?/o) .
beibrAlts

Lamb Teppanyaki (serves two) _
| R SRR (RAY) | Japanese Black Beef Teppanyakl[senres two)

3 » . ¥4 050 | B Ao AR (WAL ¥12 800

BFBEFo—2X é wu% e AR
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Steak
4 HE

. [3bisd % )
W to—-2Z25—F
Beef Steak 43

& ¥ 5,580

[2biziE 2]

2 e 7 e

Beef Steak (half) 2F4HE ( )vf3)

@R ¥ 3,540

< A4 A Rice @4&
YUEDLKILEEXREFALTEVET

¥230
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v—4—F5 ¥900

Caesar Salad ¥U3 iV dx

FFRED
dwnhbEL

Steamed Vegetable

¥480

g | 57— 2293y o
Ramen Salad f28i3s ¥ 4
Xt = /
s
&
&
R
A
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—
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Vegetable Salad
A Ao EH or ZHAH)

FLwrrd

NV TS &

X 4

>
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| i g #
Sashimi Rice Bowl ## %1

Rice | enmtHE
ﬁﬁ E | with Miso Soup #—3iskoiis

— }V;EIH{;‘—-‘)’??

biBEEZ L X __

L4

#DH6it+ ¥310
Salmon Miso Soup
ke

@RMET i E
with Miso Soup M-*ﬂ?.‘*'#:% .

. Je TR ¢ 6

il WSO RFCABKI —~ ﬁ\hbt\n(é#
& oincoin ¥2,220  sizml ¥1530 ¥2,020
L Salmon Roe and Tuna Bowl Crab Bowl Salmon Roe and Crab Bowl
Ly < b¥—xY # EEOIP. B0 &K K AR (3% ARG 0P, AR () BiR
¥2,020 ‘ : _
Salmon and Roe Bowl @M= @RET 1= @k E
SERMTER with Miso Soup M—#ikedi¥ with Miso Soup M—#izkai% with Miso Soup Ff—#iskei

@RI &
with Miso Soup M—#cshii
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Salmon Bowl #4865 %8R

¥1,610

@CkIETFE with Miso Soup Fi—sivkeiit

RECHERIHF

= Tuna Bowl Z8&48 k&

N @UEMEHTE with Miso Soup  H—sikeid

v ¥1.490

Squid Bowl etk SN EiR

@CRIE T E
with Miso Soup #Hf—seskeitf

HMRPBFRBEIRERESLI A2 —bTHELTWET,

¥900 BRFF(BORME) £¥590

Rice with Green Tea (Salmon or Plum)
FieR (L RAT)

I HERR

Rice Porridge with Crab
BA IR

H+—evAICABKHF ¥1,830
Salmon and Tuna Bowl By
Gh., Bae ke R EfL

=

@RS E with Miso Soup  Ft—#eskodib

¥2,040 |

/4

BITEh(#O0RM)

Rice Ball (Salmon or Plum)

fRAE (89 HAET) %¥280
54 & Ricetrtin  ¥230

p—
Mo
b

WY EDOLHRITEE
KeEALTEYET

|

BDH LT ¥310

Salmon Miso Soup # ¢
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% Grilled Botan Shrimp i
) 85 B 2 S ik E

|
| A

J

¥1,200

ROGERIR
Grilled

J25 p — y

tBEETKICOZNEDE
Wb THEYET,

Bl X |

Grilled Atka Mackerel(from Hokkaido)
Ay b (kG E )
¥1,380 |

IAFIBIES
Grilled Pacific Saury
WAk 7] &

¥590

. ILiEdEE LI ¥300

A R e .‘..: : -«i}




Roast&
Grilled

15 k&

et o2 @
Grilled Spirinchus Lanceolatus '

(Female)
mxe/ she0n)  ¥1,000

FLA—RIYFAA Y

Mongolia Lamb BBQ m.# BT -10E &4 )

@ ¥1,710

T Grilled Scallop '
Hm A

_a

¥800

==

L K TF&(civ) X ¥690

Grilled Saffron Cod 74T &

BeEHICKkER > TRELZZ LD D
AR EFEFh2SHICELES

. .' _,-" -
Ry FEBEE ¥1,000

Grilled Sakhalin Surf Clam # it4 8

Ly /anF—2BX

Casserole Salmon and Mushrooms
S AR G 4 ¥1,070

FoRXYDKEF/J2F—XT
ChBYBELIFELR




| ki 2] '
Y X (BoBET) .

Hokkaido-style Deep-Fried Chicken
ol ¥750

Fried Food &
Excellent Dish

KEHY) & iR M 3R

B UASET 794 K&T b

| Japanese-style Rolled Omelet French Fries
S ¥460 | it ¥400

Tlewiduv ¥800 X ER6 ¥690 =AY ¥7 ¥590
Scallop and Meat Dumpling 4 B Mushroom Tempura # X4
S5EEOF /IXISOBEHTY.

Deep-Fried Onion Rings ¥ EH



S

FRAXEHGT ¥890

Deep-Fried Chicken Wings
M

2 B T

Fried Food & | FravEBT ¥490
0l "\ Deep Fried Chicken Gristle #§#s

F—Z754 ¥750 Xy = 174 ¥790 |

Deep-Fried Cheese * 78 fjiz4 Deep-Fried Octpus 3 # $

S avs 1 ¥690 Lhvrbaid HZO0E BT ¥690

Deep-Fried Squid Arms 1 7% 4 g Deep-Fried Chicken Skin # §i Deep-Fried Sweet Shrimp *#hg



ERTIL

[#hA] 273 %360

Green Soybean £.£

Appetizers
B m

| Whelk with Butter 2&=k45iky 42 C]adosiphnn Okamuranus & GE

=23 y =
Corn with Butter
Wi E A4

¥390 "=

BRLELLIUL
Tofu with Wasabi

AR A ¥410

C {aﬁf/i‘y-—— .

Steamed Potato with Butter = : ' i
W 30 | Y—E—VHE&< ¥1000

Sausage Platter #M4

", = AR

U0 | AT A L 1 VAEF ¥400
- . Salted Squid Guts 8k %2
@ -cbhb3u ¥460
Wasabi Flavored Octopus A& #
2 x » sz e
AMBed  ¥690 8 EEERATR ¥410
Pickled Vegetable Platter 3 EEERETEG Dried squid and seaweed marinated with soysauce
52 bk bt _._¥ oFf P
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2 X3 7% [com) 6

Cold Buckwheat Noodles ¥ 88 0

EHREE 2 ) s

Soba+* Udon
$EMEBEE . # itz [l
IS RiEH Buckwheat Noodles #4 % ¥ 880
. 8 X371
Cold Buckwheat Noodles #4448 ¥880
< ﬁﬁ JEA) Udon #8%is
. 3 9 LA HEl
Udon Noodles & #9 ¥880
. 4 X554
' " Cold Udon Noodles %t 45 ¥880
T LTI R ?
g b |- s ERE NTE ?
LiBEELDES :m :. ‘i .,.Lf[ “rf].{ff_ ;?EFZ&]EL, ‘T.;’f’,f %_.’F_ ,
J uckwheal noodies ma 2( Gn‘.f_-?{_l' coo 1[1‘5 fime
¥300 % ) 3 D3 EA

W =571 A
-7 Vanilla Ice Cream 35kt ¥350

/ 2 ZETA A

Green Tea Ice Cream  Heasaitiah ¥ 350

3 PFV+—~y b

B by — A~y b Pomelo Sherbet 475 ¥350
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Course
Menus

EE8

AN —U O &y
=3

Course Menus

BEIEF TR

Seafood Hot Pot{Salt Taste)
L]

wms —

le Hot Pot(misosoup)

A ¥, 750

2 persons portion~ 2

0¥3875

}'h rsons [J[II'H{JII N

©¥4380

one person fee ¥4380
18 he— A ] ¥4380

imﬂ’%fr‘“; =2

salt) Flavor Soup Hot Pot

¥8,150~

2 persons portion~ 2

°¥.4075

one person fee

2 persons portion—~ 2

©¥4890

one person fee ¥4890
"}:1"' o — ALY u-, J1 ¥4890

ERBAZ2—&KUBRELEHADI—RAEERTCIRTL,
Please choose one hot pot course from above. I M EEHFRE—

FTRAZ2—RI-AMBICEMAEHRLET

Below are the side dishes included in the course. Ml T REEOSEERN

Ivj t‘db L.

WU ed8y—LigF

h Butter Salted Squid Guts



Course Menus
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Course
Menus 2 persons portion— 2

EE o¥3s7o

2 persons pmilunx

Eroes ©¥4380

one person fee ¥43
ik — AR X

Eb A 2—R

Pork Tepr aki

Fbeha—R
B : ki

eppan

2 persons portion—~ 2

Q¥4075

T JF) ¥4075

2 persons | Iulilnll‘ 2

0¥4840

EERBAZI—SUBHFELGLEPALPAREI-—REBBULLEETL,
Please choose one teppanyaki course from above. U EERERHE—

4B
+
#
2
7))
5
.ta
Ao
5
{':-
iy
B
X
a
]
i;\

oA N — U x>~

FRAZ2—RFRI—ABHBlcEHERLET
Below are the side dishes included in the course. LT B ESSEERN

Y55 (PR S BEDH 6t

Salad 42 Plate of Assorted Sashimi £ & 5 Salmon Miso Soup #

Bli=TLlywiFw B ¥ —

@ L ok A y - J: im%_’?: Scallop and Meat Dumpling & Desser

Steamed Potato with Butter
Salted Squid Guts

Crab Bow
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