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After you've finished the meat and vegetables
we can add some udon, ramen noodles or crab O O

mixed porridge for you to enjoy.
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Please do not overcook the beef, that way, you can have softer meat. a scrambled raw egg is used as the dipping sauce.
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You can eat Nigiri-zushi with your hands or chopsticks. The original manner of eating Nigiri-zushi is that we hold it upside down and dip the fish or shell fish in soy

sauce. Wasabi, which is a hot green paste, is put between fish or shellfish and vinegar rice. Please dip sashimi sliced raw fishes into the soy sauce.
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BEER E—)L M GIN&VODKA CY&T Ay &G NE

WLHwFKa7S5 w9 7[E]— ¥880 205, AT T =7 = T ¥990 OGN 7 e A= BT ¥990
Sappro Classic [Medium]

Available only in Hokkaido — draft beer b . §
made with 100% malt! BombaySapphire Grey Goqse
7FL 1% 42 s [c})] Made using a careful selection of botanicals Suger premium French vodka,
from around the world to create a deep and which can boast t‘he
Jb g FE{,& 100% % # %4 »% | brilliant fragrance and taste. Number 1 flavor in the world.
224 vfT 77y 7 (FMm] - ¥880 EELELAE F AR #5m
Sappro Classic [Medium botle] R A E A T R G 10 AP RS, B R B — 805k B 80 3 SR B,
Available only in Hokkaido — draft beer b iR B %UEF 49 A ek 5 1 R

made with 100% malt!
AR 2 3t [P 7]
bk R E,100% & F & |

203.@1*4%‘ E— [CP#E‘] ............................................ ¥880
YEBISU Beer [Medium bottle] WHISKEY . 1+ wie

100% malt, long-aged, 5% alcohol beer

made with abundant aromatic hops
from Bavaria, Germany.

Z b FE [P

207. 2 D d AR =)
AR E 100% - K0 & B £ Dewar’s A A —Jb ¥8K80
' RBRE R TR AEBEND PR L7-EHZ 7L Y FL, PETAL—AGRbWICH: BIFE L7,

Dewar's highball

A swirl of honey, with a sprig of Scottish heather.
Rich, golden, and warm.Clean, fresh vanilla, with a slice of pear.
Soft, fruity, and well-rounded.
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230. 7 R P x- TV avh LENY : J
TAITTINGER BRUT RESERVE : il
AFUS AT B EMR Bottle ¥24,200 \

WHITE BOTTLE WINE #x10v>

232.| A& | /SRy —n r— 2337522 |57 v-my %7 230.[1297 | HAFN F4n3vy 235 =2—v—5 k| MATUA SV F-7 UK

v o) —2a )ty y L2 ) =T 4 = SR i
GRANDE POLAIRE Hokkaido Dry Kerner Labouré-Roi Chablis Castel Firmian Pinot Grigio Riserva MATUA Lands And Legends Sauvignon Blanc
. Country:Japan / White: Dry Wine . Country:France / White: Dry Wine . Country:Italy/ White: Dry Wine . Country:NewZealand/ White: Dry Wine

#o L1 11 V=0 ¥5,500 #o L1 vl=n ¥5500 #olig 1 V=0 ¥6,600 w0l 1viso ¥16,500

RED BOTTLE WINE #1072

236.| HA& | 75 VAL —n 237. [ A=2b5V7 | RV T =X 238, TnT—=a ) - )=

YATE T e = N Y8 v5—X - H WA
GRANDE POLAIRE Hokkaido Zweigeltrebe GBin8 Cabernet Shiraz Bourgogne Pinot Noir
. Country:Japan /RED : Light Body . Country: Australia/ RED :MediumBody . Country:France /RED :MediumBody

oVl ||| J&»  ¥5 500 | | V]| |®»  ¥5 500 o | VI | JE»  ¥8 800

239. | A | LB AT Y, -2 7 —n 240. A4 ¥ | LAY 2 Y £ N 241. Hyy—F Zzyr—n Nn—n

Grande Polaire Hokkaido Yoichi Pinot Noir GlLegaris Reserva Cascina Ferrero Barolo
B country: Japan /RED :MediumBody B Country: Spain /RED : Full Body B Country:ltaly / RED :MediumBody

ey | V11 |m»  ¥13,200 ol 1 | | V]m» ¥16,500 eyl | V1| |m»  ¥22.000
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251. [ 752|537 Lea7ay b ve57 LI#K]

[.aboure-Roi Comte LLaboure Rouge &% v E:¢)
. Country:France/ RED : Light Body

252. [75v2| 57 Veuvaryty-371[a]

Laboure-Roi Comte Laboure Blank +Hn VAERS]

Il Country:France/ White: Dry Wine

Glass ¥880

253. N7 NeeaiiIs LR e
Sparkling Wine

Glass ¥990

COCKTAIL »77v wrm

SOUR +v—wr

267. L & V¥ 7 —
Lemon Sour #7 4 7% B

264 IR I TS
Haskap Sour I #2 % ¥ K

268. 7 4 &L ¥ 77—
Lime Sour 3 & ) K

265. Y5k A 0 7 —
Yubari Melon Sour %5 )\ F.

269. E ¥4 7 —
Grape Sour EX%# & i) K

All ¥880

o = et = T =
Sequencer Sour £4% ) K

YOSHIDA COFFEE =:sxms

268, Tz RIS ],

2B e VAT AL A
4 Fuzzy navel % s i+ 05

Cassis Orange 2 & E #71+

ACCIFEIN S Vi 8 2659 RR7al=E""" 7
Cassis Soda Z B £ 7 47 Gin 2% 5

AT ey e Ve s I Y 260, E A2 3 22—
Cassis Grapefruit Z 5 £ /4 it Moscow Mule 28 & 7§

25 ale B a7t T
Peach and Oolong % #L % £ 5

All ¥880
SHOCHU HIGH # .« s

270. 74 A2 —kt— 2711.Ff v ba2—t— A
Ice Coffee ko Hot Coffee # vk
All ¥550

SOFT DRINK -t rvy s mmmnx

261. 7 — 1 N A4 263. & &~ A
Oolong High & £ 7 )% 5 Green Tea High %t %)% 8

262. K E| Y
Grog BB 55K

All ¥880

276. 7 )L E R
Calpis T f %%

27207 — 0 v % [Ice/Hot])
Oolong Tea & %%

VBT ) © T =" TRl "= A

Coke T4 Grapefruit Juic&4hit
2740 B L — )1 LrER 1Ay, VAN =
Ginger ale &K Orange Juice #p#sit

976, J S U —hz
\pple Juice 3Rt

All ¥550
SPARKLING WATER sk stk

275. A a vy —%
Melon Soda #7537

281. JRIEZK Y T (330ml )
Nestle Waters (Perriéniy 7K ¥660

XM TR TRIAE Z>TEBD £§.
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A P it 8 L=
ST Le AL s, AFAICHMIELHALLBR2— X, E Lesleh AFEAICEERBNERZMERL 22— 2,
- KHDI/NEK 2 & - LIBEERXL 2HSL A - KHDI/NEK 2 FE - LBEERL AL P&
Today's 2 kinds of small side dishes 4 B /s 274 Shabushabu HOKKAIDO Vegetables b i#i8 3 % Today's 2 kinds of small side dishes 4 B /s 274 Shabushabu HOKKAIDO Vegetables b i#iil 3 5%
> i IEMEEHERL 2 AL & S JEMBEHERL 2 AL &
: ?Ed;.y'sdsauz; f; ST I R g s ' ?Edg'sg]z 71:75 /,5( . Shabushabu HOKKAIDO brand pork 44 # 4
-EEREBMET VT -EEREMET VT
q ?}5‘3 % %IJ LA (‘l“ M =l ﬁ X Japanese KUROGE wagyu beef Rump 2 £ 22712 5 ?75'3 % %[J (L4 ! (—[— gV % Sca Japanese KUROGE wagyu beef Rump 2 2 £402F 121

Raw soy milk skin fish stock Jelly /i B ] & 1% & i % Raw soy milk skin fish stock Jelly /& B & 44 & 7% %

RN B N LB BEEMEY — v A v

- . KOBE wagyu beef Sirloin #} 7 fo i) ¥ - r HOKKAIDO black wagyu beef "Sirloint #if 2 £.422F i)
HR#T -2 b —7 \ - BREw —2 pE—7 \
Special Roast Beef #5421 CHEEEL 2B L A (mosmonsT kHOHSE) Special Roast Beef #5415/ CYEMEL RS L P A oas kBOBLR)
Shabushabu Sea fOOd (Crab * Octopus * Scallop * Today's white fish) Shabushabu Sea food (Crab * Octopus * Today's white fish) y
HEGR e BN ARKGR S) HEEE 6 ARG N E) [
- RBRL Bo(o50¥ = = - RKBRL B¢ |
AT CMF ARG Y = R 2B AR W7 i —
p KA G N = , n . RN E P & 9 . p ﬁ% R H — 28
% Steamed egg custard with Crab & Salmon roe ##i %1% # 1 & 5p KOBE wagyu beef SUSHT sea 02 A A e Steamed egg custard with Crab & Salmon roe ¢ 4% # 1 & 9p jt{ﬁkz %*Ht’: Ij\] % _J j %'@ =L

HOKKAIDO black wagyu beef SUSHI sea urchini 2 3t 418 2 £.5a 4 1] 4 3 4% #2274

Staircase sashimi % &~k & A5 & i 3 Staircase sashimi % &%) & #4555 & Today's dessert A& B # %
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- 2D L %&%,Siﬁijbi—)\ﬁﬁ 60 g & 72 %9, Shabu meatis 60G per person. BRI E 1A 60 £

ABEORERELO LR VLY T You can choose fro.m 4 ki.nds. of rate charge : AFERT AR
A=) ol j((ri’;}slﬁf'ﬁ%]ﬁ A T T ¢ It may also take a little while if order without booking on the day. | X - o {
Xé'EI o y RSN N 3 % You need to order at least two sets. AR XL RITHMA R ﬁﬁ%‘ﬂﬂ"‘i} 9
%2 %%&YE—@:—LZ THEHRLMNITFI IR, % You can not choose different sets in one group. XEIL AV LR — i85
(GID) BR) 'Y
10 ,0 O O M3 — A 100008 2% misresnsn) ¥10,000 netan 8 ,0 0 O FHH22 — R <8000 8 rses (nisrans) ¥8,0000mctan y
LeSLeS(EEREBME 7 - EER) O 2 — X, Lesles (BEEREEMNEI T - biBEER ) 02— 2,
- RHD/NEK 2 f&E - ETEEBERL AL RS - RKHDINK 2 F CJEEEE L 2 AL R A )
Today's 2 kinds of small side dishes 4 B J» %27 Shabushabu HOKKAIDO Vegetables % # 5% Today's 2 kinds of small side dishes & B 3 27 Shabushabu HOKKAIDO Vegetables i i#if 3 %
BTSSRl VR L 2 AL P 4 - AHOY I A CAEYERE IR L 2 AL P &
s St a R T Shabushabu HOKKAIDO brand pork 4t #:i€#A Today's Salad A H 4 Shabushabu HOKKAIDO brand pork Jt#it % #
Y = AL YES AT N’ S 2
GRRL WY 2 VR L O L e s L R A bR EY — Y O AEY - HEREBEME T Y T
L WP el s K HOKKAIDO octopus  LiFiE % & HOKKAIDO Salmon with pickled vegetables =X & Bi3 % Japanese KUROGE wagyu beef Rump B £ L4412
- bV EEY -V DOEEAEL B . .
ﬂlgﬁﬁf)g%almon with pickled Eetablﬁs jx,@méz%%' EEREBMET T - BREWH -2 P E—7 -EEMGRANFERE 2E
Japanese KUROGE wagyu beef Rump B # 2 £404 %R Special Roast Beef 4§ #] % 4 # Japanese wagyu beef sushi 2 B &A=k % & 27
CHR#O -2 E—7 ¥ : - e =k e
Special Roast Beef #5414 x %%ﬂt’:@%ﬂ?:%'@'zg 0 SR 9 ¥z 79“—}( @%Rﬁﬁ?%‘ib . ZIKEIOJT_B_— I\
A DAY 7 §_ 5 x,‘ D %ﬁ%?_ig L/ Japanese beefsjlshi Sea urchini 2 B & a2 % 344 #2254k Steamed egg custar of the Mozzarella cheesed ¥ AL3%4542 3] 755074 Today's dessert A& B # %
Steamed egg custar of the Mozzarella cheesed 3:AL#%diAke 3] % mk | 2[{ H D T ¥ — b . ﬁ‘d] ﬁ” %/*ﬁ E’i H
. ﬁ‘éﬂﬁu %*ﬁ @ H e A e R Assorted sashimi #| & 3 &

Assorted sashimi #| % #f &




