WEDE —7 25 — X% X,
VvZoOBEZMBTcTEHELLTVWE T,

BEDRAT—FARLY NEFATEVEIDT,
SHEHOBRESMHICLTEEL LAWK IZEL,
RLy MERT—FOBMBALCESHALLIZZT,

Our beef steaks served are rare cooked.

Steaks will be served with hot plates.
Please cook them on the plate to the
doneness of your choice.

The plate can be used for
re-heat the steaks as well.

A SR AL A 2 HE L 32 i ol = 73 B4

SHIBRESEMNARZ LR, BMREESERH
AEBRR. MAEMAREFTFHNBMR,.

Attention

FT—F—=TBVWTHLTEICRELITEZD.
SREHIIDBIFZFENIITVET., TTELIETV,

HETEEI7OZCHELTWET,
PEVICLEIFRREEEFTHERBRUMFLLIEZTVL,

WEKIR - XLy RFETEBLK B> THEVEITOT, MNBVELS [CTERLIEIL,
BRT7—FY—2F BRZBZENTIVETDTRL v MMIHFHEWVES ZFEELEEL,
W7 Y7 YIS ETFTOBOBIRN SHARINGEDNCSVET, TERLEELN,

Your dish will be cooked after the order is made.
Please take note that it will take some time.

HFSXTREZEEEA#HTHRIE, FE—LLEE, BUEIRMHE.

We provide paper apron. Please ask the waiter for it if necessary.

NIELRERBEARERE. BEEE, BEFRS A

M The hot plates and plates are extremely hot. Please be careful not to touch them.
B®ik, BFHEEZTF, BEFEME,

M The steak sauce may splash. Please do not pour it on the plate.
FHOETTES N, FIRRETERIRT L,

M There might be oil splashing from the hot plate, please be careful.
HAFHIREFIERR, SR EEVARTRES TR, HERID.



N /->\ TN Kobu-kuro
EEHEREORM (2) 2AENTE>2RENG N 3H ),
BFos»Fchikay MHTEZMELTVE T,

Bz T, 540 %52 3 L ClEEORIAMATA S,
HEZE R EECHLAAD 75 ~ F4TT,

e

oI BTEAR

oIADIEYL SIRLDIN BTEAR

Japanese black cattle” Kobukuro’, bred with seaweed (Kobu)
from Hidaka of Hokkaido.The seaweed improves the richness and
taste of the beef. With the addition of seaweed and  glutinous rice,
the melting point of the fatty meat decreases. This makes it easy to
taste the sweetness of beef. This is the rare and high-quality
Hokkaido brand beef with tender and natural delicious flavor.

LI H it DR I R B B IR B A CRAA R W Rk
PAY ) B 2 R B SE R o0 A 90 AR R R 2 L g 7 8 2 Rl i e
T 5 R AR EE R IX R AR, WS T ORE R IR KA
Fii /D B AL 7 38 b B A

[CAR]IBO-XZX7—F
Chuck steak [Hokkaido Wagyu “Kobu-kuro”]
(BERR] BEETH

150g ¥ 4,200
300g ¥ 8,400
450g ¥12.600 1roumn

(3R] Y—O1M27—F
Sirloin steak [Hokkaido Wagyu “Kobu-Kuro”)
(BERE] ALY H

1502 ¥ 6,200
300g ¥12.400
450g ¥ 18.600 !

@ ﬁ C': ShiraoiGyu

diEERRES 3 GHEEBNE

[(BFE] -0 257—F

Sirloin steak [Hokkaido Wagyu “Shiraoigyu ]
(BE4] ALTH

150g ¥ 6,000
300g  ¥12.000
450g  ¥18.,000 1roun!
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i

=

= \\\\ £X5—F +¥1,620 T
21,620 | oo SET

All Steak + ¥ 1,620 to change to course menu. /

C O RS E BMEH +1,620 HTMAUBRANERES
U ¥a-ZE2 BMPBKYET, BAT—F +¥55H0T
*Each set is for a minimum of 2 people. = a —
HERERELREMA. biEEty FIC
. . . . . . Set with Soup & Rice
EAY—FEE 7 ATITII)T— 774K #BAE [ KHO H-Uvy: y. N =[] Steak+¥ 550 to change to value set,
WS BBy Fa @ &INFyba) @ KFbh | A57—F : =7 F4RX  I¥—=~ v b LHEHE +550 BTt I BN REEE
Carpaccio : Sauteed foie gras > Premeh O . . :
(salmon&salmon roe) : & French bread : fries ° ﬁ‘f Z

15l + « XKHOZ—7

Steak : Soup : Garlic rice : Sherbet

An example
—MEIF




I BTEAR

Hokkaido beef

HILLEL BTEAR

JeiEE A
100%

100%Hokkaido beef

PAN-SEAREN HAMBURE SIEAR

SNSIXA7—%F
Skirt steak

IR

W3 8B A AR

[AOIR] ZHAEET S 2 AT — %,
150g ¥ 2,800

300g ¥ 5,600

450g ¥ 8,400  1PouNN!

BHEF74LAT7—%

Hokkaido beef fillet steak
biEEFIE NS HE

Lo TP DAYy —,
MEEDKRENA T — X,

150g ¥ 3,200
300g ¥ 6,400
450g ¥ 9,600  1roun

tEEEKRNIN—T

Pan-seared Hokkaido Hamburg steak
100% JtiBE S BRHKIRNER
774 RART M +frenchfries RAirEF

b ERE D F N % 100 % - 72,
WitEE N 2 AR~ v =7,

[Z7L—="] Plain E8%

singe ¥1,980 Dpouble ¥ 3,960

[#— X] with Cheese =+

singe ¥2.180  Double ¥4,360




Hokkaido Takikawa

AIGAN UG STEAR

“Ezo shika”

HORRATID VENIUN aTEAR

v,

t.

+¥1 620

\\QURSE

ERH—FEVE I 7ATITIT—
WS S50hNVISyFa @ &NTy bA#)
Carpaccio . Sauteed foie gras
(salmon&salmon roe) : & French bread
151
An example

—MEIlF

o,_‘

dt:mEE I E
BBEROXTF—F

Aigamo duck steak from Takikawa
bEE )| 7= RS HE

WEDOH., WL E EILEA&D
HEEH»Y &4, BEDORAT7—*TF.,

150 ¥ 3.500
300g ¥ 7,000
450g ¥ 10,500

IRRENDAT—F

“Ezoshika” Hokkaido venison steak
J& 1T 28 FEE HE

MELERNIRAND) €A,

[RLDOEDELRL S ] #
WReH k2 25 —% T,

150g ¥ 3,200
300g ¥ 6,400
450g ¥ 9,600

BATT—F +¥1,620C
A—A A= 1—IC

All Steak + ¥ 1,620 to change to course menu.

BMGH +1,620 BRI ERAEFEESR
KO- 2BHBPSKVET,

+ 550

SET

% Each set is for a minimum of 2 people.

£AF—F +¥550CT

> 2H £~ XY -

*ERERELBEMA. bREEY RIC
. . . . . Set with Soup & Rice
: 794K BAE P KHO (AH-Uvy: y.N =[] Steak+¥ 550 to change to value set.

FFbh : A7=% : 2=7: F4R2 : Yv=-~vb SR 4550 B TR BANREER
. French e o
L fries Steak Soup Garlic rice : Sherbet o« SR

+ — e KHORZA—T




HE
BRE

Limited
Quantity

7477 7DRBEEZ (1K)

Spit-roasted foie gras (one skewer)
BRI (—28)

¥ 850

IELIDE S OF 3o ¥2,500

Pan-seared beef tongue(thick-sliced)

BRIRE B F &

EES%IE) —t—
ON F — X (2%) ¥1,800

Pan-seared Hokkaido sausage with Cheese
HKIRILBEZ LER

T7A7T550ON5y rOE (28 ¥980

Foie gras baguette (2 slices)
BmrEEae (1)

hJa7 7534 KEFH ¥ 850
Truffled French Fries
EMEBEELS

tmEF— X0BYEDE ¥ 1,800

Assorted Hokkaido Cheese

EsErtmEt
B ¥ 650
Edamame (Boiled green soybeans)
EED
v=7—=FK3IvVR
XINA XTIV (TE, WL, 15) .
Spi food grill (shri 11 id) KEQZ—7 ¥38O
picy sezjl (;(\) grill (s ilr;lp,s;:‘a%op,squl Soup of the day
FlEtimset (IF. WNiZl. &E) N
¥ 3,200
J S
H-Yvo542R 542 : x5 1R
Garlic rice Rice Large rice
TRE AR IR HKIR KB KR
¥900 ¥380 : ¥ 550
2 7

KR IE TR TBEAHTY . All prices are tax inclusive. ¥X2&HNE.



SALAD & APPETIZER +5» - #i%
- *->-
EAY—FEE
W SDAINISY F T ¥950

Salmon and salmon roe carpaccio

=X EaMEE ST RIaETER

NLIZ v —/)Te RUD

S ==Y 54 ¥1,080
Parmesan cheese caesar salad

A3 RR 0 ER SN0 I

JU-2454 ¥980

HEEyY7PL3F—XD
Green salad : . !
FEHa A7 L —1t (FIIEF—IDHE)

Hidaka mozzarella cheeseCaprese
H& 57 B R B 2 hn 20 fiL

¥1.080
AJILLO r:-v-
<0 *-o—
Y7RDO7E—-7 3 ¥93(0
Tsubu whelk Ajillo (with Garlic)
AT A &SR
HEOT7E— 3 ¥980
Shiitake mushroom Ajillo (with Garlic)
AT A REELE
Fe—JaRANTy b)) ¥170
Baguette for garlic dishes (one slice) . o
mE (—) BEDOD7E—23 ¥ 980
Shrimp Ajillo (with olive)
AN F R FRELF

DESSERT >s¥-1+ e
AHOY vy—~Nvy b TEHBBOHE2S—F BEINITARIY)—L4

Today's Sherbet Crema catalana from Hanabatake Bokujo Hokkaido milk ice cream
S Bk TENBAH Y EERE TR A8 18 5 gk

¥ 550 ¥ 750 ¥ 650




JEEL e

WINE 5

Yy Ray STy yEE

Sapporo Beer Classic Draft

Fy Ry 529 p

Ry —%—o— (Y104 1! 3.5L)
Pitcher of Sapporo Beer Classic Draft (3,500cc)
¥ v Re 57— A

Sapporo Beer, Medium bottle

Py ReFLirzaz)— [evrra—r]
Alcohol-free beer

ﬁ || ” | ” H Japmese distilled spirits

7 4> Red Wine

R L BURED NS P ABEREL VI F L T LART 4
oAy T hy S ®
Tokachi wine Tokappu (Red)

B2AET -V, ®PaV 053747 LEKF4

‘v 4y A4 aHn G-

Tokachi wine Seiorosam (Red)

EftRELwre=, 29X ) LAEOSEIDE F4 7 LEF74

vsyRr—n GFR)

BEYT7 AT L=
Grande Polaire Hokkaido (Red)

ROV ABELEZPHAROLE D RBEOIREPLHEEA 7,

/g‘%®‘7/f M4 )\“1/)1/13\%® (jﬁs‘)

LEVELRD !
VyF - LEIANA

Shochu spirits with rich lemon
Hy—worng

Shochu spirits with Black oolong tea
(AbiERRE ]
HoFYvU—

Guarana sour cocktail

HIRRATI S 555
J (Japanese dlxtllled spirits) Brewed in Hokkaido

¥ 650

¥ 650

Furano wine (Red)

BERAZEEWEZ2Ec LAHORY 4 >~
k£33 G AEE HO

Otaru wine (Red)sweet

Hwv 4 >~ White Wine

A 7 B L BEIR O Y S > A DT Tz A v F R IRA AR,

T Ay Ay P ED

Tokachi wine Tokappu (White)

¥ 3,800

¥4.900

¥4,700
¥810 ¥4.600

¥ 3,800

Bottle

¥3,800

ERE B2 AR E 2 P v — FREBHLEZ VS Y L AREDV,

T4y 24t @D

Tokachi wine Seiorosam (White)

[wypy /K& b /v—RE] On the rocks, with water or with soda.

ELH 0% FEHR

Kitasato Satsuma-imo Shochu(made from sweet potatoes)

ELH FEU 2 HPFELEE

Kitasato Jagaimo Shochu(made from potatoes)

BELHH ZBEN

Kitasato Mugi Shochu(made from barley)

e [HRER]

Tantakatan shochu(made with perilla)

F i A7 J5E B

Rishiri kombu shochu(made with Rishiri kelp)

L 3d B LGRS

Toumorokoshi shochu(made from corn)

AL o
JUUNAL Ul 1 Brewed in Hokaido

T AMmH®kL, Bh%RED, IWSC R TEHZH,

yov®Er—am@dtEEsy 2 ¥830

Grande Polaire Hokkaido (White)

¥4,900

¥4,700

el AT O AL EFHERLIHEAD 2 r v — % 100% EHAL 2, HiF2Bbe3 3 olb L LAXEOAT A ¥,

HEE b oI ALEFH r v+ —

Kitajima Hideki Kerner(White)

PPHODKDW kKL AL =y F, 71 —F 4 —AT A >,

BEBZFAXH S &) EEEE

Otaru Niagara (White)

O ARRLING WINE

ZoN—)

¥830 ¥4,700
¥650 ¥3,800

VDI

Glass Bottle

wEZFAYHI2 -y rHO ¥810 ¥4,600

Otaru Niagara Sparkling Sweet

T2 =D ) LY Ta— 2 FE[O

Taisetsu-no-Kura

E# B Sk R4 E

Kunimare Yukisabi

PLIM WINE

Tokachi Sparkling Dry

WHBAEY

A4 AX—

¥1,030 ¥5,400

[evp /KEH / v —RE]] On the rocks, with water or with soda.

ﬁ N A ﬂ’f — )L Kaku(Japanese whiskey) & Soda

[evyp //KEDH /v — K] On the rocks, with water or with soda.

Ume-no-Uta

HE D BEAD

Jingu-no-Ume (with honey)

TryTr—z—o
Ginger ale
RFva-3
Pepsi Cola

o[t IJIIH\H\

Y7 FEFY Y

Frodda—2A

Orange juice

7Y INT 2=
Apple juice

> 1) —-ﬁ Kaku (Japanese whiskey)

/["_]' E% Taketsuru(Japanese whiskey)

NS p“)l/ EL | é?ﬁ:f Single malt Yoichi (Japanese whiskey)

Hy—w ¥490
Black oolong tea

Crmamsel V&> 5K) > ¥490
Ribbon NAPOLIN [Hokkaido limited]
¥540

CeiERE] A2 7

Guarana [Hokkaido limited]

a—t— (F42/ kv }) ¥540
Coffee [Ice / Hotl

TV LT LY 2 — A
Grape juice

Glass Bottle

¥750 ¥3,000




