— #EWRBE0/E —

Grilled -Qgi



(¥} &
r&””"s“
— ERBEOIE —
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. de#eERHEA 7 O SR bE ¥ 2,300 nc.tan)

ki Hokkaido RAUSU squid
F 77 Bf £ R AR %

Tepp
B3

2. dCEEREE X 7 O BN | s —Eior Y s ¥ 2,800 Gnc.tax)
Teppanyaki Hokkaido scallop Flavor: butter soy or Garlic butter
A 8 7 e SR J5E RSk

T or AR A BT

3% 7’ l7 E@%Hj% ~RiE ) — A~ ¥ 3,500(inc.tax)
Teppanyaki Abalone IWANORI SAUCE
B B B ¢ ~ 25 70 i ~

4. iﬁ%@%mﬁ ¥ 3,500(inc.tax)
Shrimp teppanyaki

& DR Bk AR e

5. jt?ﬁiﬁ_ﬁj‘tﬂ @E%ﬁ@ﬁ*ﬁ% ¥ 4,000(inc.tax)
Teppanyaki Today’s Hokkaido White fish
Jb it 7 A H B AR AR b

6. jt?ﬁiﬁféﬁﬁ ?/“‘g@@iﬂim ¥ 8,500(inc.tax)
Teppanyaki Hokkaido King Crab
b ¥ 8 7 6 7 18 AR e

Tl 137“19—0)395&"% ¥8,500(inc4tax)
Lobster teppanyaki

ARS8

8. Sea food set A ~ifsr - & - 4 7 - B~ ¥ 9,800 (inc.tax)
Seafood set A~ Scallopsis White fish * Squid ¢« Shrimp ~
WEEHA A~ H < HIR - SR . ZRIF~

9. Seafood set B ~isi- w7252 — 4% -#@E-M@-Fxve—x}F  ceee ¥18,500 inc.tax)
Seafood set B ~ Scallops * lobster * Squid * Shrimp * abalone * beef tongue roast

WAL S B ~ B R - JHUF - SRAR - ZRIF - s - B



21. LGB EER [200g) — ¥4,0000

Hokkaido Brand Pork
RS ERliVIINS e A
22. 7.&0)§ﬁ’3§§' [150g] ¥6,000(inc.tax)

4 Grilled lamb with bones (Grilled herbs)
FRH B EHE (48D

23. ?E@éq:ﬁ ‘/Zi_—* [150g] ¥8,000(inc.tax)

Beef tongue steak

4 A4 HE
24. PIHELSF A anb 27 —F [EL60g/ F— 4y 60g] ¥ 11,00000c.c00

Diced beef steak
BRI T - A

25. Ilbfﬁ:‘@ﬁ%%*ﬂq:‘ﬂ‘—ﬂ /f 7 [150g] ¥ 13,000(inc.tax)

Black wagyu Beef Sirloin
R4 B

26. dbigEEREMF L [150g] ¥ 14,000 nc.cax)

Black wagyu Beef Fillet
HEMAGE S

27. F=Fc—27 A5 —F (BH#&xy7u—2) [600g]) ¥ 15,000¢nc.tax)
Tomahawk steak

o7 R HE Gt AR
28. THR—VRAFT—F [600g) ¥ 22,000(inc.tax)

T bone steak

T BT
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c.tax)
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Salad It e e en - = =3

3l :":ﬁiﬁ?ﬁﬁj] JU N > 7‘ = ¥ 1,700(inc.tax) 61. :“: B/ X“7° 7 = ]‘ ¥ 1,200(inc.tax)
Hokkaido seafood carpaccio KIDS Plate

b i 1 i M 38 V4 i JLEER
32. :Ihiﬁi-é“/—‘gx—‘y-? 9“ ¥ 1,700(inc.tax) 62. 9 ]) pZS Bo—ﬂ:oi‘ ]‘ 7 ? /f ¥ 800(inc.tax)

Hokkaido Caesar Salad CrisEy potato
b i 3 LD HE Ji - &

33. &‘H‘ ? 5“ ¥ 2,800(inc.tax) 63. j:ElO)i:'HE— ]‘ ¥ 1,500(inc.tax)
Crab salad Today’s desert

LAERE A H R
Soup
41. :“_‘/Z‘_7o ¥1,200(inc.tax)

Corn soup

T
4 P 7 3 -L\‘i‘ =g '7 &“'— ¥ 1,200(inc.tax)

Clam chowder

ety W T 3 55
43. i'ﬁ.':ﬂﬁ‘&@@% ¥1,000(inc.tax)

Red miso soup stock and pickles

k14 37 01 o 3
Rice&Bread

51. ? /f A ¥ 300(inc.tax)
Rice
KR

5 P e AL ¥ 300(inc.tax)

bread

o)
53. - H Vsl T 1A

Garlic rice

K R

¥ 1 ,000 (inc.tax)
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Hokkaido KITANOKATSUTAIKAI
g (e fHEOK B = BO R JE  H AR R

MARE JUNMAI SHU

A 8 5 5% +6

J5E B

Janaese SHOCHU

[ & BEfT Made from wheat]

103. 5 e AR

JYUSSHOMUHAT

(JbigiE) iz i

104. fn o %

WARAMUG I
(f B ) 2B IE

[ 2 Bt Made from potato])

105. EE 5

KUROKIRISHIMA
Cop iy ) 7% K 1 3

106. 2~ Y F
KARARTTMO

(ERER) DIEHEE

Uﬁﬁm Plum liqueru]

Uit F B2 Bt Citron)
108. H b LHiFifi

~ ARAGOSHI citron liqueur

L N

k #é;-t\

¥ 1?7:0 O (inc.tax)

¥ 1 5 1 OO (inc.tax)

¥ 1 5 100 (inc.tax)

¥ 1 s 000 (inc.tax)

¥ 1 5 1 OO (inc.tax)

¥ 9 0 O (inc.tax)

¥ 9 0 O (inc.tax)

118.

119.

L H oK I T

Sapporo Clas i
ﬂﬁ%ﬁ<¢>_,

HiH vy —oe <FF'?FE>
YEBISU Beer (Mediumbottle)
B bE 5  CHhofRD
‘H./—]-U7I/ 7‘L‘711/:'—}l’7)— ¥700(mc tax)

Sapporo Premium Alcohol Free

L W58 AR % TG T 3

¥ 900 (ne. t;;fn

R B

120. -

121.

122,

GIN - VODKA

RVYRAYT7 74T

Bombay Sapphlre
A i)

Z U DA

Grey Goose

IR JE AR5
t#wEsr 77 vy “9148”

HOKKAIDO Craft Gin
b v R 3 B

¥ 1 ) 000 (inc.tax)

¥ 1 ,000 (inc.tax)

¥ 1 ) 500 (inc.tax)

T4 ARF—

123.

124.

125.

-

¥ VD ¥

WHISKEY

Fa2aT—ZXNfERK—n
Dewar’ s highball
WEBRLR

¥ 9 O 0 (inc.tax)

Vv 2 X=xn
Jack Daniel’s

IR

¥ 1 5 100 (inc.tax)
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SHOCHUHIGH

B o~ A

109. v —wa v A
Oolong High
5 00 R

110. #EFE A

Green Tea High
SR
111. 7K &lY
%Eﬁm ALL ¥ 900 (inc.tax)

SOUR

F7—

L2 R Ty = 7 =
Haskap Sour
I e RV B

113. A v v 47—

Yubari Melon Sour
" % N

114. ¥ —2 7 —%—% 7 —

Sequencer Sour

e

115. vEVH VT —

Lemon Sour
W

TONT7 A L —
Lime Sour
S

117. Eig¥9 7 —
Grape Sour
[ W 7 1 V0 L

ALL ¥ 9 00 (inc.tax)
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151. V—wu v %

Oolong Tea Mg 7%

152. &% (Ice/Hot)

GreenTea %¢ 4%

lis SR ou = =
Coke T 4%

154. vV xy T — N

Ginger ale BiTiEK
155. Aapvy—X
Melon Soda #f /K 7547

156. 1V E R
Calpis 7] #f & &

157. ZvV—F 71—

Grapefruit Juice PHA#HVT

158. AL vV a2 —R
Orange Juice MifE T

159. Yy vy 22— R
Apple Juice BRIt

160. ¥ % D H

Water ZX/K

ALT ¥ 600 (inc.tax)

¥ 3 00 (inc.tax)

161. )Y = 330ml
Carbonated water fif iR /K

¥ 8 0 0 (inc.tax)
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125.

126.

127.

128.

129.

130.

131.

132.

133.

134.

135.

Y RAFL oy
Cassis Orange

BERMEN
HY R —XK

Cassis Soda

PR TR AT

Til 2o B —. ),
Cassis Grapefruit

7 Aty S8 i SR

7 7 V=T
Fuzzy navel

1 7 B A

DAPZ =, 7

Gin and tonic

R 42 8 1

27 Y a—FF4N—
Screwdriver

W 22 it F

D=k
Peach Oolong

5 B Bk
FAFFLYY

Lychee Orange

7 5 75 A5 1

T TR Ye— T T I
Lychee Grapefruit

V74 it 755 A5 S

23 7 BEPT L e

Passoa Orange

1 B # 1 SR

2T I =k A
Passoa grapefruit

Tl A Hh A R
ALL ¥ 900 (inc.tax)
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138.
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Red WINE (GLASS)
7 %
HY7A4 Y5z

White WINE (GLASS)

¥ 1 ) 2 00 (inc.tax)

¥ 1 5 2 00 (inc.tax)

{419 5 7 _—_
11“’—79‘/7"74' (TR ¥1,00 "(inc.tax)
Sparkling WINE \
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162.

163.

mykER 2y X T4 AT —k —
Tce Coffee VKIMME

¥ 800 (inc.tax)

mptE Rz X Ry P2 — B —
Hot Coffee Hu

¥ 800 (inc.tax)




