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Grilled -Qgi
With TeppanyaRki, the chef will cook the meat,

seafood, and vegetables while you watch.
Please enjoy the chef’s performance in addition to the food.

PWBEY — 7 —F

1- jhiﬁiﬁﬁﬁﬁ’f 7‘7 @@Gﬂi'ﬁ ¥ 2,800(inc.tax)
yaki Hokkaido RAUSU squid
A A R fR R AR R

Tepp

Jbifi

2. JLIBEE X 7 OBBE B [ ox—Bwor =y s ¥ 3,800 Gne.on)
Teppanyaki Hokkaido scallop Flavor: butter soy or Garlic butter
ol 30 UM AR KR L T L Pk it i or ¢ i

535 773Eﬁﬁﬁﬁiﬁ@%{iﬁ@$m%“%ﬁgy“xw ¥3,800(inc.tax)
Teppanyaki Abalone IWANORI SAUCE
4 P B0~ 25 90~

4. iﬁ%@%mﬁ ¥ 3,800(inc.tax)
Shrimp teppanyaki

2 AT B b

5- &—%ymfg&*ﬁ% ¥4,500(inc.tax)
salmon Teppanyaki
fi: £ 2% A I

6. jt?ﬁiﬁﬁéﬁ ?/“‘g@@iﬂjm ¥ 8,800(inc.tax)
Teppanyaki Hokkaido King Crab
b ¥ 18 7 6 37 18 AR e

7 foﬁ_@ﬁmﬁ ¥9,800(inc4tax)
Lobster teppanyaki

ARS8

8. Sea food set ~WiL-mFRx— - 4% - L - - X T A8 ¥18,500nc.tax)

Seafood set ~ Scallops * lobster * Squid ¢ Shrimp * abalone * King Crab
WGEEA A~ R o UF - S - ZRIF - S . B8
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BB 7 — %

eigERR)IEEK [(200g]

Hokkaido Brand Pork
i3 cRiVINS ey A

FSLOFEEBREEX oy —5 Y —2 [200g])

Herb-Grilled Lamb with Gorgonzola Sauce

R A e SR A Z L

. P
5 5 O O (inc.tax)

¥ 6 5 5 0 O (inc.tax)

e 2z v 25 —F [150g])

Beef tongue steak

A4 4 4

YHELY A audz7—% [eL60g/+—nA v 60g]

Diced beef steak

BT A

¥ 8 5 O O 0 (inc.tax)

¥ 1 1 s OOO(inc.tax)

mEEREMEY — v {4 ~ [150g]

Black wagyu Beef Sirloin
RN 4D

¥ 13,000(inc.tax)

tiEEREME e v [150g]

Black wagyu Beef Fillet

HEMAFES

F=F—2 25 —F (B2 7w—2) [600g]
Tomahawk steak

A Gl R HE
THR—vZ27—F [600g]

¥ 14,000(inc.tax)

¥ 15,000(inc.tax)

T bone steak

T
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¥ 22,000(inc.tax)

a la carte

Salad
31. :Itﬁiﬁ?ﬁﬁj] LN b4 a“ 3 ¥ 2,300(inc.tax)
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53.

Hokkaido seafood carpaccio with caviar
b it 1 v f 38 X V8 R L 6 6 A 7
3|Hﬁi§“/—‘ﬁ:—‘3‘5 5“ ¥ 1,700(inc.tax)
TBHBEI VY X—AF—XAD

Hokkaido Caesar Salad with Camembertcheese

At 8 LR Bk A 6 4 L

g‘ﬂ‘ 5 52 ¥ 2,800(inc.tax)
Crab salad

SRS

Soup
a—v -7

Corn soup
B/ S

A2 LT v T XS

Clam chowder

ey W T 3 V5
AHOHHR—F
Soup served cold of the day
& H 5% %

HtEEFEOM
Red miso soup stock and pickles

Wk I %7 AR

¥ 1,300(inc.tax)
¥ 1,300(inc.tax)
¥ 1,500(inc.tax)

¥ 1 ) 100 (inc.tax)

Rice&Bread
Zo
Rice
K AR
Ny

bread

¥ 3 O 0 (inc.tax)
¥ 3 0 O (inc.tax)

N - ¥ l,OOO(inc.tax)
A SWETY Tda R
Garl‘ic rice

Eio
R

6l. ¥y XFL—}
KIDS Plate
L 2%

62. 7Y R —HKF F 754
Crispy potato
fi - &

63. KHOFTH¥— T

Today’s desert

A H #

¥ 1 ,200 (inc.tax)

¥ 8 O 0 (inc.tax)

¥ 1 ) 500 (inc.tax)
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M 101, 1o B A i B 100 e

et Hokkaido KITANOKATSUTAIKAI
j <:H:}§ TE) REOK B SRR H AR
-

‘Aj 1% mume@ 7 ¥ 1,700 Ginc.tax)
i INIMARE JUNMAI-SHU
Wi H A 6

103. #ikKnsEE HH 5% ¥ 2,500 inc.tav)
> Yamaguchi DASSAT JUNMAI-DAIGINJYO
GLER) JeaE HAPERE +6

JoE B

Janaese SHOCHU

[ & BEfT Made from wheat]
104. -+ 2 Y

JYUSSHOMUHAT
(JbigiE) &z 2 i

¥ 1 5 300 (inc.tax)

105. o %

WARAMUG I
(f B ) IS

¥ 1 5 300 (inc.tax)

[ % 5t Made from potato)

106. EE 5

KUROKIRISHIMA
Cop iy ) 7% 5 1 3

¥ 1 s 300 (inc.tax)

107. 6 b FE

KARART IMO
(VLR /MBI IE

¥ 1 5 300 (inc.tax)

[*ﬁﬁm Plum 1iqueru]
& Liﬁ@ ¥ l,OOO(inc.tax)

TUMESHU

Ul F BERT Citron)
Ho T LTiE

- AGOSHI citron liqueur
y i

¥ 1 5 0 OO (inc.tax)

110. +y Fua 7
Sapporo Classi
FLIRZ e ()

111. EhFer—n <FF#E>
YEBISU Beer (Mediumbottle)
R LL 75 L o)

112. -H-yr]:°U7ol/i7L\'}"ll/:l—}l/7u— ¥ 700(inc.tax)

Sapporo Premium Alcohol Free

L W5 A % TG T 3

¥ 1,000 Ginc. tm‘u

WA S
GIN - VODKA

120 RV RAH 7747

Bombay Sapphlre
e i)

121. 7L A 7 —2
Grey Goose
IR JE AR A5
122. d#@Ezr 77 Fv >y “9148”

HOKKAIDO Craft Gin
b v R 3 B

¥ 1 , 000 (inc.tax)

¥ 1 ,000 (inc.tax)

¥ 1 ) 500 (inc.tax)

Y4 RAF—

WHISKEY

130. 727 — X4 RK—n

Dewar’ s highball
FERLR

1L Yy 7 Xx=xn
Jack Daniel’s

ANFANE

132, < Ve
MACALLAN12years

FFM® 124
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¥ 1 ,000 (inc.tax)

¥ 1 ,200 (inc.tax)
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SHOCHUHIGH

B~ A

140. v —wa v A
Oolong High
5 0 5 R

141. #FRE N
Green Tea High
Sk be il

SOUR

#Fv—

150NATT > 7 5 —
Haskap Sour
15 e SRV B

151. A v+ 7 —

Yubari Melon Sour
w25 JR YD B

B2 B Y7 —
Lemon Sour
Frig R

1G5 MTAE L. —
Lime Sour
K R

154. BElgY 7 —

Grape Sour
04 % & VD IO

2AML &Y

160. v —wm V5§ 165. HH L E R

Oolong Tea 3 4% Calpis o] f &4

161. %% (Ice/Hot) 166. Z’v—7F 70—

GreenTea & %% Grapefruit Juice P4fhyt

162. 25 - =3 167. ALYy Y Ya—2
Orange Juice H)f& It

Coke AJ 4%

b3Sy v T — U 168. J vy a2—R

Ginger ale EiK/K Apple Juice $iR¥t

164. 2wy y—x
Melon Soda & JR 74T

170. I’Q) % D Af ¥ 300(inc.tax)
Water TR /K
171. ~ ') St 330m1 ¥ 800(inc.tax)

Carbonated water Bk /K

3 > XYk

ALL ¥ 1 ,000 (inc.tax)

ALL ¥ 1 ,000 (inc.tax)

ALL ¥ 6 00 (inc.tax)

MBI Fyoa—e—E%2MM,.
JeHEE T CA0EMFTERTE LMDV EZIR L Z - HTT,

172. smgkzimias x T4 A2 — bk —
Ice Coffee yKmnmHE

173. mptgflias x vy P a—& —
Hot Coffee Funn

¥ SQO (inc.tax)

180.

PERFECT WINE PAIRING

TPV T

Al 2 —2

Each course

¥ 6 ,000 (inc.tax)

WINE

190.

1ML

192.

193.

194.

195.

196.

)7

198.

R

777]{.3:.7773_/ ¥ 1,500(inc.tax)
1y F oY AV SRR )

Capo Zafferano Rosso Appassimento (House wine)

FFto—F xR X—Ux T
NTRT AL V)

La Natura Nero d’ Avola (House wine)

¥ 1 , 5 00 (inc.tax)

7T vR=—VRHTAF—

Grande Polaire Yoichi Kerner

¥ 1 ) 2 OO (inc.tax)

21\0_7 U ‘/7“‘74 VAT TR ¥ 1,000(inc.tax)
Sparkling WINE
IR

f/“—}—r‘,/ 7\3—]371{‘7"& ¥2,000(inc.tax)
TINIT—=2¥) )TNy 22— (752)

Jean Claude Boisset Tartelette Pinot Noir Ursulines

j]_y:‘—‘,‘yﬁ T‘J'y‘/ ¥2,000(inc.tax)
E— B =27 7588,

Casamatta Rosso, Bibi Graetz
AFey R €T
(D=7 70— ()

Casamatta Bianco, Bibi Graetz

¥ 2 ) 000 (inc.tax)

VrTF—nN TV ¥ 2,000 (inc.tax)
FLyYaT—n K (r52)
Gerard Bertrand Orange Gold

Wi’)@g ¥ 2)\000§£tax)

Hatsuyuki /

COCK”_F_AIL
hJ TN
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204.

AV ARAF VLY
Cassis Orange

6% B S
R SRURS =R o3

Screwdriver

R T
FAF ALY

Lychee Orange

B 7 A
FAFITVL—TFT TN —

Lychee Grapefruit

7 7
IR L

Passoa Orange

B i R

R U RN — 7 AL Sl

Passoa grapefruit
il 7 A R
ALL ¥ 1 ,000 (inc.tax)



