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Hokkaido-style Deep-Fried Chicken
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Japanese Black Beef Teppanyaki(serves two)
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Beef Teppanyaki(serves two)
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Grilled Spirinchus Lanceolatus (Female) BMES / 2&H (If)
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Grilled Spirinchus Lanceolatus (Male) BHE& / Z5E (1)
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Grilled Sakhalin Surf Clam
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Sashimi
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Botan Shrimp Sashimi 4738k £/R 5 Tuna Sashimi BffRERA
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Scallop Sashimi BEER8 A Salmon Sashimi R4 AR
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Vinegar Mackerel Sashimi FEEHERER R Sakhalin SurF Clam :U:—JEE@H
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Squid Sashimi Sweet Shrimp Sashimi  Octopus Sashimi
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Japanese Style Hot Pot (miso soup)
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Korean Style Hot Pot (kimehi and seafood)
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Pork With Shio(salt) Flavor Soup Hot Pot
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, Japanese Black Beef Teppanyaki(serves two)
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Beef Teppanyaki(serves two)
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Salmon Teppanyaki(serves two)
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Lamb Teppanyaki(serves two)
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Tokachi Beef Steak +B5 2= 44k
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Tokachi Beef Steak (half) TB5ZE 48E(/\R)

=24 ¥ 200
7r/i[:Z\ EER



Radish Salad
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Sashimi Rice Bowl
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BEEN BRRSHAE with Miso Soup fi—pimiieia
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Salmon Roe Bowl
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Salmon Roe and Tuna Bowl
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Salmon and Roe Bowl
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Salmon Roe and Crab Bowl
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® Mol ¥ 1500

Crab Bowl
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we use Hokkaido rice only 100yen for ginger
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Rice
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Tuna Bowl
Dapam b Een  (KIRITHE with Miso Soup #5503
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Salmon Bowl
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Salmon and Tuna Bowl
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Squid Bowl
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R|ce Porridge with Crab
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Rice with Green Tea (Salmon or Plum)
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Rice Ball (Salmon or Plum)
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Salmon Miso Soup Miso"Soup
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Grilled Atka Mackerel
(from Hokkaido
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Grilled Botan Shrimp
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Grilled Salmon Belly
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Grilled Sweet Shrimp
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Grilled Pacific Saury
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Roast & Grilled
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Grilled Sakhalin Surf Clam
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Casserole Salmon and Mushrooms
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Fried Food &
" Excellent Dish
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(BOEGIT) JEZ Crab Cream Croquette ¥ 780
Hokkaido-style Deep-Fried Chicken T2
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Scallop and-Meat Dumpling
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Mushroom Tempura
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Japanese=style Rolled Omelet
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French Fries(Big) =15 ( X 17)
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French Fries Z{%
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| Fried Food & ExceIIent Dish
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Deep-Fried Octpus \EEER

W) HK.UUJ = %ﬁ ¥680

Deep-Fried Sweet Shrimp Y & Uz

@ Tv2)OBHIT «¥480

Deep-Fried Chicken Gristle XFZEENS

ENbEmf ¥ 90

Deep-Fried Chicken Skin /EZ¢R7

Ly =y VIV ¥ 980

Deep-Fried Onion Rings V=% B

AvIN=)F-2771 ¥ 680

Deep-Fried Camembert Cheese YERFIERET
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Whelk with Butter B E12

@ Uphng- ¥ 420

Steamed Potato withﬂButter gHERRE

@ I=YNy— ¥ 380

Corn with Butter §5HTE Kl

@ BDfi% ¥ 880

Japanese Boiled Pork ILEEE BN

® FRelbav ¥400

Tofu with Wasabi WHFKRZHIE

® —t-YRhit ¥ 980

—~Sausage Platter &i5H %

@ #iR ZEED ¥ 350

Green Soybean' S
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Cladosiphon Okamuranus
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|ckled Vegetable Platter
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Appetizers

Q) l‘\i)\iﬁ-}% Salted Squid Guts ¥350
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dried squid and seaweed marinated with soysauce
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Buckwheat Noodles =& 4

Cold Buckwheat Noodles X %4

Udon Noodles 574

e ey

udon and buckwheat noodles may need longer cooking time - Cold Udon Noodles S/

Dessert &HEh

@ /‘\:57’{7\ Vanilla Ice Cream ZEGE M ¥ 300

@ **%}:'7’{X Green Tea Ice Cream A /CEM ¥ 300
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2 persons portion~ 2 persons portion~ 2 persons portion~
2 ANDHFEE ~ 2 AMDOFE ~ 2 ANDHE ~
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Japanese Style Hot Pot Korean Style Hot Pot Pork With Shio(salt)
(miso soup) (kimehi and seafood) Flavor Soup Hot Pot

AR (RIESE) G Nt BB k7% A1

| BRREMCE ¥3800 T7A QU1 &BEMCE ¥4300 752 QR LEEINCE ¥4000 752
one person fee ¥ 3800 il one person fee ¥ 4300 i} one person fee ¥ 4000
mEM—AER ¥3800 mEM—AER ¥4300 BEM—AER ¥4000

FERAZ LY BHFERHEOI-RAEHEUCEAL
Please choose one hot pot course from above.

Below are the side dishes included in the course.
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PRAZ 2 EI-ARBIBNERLET
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Y A L Steamed Potato with Butter #imEiE
ConNZ—LIgF Salted Squid Guts BEERHM

: ﬁ”% Plate of Assorted Sashimi %8k

+ LT 8 EE2EEEN

. lif:’CL@'BiL\ Scallop and Meat Dumpling BEES
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. FH—K Dessert EHE4
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¥1600 24 ~
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Salmon Teppanyaki
EE IR

1 ZEEMTE ¥3800 R
one person fee ¥ 3800

BENM—AER ¥3800
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Course Menus

2 persons port10n~
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Lamb Teppanyaki
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1 ZFRENCE ¥4300 75X
one person fee ¥ 4300
HEM—AER ¥4300
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Please choose one teppanyaki course from above B  Below are the side dishes included in the course.
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Pork Teppanyaki
TR R 51 B
| ZREMNCE ¥4000 79 R

one person fee ¥ 4000
BEMM—AZER ¥4000
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Salad il

Steamed Potato with Butter {imEi=E

Salted Squid Guts
Plate of Assorted Sashimi
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Scallop and Meat Dumpling FEIES

Crab Bowl
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Salmon Miso Soup EMKIES

Dessert
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Open 17:00
Food last order 22:00
Drink last order 22:30

Close  23:00
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q \\ 0 Children dinner set
CE REEE
| (HELADZ) with Miso Soup M—mamkness

T:gf_)@% Fried Eggs H&E

Fried Shrimp
XEH
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AHA—7 Coke o] £
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Children items FE&E
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Spoon ;5L

Yorée—I-Il Ginger ale Bk

hiLERY/ -4 Calpis Soda IR BE 71—ng e
0¥ -4 Melon Soda 220ET |12 KO- QF
ALY ¥¥2-2R Orange Juice  #E Straw [RE

HL=271L—"Y%2—2R Grapefruit Juice E5mEt

#I70>
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7-0,% Oolong Tea BRZ Please et us know ifyou need anything

Green Tea 5% BRk RS
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Kids Sashimi Rice Bowl
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$§<6 Tuna Sashimi
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HERERA

'H‘iU\ Sweet Shrimp Sashimi
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E35ECAHERE1280 B\ [ 221ILET

Kid‘s tuna bowl yilak Smiling Potatoes
3% BEEEAE P Bl (e 9% M S
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Kid s salmon bowl VATR.Y ]
8 ERLHLEY Lo

90 IKAHE 1280 M

Kid ‘s salmon roe bowl | ###49%)
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Kid ‘s Crab Bow! (f#¢it9%
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235 15 (3nitoz )

Mrt=3 $)K
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Kid s Burger Patty
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200 M

-
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Kid‘s rice 5% AR
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\ Free kids plate provided
, 8 . oo %E:*EE before 6 p.m.

Limited 6-year-old following
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	2019W　後藤商店グランドP15.pdf
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	2019W　後藤商店グランドP21.pdf
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