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Beef Hot Pot (Soy Sauce Base, Serves 2)
#4148 (2 A)

¥6,100
g —AMI ¥3050 T ) |

’}; ¥ 3050yen for each additional serving
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Grilled Atka Mackerel
e b — R T

¥1,380
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Hokkaido
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Boet Steak- (Bl SizE) PERALHINE SRR LES
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X EImB ¥ 5,580 @ iSRS g el N S At

Grilled Saffron Cod ¥ kT & 54 Z Rice K4i
[dbifid & ] ¥250
Fo—2RF—F
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Beef Steak (Half Size)
4 (1/24)

@ ¥ 3,540 b Legigp] Fa—AbeAbeaAltE  usiz] FROLbeAL cAME
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Beef Chanchan-Yaki (Serves 2) Pork Chanchan-Yaki(Serves 2)
FR SR (2 A ¥5,100  smss QA ¥4,100
‘Q\ L J\bi)i\/{ 7'— ¥430 - .II:I"I :'.ill T:-'h

Steamed Potato with Butter i B 4% IR 'k

LLedle X £ 2 ag

Grilled Spirinchus Lanceolatus

' 'Q" . (Female)

¥1,200

og P73d ¥360

Green Soybean £33
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4 . . ) ‘ o - &> ~ 1 X Rice &1 ¥250 . R e X
Lk g] YV F (B0 BHT) . by . HEOBKEEEREEALTHYET - - g (9 el o & AHEX ¥1,000

Hokkaido-Style Deep-Fried Chicken A AL - E B .__. Salty Grilled Sakhalin Surf Clam
¥750 X\ =
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Sashimi
: ﬁ\l ﬁ -
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serves 3 to 4 person 3 <
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Sashimi Platter
(7 Kinds of Sashimi and 3 Kinds of Pickles)
ARG (R G T AR AEEF Y 3 AE)

¥5’500 BEEEAA—JTY

= &R ' ; VAR

Octopus Sashimi 3 & # & Squid Sashimi #k & #] &

L& SR ¥790

Vinegar Mackerel Sashimi & i # # k) %

(3 7= B #)

Scallop Sashimi 4 B #| &

i
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Sashimi
e
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Botan Shrimp Sashimi
AETHIBR] B

F—EVH

Salmon Sashimi #& &4 &

2 OO

Sweet Shrimp Sashimi ## 4 &

] Rxcam w1200

Bluefin Tuna Sashimi 2 # & % &

sito] ERvF AR ¥1,000
__01% Sakhalin Surf Clam
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BRIDESTTDA=2—3} @ 54 Z Rice £  ¥250 @ﬂ:i@ciﬁémbévf ¥300
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¥4,100
Mizutaki Chicken Hot Pot (Serves 2)
K F A 48

OiEhnld [—A#I] ¥2050 TI

2050yen for each additional serving
#5318 ho— A4y 2050 [
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Ishikari Hot Pot (Miso Base, Server 2)
Q\ /E%Tﬁml (2 A

BEE TR
¥4,600

Seafood Hot Pot (Salt Base, Serves 2)
e e (2 AL

OiEMNiE [—A#FI] ¥2300 TT

2300yen for each additional serving
FF36 ho— A4y 2300 |

O©ENNnlE [—A# ¥2050 TF

2050yen for each additional serving
$1i6 hm— A4y 20501

- M¥4 100
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£ Beef Hot Pot (Soy Sauce Base, Serves 2) ‘

“

AbigE E iR AAE A

32 P 45

Pork Hot Pot (Salt Base, Serves 2) Eiwk54 P48 (2 AM)
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M¥6 100 .--‘Fb"

@Lﬂl]ii [—A®i] ¥3050 TT

3050yen for each additional serving
Fri ho— A4y 3050 [

2 ¥4,100

OiEMNIE [—A#I] ¥2050
2050yen for each additional serving #i&Aa— A4y 2050 M

'_ 71

EABFE ¥900

Additional Vegetables i&An 23

BmAR—T
Additional Soup & #n %%

WEIEIXDHEFRE

9 Z | for costumers who order hot pot

BEAR AN BAIRE
IR b ¥360
[- TR - 50 - FRghE - EXHOY]

Porridge Set
(with Rice,Raw Egg,Green Onion,Nori)
Mkkss (ARBRVAEREGESH)

KDIEA ¥300
Additional Udon iéim %ﬁé%\ﬁ

ZD573—2 v & ¥350

Additional Ramen i# o35/

Chanchan
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Salmon Chanchan-Yaki (Serves 2)
iR B AR (2 A)

¥4,100
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Lamb Chanchan-Yaki (Serves 2)
FHH (2 AH)

¥4,100
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Pork Chanchan-Yaki(Serves 2) s ¥4,100

R AR (2 AD)
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Beef Chanchan-Yaki (Serves 2)
ARSI (2 A% ¥5,100
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Beef Steak (Full Size) “F#E Beef Steak (Half Size) 2F#E (1/2 )

¥5,080 ¥ 3,040

Y —sF—F 5 ¥ ¥900

Caesar Salad #Lif )35
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mEY Sy =

Seafood Salad

H ) ¥1,410
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Onion Salad
H i

BHIFA 4 =ITY

@ jtz:‘!}xﬁémb X ¥300 @ A4 A Rice #4&
Horseradish L7~ %& UEDHBKIGEEREFRALTEYET

Hokkaide

Menu
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Radish Salad # & 4%
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Ramen Salad #4874+
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Vegetables Salad
(Japanese Style Sauce OR Sesame Sauce)
BRI (AR or Z k)

KLyoroyg
or PEBRULEEL




H+—xvHF ¥2,300

Salmon Rice Bowl # &+

@RS T4 E with Miso Soup M—#iskeis
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BT 7 tTaar | F—EVAECARXH ¥2,500

= > ¥ VU Ny - ' i ) Salmon and Bluefin Tuna Sashimi
\L' { [ ' ] £ Rice Bowl ﬁ
\ r ; . e . . 0 R GH
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Sashimi Rice Bowl # &

@ RIS+ {1 E with Miso Soup  M—siskeii5

OkIE T E

with Miso Soup M—#ik"g%

P ITHEIR

BEERAA—ITY Rice Porridge with Crab
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BTN < &I . Bl _ - _ 4
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Horseradish »L& ¥ 300

WL GHS S & 77 i oW B R (#ORB)
‘¥3,000' . : : > : ; ﬁ'}:éﬁu ¥1OO i T . 9 Rice with Broth (Salmon)

NT . Y 100yen for ginger # 4 . Th, o L N Rice with Broth (Plum)
Salmon Roe Rice Bowl =8 o { 4 i 3 ’ . T Fodr (gE8)

4k 9 IR ) £ %590
r : M -y _ G BEEGT(B) :
F' - ‘ & " el A - - o Rice with Broth (Plum) %&48 (#5-F)

A T o 3 ' B h (soris)
Salmon Roe Rice B‘SWI (S ! i _' : \ < g Rice Ball (Salmon)
G () 4 il b= ' - ;
gt () o LL. sl - WD BRI EERE Rice Ball (Plum)
" ’

- : Hotim (&) - S (1) \
#0561+ ¥310 OnkI it : - S e 7Bk \
R o Misi)-i-Soup with Miso Soup Mt —Bikog i We use Hokkaido rice only $ i < 6 5k }\‘H‘-— ¥2’700 é ¥280

ik kg ¥s AJEALIR AL ikE E 49K Bluefin Tuna Sashimi Rice Bowl Z.#& & 3

@FRIE T E with Miso Soup M—siskog B> (R Rice &5 ¥250 O@HEDHRISEERE
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¥2,700 = ¥2,600

Salmon Roe and Bluefin Tuna J Salmon Roe and Crab Rice Bowl S
¥9 500  Sashimi Rice Bowl Bl ¥2,000  wemss oo o# BOH 6t
' fik 4 50 ZHE BN G Crab Rice Bowl Salmon Miso Soup

Salmon and Salmon Roe () @k E 4k G rkoEs
Rice Bowl B f
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HERTH @ RIEIT T & : @kIE = pin D Sauy) LRI Pork Rice Bowl % #
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@FkIE {4 & with Miso Soup M —#sk¥% * 0 /+ @ 1 5145 3 with Miso Soup M —sizkedis
with Miso Soup M—#eke§% Miso Soup “°¥%




Roast&
Grilled

15 45

Salty Grilled Sakhalin Surf Clam 8% TR
-

@ WX=vY ¥680

Grilled Herring ##k &

‘l"' ) JLiB38 1L 4 X X Horseradish WLk ¥300
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AFRREFICEK Y —BLEFLMENESBEHTEVET,
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Salty Grilled Red Shrimp

B AT
¥1,200

R —
S

S
~

e
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oo Z2hex ¥790

Salty Grilled Salmon Belly 4% 4t & it

‘b & tEEE THRICI NS
iy DNTHYE

AlIo X

Grilled Atka Mackerel ¥ it & —&F

e ) SR ARWE X

Chicken Neck Teppanyaki
B AR
¥980

Jo& I ¥1,300

Pan-Fry Pork %A iz

LLpb it X £ Z @

Grilled Spirinchus Lanceolatus
(Female)

o s e o) ¥1,200

e VAT

Pan-Fry Mongolia Lamb X & & &iF 5K

KT & (RS
¥780

Grilled Saffron Cod
FEKT &

BRI EEI > TRELK
ZEHSATA EMFEN
2SHEICBLET

gLFx /20
F—ZHe &
¥1,070

Gratin Salmon and
Mushrooms

YBRE Rt B 4R S5

feo XY nEE+ /%
F-—XTZThHBYBREEFELSR




Fried Food &
Excellent Dish

YY) & 3% m Al 3E

774 KEF b

French Fries

¥400

PSS BT
Japanese-Style Rolled
Omelet with Crab

L ER T ¥980

HLESET ¥580

Japanese-Style Rolled Omelet
XD

5 ‘h il
s D
F Y F BosBY)

Hokkaido-Style Deep-Fried
Chicken

Jb A 5 ¥750

=% vr ¥590

Deep-Fried Onion Rings Y # & &

T¥TLe)Fw ¥800

Fish Meat Dumpling with Scallop & A%

XD ER36 ¥690

Mushrooms Tempura 443 K475

5BEOF/AXRISDBREE T,

Fried Food &
Excellent Dish

YY) & & M HE

S LaVE v ¥690 ey = 1vd

Deep-Fried Squid Arms Yk &k & e Deep-Fried Octpus

¥750 |

Deep-Fried Camembert Cheese ¥-F7 8 A3

__O)D
*-Iu

ol Deep-Fried Chicken Wings

e ¥890

LhpbEgy

Deep-Fried Chicken Skin

) e

Y & Cream Croquette 3 =T 444

HZOEHT  ¥690

1 Deep-Fried Sweet Shrimp ¥4




Appetizers

[=T= B e |
==N |

Cedh " y—  ¥430

Steamed Potato with Butter %43

BRLLLIU ¥410

Tofu with Horseradish LR+ 2§

BT 70
(2]

—
e

T HBRARMLY

N
-_?—--'IE..',;'-‘;“'li
D s L]
F B A< ¥690

Pickled Vegetable Platter
kR R

2750 ¥360

Green Soybean £

’

. 5 a2 BEekrgfe 2 ¥580
Vinegar Miso Octopus @ —9!- < E’F ¥460

F o HEAE
Vinegar Seaweed BSHKE 3%

T
23D
H—1) oy 255 —Lbed
Whelk with Garlic Butter

FEok Ik R ¥900

V—rt—YRBA ¢ ¥1,100

Sausage Platter #4&#&gHt4:

I EF ¥400
Salted Squid Guts B&i##t&

2 L3I ¥460

Wasabi Flavored Octopus kK3 #

3 EEEAAATAT ¥410

3 mENTIET Dried Squid and Seaweed Marinated with Soy Sauce

TN

Soba*Udon

MiSHE5EE
S SREM

S inwezw

Soba # 3@ 4&H 44

Lzl ¥880

Hot Buckwheat Noodles # %4 ( 3k )

9 X372l ¥880

Cold Buckwheat Noodles 44 & & 445 ( 4)

T ODHTT 2

LBEELDLIU ¥300

Horseradish 27~ &

CHBIEAD
Udon #7435 %E5%
3 NI LA ¥880

Hot Udon Noodles &#E4f (34)

4 X39)Eh ¥880

Cold Udon Noodles #4#5.&3E4% ()

Bz 5 EAR. FBICEREZEVTEYE T,

Udon and buckwheat noodles may need longer
cooking time
A0, KA AR E R LR 2

Dessert
iH B4
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6 WIYv—~vh
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2 DEUMERET AR dpin <

4 "=FT74 R
Vanilla Ice Cream &3 7kt

1 Fof NV r—F ¥880

Japanese-Style Pancake #=&% 8t

¥ 350

5 X7 A R

Green Tea Ice Cream #RZSrkift#k

¥ 350

6l 9Fv+r—~y b
Pomelo Sherbet A4+ %8

¥ 350

7 EaeT7 AR

Black Sesame Ice Cream 2 2 ki

¥ 350

2 b6 UBLEHRRETA R ¥780

Warabimochi with Green Tea Ice Cream
BRAE R R

3 b6 Ut ¥480

Warabimochi # 4t
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Course
Menus
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o AN—U O &by

Ishikari Hot Pot Course

LI ER
¥8,200~

2 persons portion~ 2 AfyAe ~

©¥4100

one person fee ¥4100
£ik hn— A B ¥4100

A2

Pork Hot Pot Course

Bk B ER
¥8,200~

2 persons portion~ 2 Afyie ~

©¥4100

one person fee ¥4100
1538 e — A A ¥4100

{
A
BEIE I 45

Seafood Hot Pot Course

BB ER
¥8,800~

2 persons portion~ 2 Ak ~

© ¥4400

one person fee ¥4400
4538 e — A H B ¥4400

r_'n"' i

L - -
T 445
Beef Hot Pot Course
bR ER

¥9,800~

2 persons portion~ 2 Afp#e ~

© ¥4900

one person fee ¥4900
518 e — A B ¥4900

ERAZ1—KVBHFELGHROI-—REERUCEETL,

Please choose one hot pot course from above. M EEBFEH—

FTRAZ2—IFI—ARBICBEHFERLET
Below are the side dishes included in the course. AT BEZEESEEEN

D4 R 5 WD L
Salad Plate of Assorted Sashimi Crab Bowl
DA EH 9 TR (3 R

WU ey —Lig¥F MiizTle) v  BF¥F—}
Steamed Potato with Butter Salted Squid Guts Scallop and Meat Dumpling Dessert
Wi % # F Be I B AR MRk ® H 2L

oA N —u S M~

TR IR 5 O 5 0v S

Jbigza s+ He

HOL AL L AR

Salmon Chanchan-Yaki Course

b S AR B
¥8,200~

2 persons portion~ 2 A4y ~

—

BB /b oIS

Pork Chanchan-Yaki Course

CLEE S
¥89200~

2 persons portion~ 2 Ak ~

VYFAAYDE ©hb IR

Lamb Chanchan-Yaki Course

EN T 2=
¥8,800~

2 persons portion~ 2 AfA ~

IR 40— 5 e AL wAMES

Beef Chanchan-Yaki Course

1 B IE B R

¥9,800~

2 persons portion~ 2 Afy& ~

FRAZI—&UBEELBRrABPABEI-—RESBUIETL,

Please choose one teppanyaki course from above. M EEEBTERE—

FTRAZ2—I1FI—ARBICEHFERLET
Below are the side dishes included in the course. AT EHEGSEEEN

D | % REDH 6t

Salad V4= Plate of Assorted Sashimi % & K Salmon Miso Soup #+ & “k*g %

e aee s WEETLeYIEW BFH— |
WU ey —LIEF Scallop and Meat Dumpling % B % Dessert 4
Steamed Potato with Butter
Salted Squid Guts EHNZHL
Wy B 42 BB Crab Bowl %7 (#) R
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