— #WRBEo/E —

Grilled -Qgi



— BERBED/E —

Grilled Agi

With Teppanyaki, the chef will cook the meat,

seafood, and vegetables while you watch.

Please enjoy the chef’s performance in addition to the food.

gBPEY — 7 — F

10.

LB FEHE A 7 O kst

Teppanyaki I[okkaidp RAUSU squid
b it 1 A A B A R AR e

ALiEE EE TS 2 2 O BRBE ~ 2P A BE & T B~

'I'cppzlnyuki‘ Hokkaido octopus ~ Half-baked Citron pepper ~
A v A P AR B ARG ~ A B Al AR~

ALIBERE R 2 T OFRMBE | < x—iwor 51—V » 7 55— or EHIW
Teppanyaki Hokkaido scallop Flavor: butter soy or Garlic butter or Salt and pepper
Ab I 7 e 2R Jt ROk : i or 252 HO or WML

TV EDFMBE ~EmwEy -2~
Teppanyaki Abalone IWANORI SAUCE
ifl £ R AR e ~ 5 g B W R ~

18 O S BE

Shrimp teppanyaki

& R ER AR
L EEABOBAFAOBEEE ~v 4 v &L~
Teppanyaki Today’s Hokkaido White fish ~ Steamed wine ~

Jb it P A R AR bE ~ 201 7 ~

AL E E 2 7 B o SRt
Teppanyaki Hokkaido King Crab
At i 8 7 6 37 18 A AR e

v 7 2% — 0 gkRGE
Lobster teppanyaki

ARS8

Sea food set A ~misr- E&fa - 4 - 22 - g~

Seafood set A~ Scallops * White fish ¢ Squid ¢ octopus * Shrimp ~
WREEE G A ~f H o IR - R . B - ZPRIF~

Sea food set B ~r- w7 zx%— - 45 - 22 - 5% - i - @I ESHOE BT

Seafood set B~ Scallops * lobster * Squid * octopus * Shrimp * abalone

WEEAS B ~ B A - HIT - B - T - ZRIE - 6 - MK~

¥ 2 ,3 00 (inc.tax)

¥ 2 ’ 3 OO (inc.tax)

¥ 2 5 8 O 0 (inc.tax)

¥ 3 , 5 00 (inc.tax)

¥ 3 5 5 0 0 (inc.tax)

¥ 4 5 000 (inc.tax)

¥ 8 N 5 0 0 (inc.tax)

¥ 8 N 5 00 (inc.tax)

¥ 9 5 8 O 0 (inc.tax)

¥18,500(inc.tax)
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22.

23.

24.

25.

26.

27.

BB R 5 — %

-

A

JeiER)IEEK (200 g ]

Hokkaido Brand Pork
b i 8N SE g A

¥ 4 s 060 (inc.tax)

BftE700FREBRE [4K]

4 Grilled lamb with bones (Grilled herbs)
FRHEEHE (48D

¥ 6 s 000 (inc.tax)

EGFER2 v 257 —F [150¢g )

Beef tongue steak

A4 4 4

¥ 8 ’ 000 (inc.tax)

EEEEMEY—2 £ v [150g )

Black wagyu Beef Sirloin
HEMA VM

¥ 13,000(inc.tax)

EEREMF L [150¢]

Black wagyu Beef Fillet
HEMAFE N

F=Fc—2 X7 —F (BxI7r—2) [600 g ]
Tomahawk steak

7 AR CHEE B
THR—VRZA7—F [600g]

¥ 14,000(inc.tax)

¥ 15,000(inc.tax)

T bone steak

TEEH

WA A A
Salad

S8

32.

33.

41.

42,

43.

¥ 22,000(inc.tax)

a la carte

LiEdEEE AL Ry F 2
Hokkaido seafood carpaccio

b i 1 i e 38 A0 VA i
LS —F— %7 &
Hokkaido Caesar Salad

b ¥ 3 LD HE

Byox

Crab salad

8 P )

¥ ]. 5 700 (inc.tax)

¥ 1 5 700 (inc.tax)

¥ 2 ,8 OO (inc.tax)

Soup
=

Corn soup
EE 3

ol T v LS
Clam chowder

U W 5 3 155
HEME—73Fa—

Special beef stew

5 2% il 1 R A

¥ 1 ,2 00 (inc.tax)

¥ ]. ,2 00 (inc.tax)

¥ 2 ,OOO (inc.tax)

— Rice&Bread ——

51.

52.

53.

? /f A ¥ 300(inc.tax)

Rice
KR
AL
bread
[iiREN

ks U A (78

Garlic rice

K R

¥ 3 O 0 (inc.tax)

¥ 1 ,000 (inc.tax)

61.

62.

63.

64.

* v X7 L==ib
KIDS Plate
JLH B

JM A T 77
Crispy potato

fi - &

vaf ST AA )| > T
Garlic shrimp

4 0k ]

AHOTHF— |

Today’s desert

A H

¥ 8 O 0 (inc.tax)

¥ 8 O 0 (inc.tax)

¥ 2 ) 100 (inc.tax)

¥ 1 ) 500 (inc.tax)
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By S F 7
R S, T _ Janaese

> e -

W

v 4 mlﬁb%ﬁﬁ

*'?-- i' Hokkaido KITANOKATSUTAIKAT

" 3 CABHEAE D HEOK B = BRI AR i

. .’j’

MARE JUNMAT-SHU
i AR L -6

&

JoE B

Janaese SHOCHU

[ & BEfT Made from wheat]
103. % M BY

JYUSSHOMUHAT
(JbigiE) &z il

104. fn o %

WARAMUG I
(f B ) RIS

[ Z £t Made from potato)

105. EE 5

KUROKIRISHIMA
Cof iy ) 77 K 1 3

106. 2~ Y F

KARART IMO
(VLSRR /MIEHIE

Uﬁﬁm Plum liqueru]

[ #h 7 BEES Citron]
108. b L+l

- ARAGOSHI citron liqueur
o 111 1

-~
-

p

¥ 1,~7 0 O (inc.tax)

¥ 1 5 1 OO (inc.tax)

¥ 1 5 1 OO (inc.tax)

¥ 1 s 000 (inc.tax)

¥ 1 5 1 OO (inc.tax)

¥ 9 0 O (inc.tax)

¥ 9 0 O (inc.tax)

117.

118.

1119

¥vRe 28
Sapporo Cla
FLIRZ g () T8

BhFer—a <FF)FE>
YEBISU Beer (Mediumbottle)
HLY 77 MR (‘:F‘?Fﬁ.>

]

¥ 900 (inc.ta)

FoFEa T LI 7’L\7’11/:1—11/7)— ¥ 700(mc tax)

Sapporo Premium Alcohol Free

L W5 A % TG T 3

120.

121.

122,

GIN - VODKA

Ry NASE 7T AR

Bombay Sapphlre
A i)

Z VA7
Grey Goose

I AR A I

wEr 57 vy “9148”
HOKKAIDO Craft Gin
b 2 B

AR

123.

124,

125.

WHISKEY

Fa2aTJ—ANfEK—n
Dewar’s highball
WHEBRLR

Vv 2 X=xn
Jack Daniel’s

RETNE

X D
MACALLAN12years

FFM® 12 4

4 Y 5T

¥ 1 , 000 (inc.tax)

¥ 1 ,000 (inc.tax)

¥ 1 ) 500 (inc.tax)

¥ 9 O 0 (inc.tax)

¥ 1 5 100 (inc.tax)




TIVA— )V A = 4 —

SHOCHUHIGH

B o~ 4

109. v —wa v A
Oolong High
5 0 IR

110. #ERFE A

Green Tea High
Sk be il

111. /K &Y

%Eﬁm ALL ¥ 900 (inc.tax)

SOUR

Fv—

L2 PR Ty =, 7 W=
Haskap Sour
W5 HE RV B

113. g A v v 47—

Yubari Melon Sour
na 25 JRYD B

N~ T =" —: Vi—=
Sequencer Sour

SR

115. vE VY3 T —

Lemon Sour
i SUNR

EOS7 AL T —
Lime Sour

EZ T

117. Elgy 7 —
Grape Sour
L6 7 4 2 B

ALL ¥ 9 OO (inc.tax)

2A L Y

151. vV —wu v %

Oolong Tea g 7%

152. &% (Ice/Hot)

GreenTea %% 4%

I3 S L0 T
Coke T 44

154. ¥V v¥Y ¥ T —IL

Ginger ale HHAAK
155. A gy —XR
Melon Soda &K 2547

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

157. Zv—F7 11—

Grapefruit Juice Pikhyt

158. AL vV a2 —R
Orange Juice MifEt

159. Y vy 22— R
Apple Juice BRIt

160. ¥ % D H T

Water ZX/K

ALL ¥ 600 (inc.tax)

¥ 3 00 (inc.tax)

161. ~ Y = 330ml

Carbonated water fik R /K

¥ 8 0 0 (inc.tax)

COCK’_F_AIL
h TN

125.

126.

127.

128.

129.

130.

131.

132.

133.

134.

135.

T TR AV S
Cassis Orange

BERMEN
HY R —XK

Cassis Soda

PR TR AT

A RT V=T 7N —
Cassis Grapefruit

7 Aty S i SR

b B
Fuzzy navel

1 7 B

WAVZ N =, )

Gin and tonic

2 42 e

A P SR
Screwdriver

W 22 it F

==
Peach Oolong

5 B Bk
FAFFLYY

Lychee Orange

7 5 75 A5 1

T AR Je— T T
Lychee Grapefruit

V7S it 75 A5 S

Y e

Passoa Orange

1 B # 1 SR

NI T —F 70—
Passoa grapefruit

Tl A Hh A SR
ALL ¥ 900 (inc.tax)

INE

136.

137.

138.

=l

W
WA 7
HT AV rs=

Red WINE (GLASS)
A %
HY7A Y sz

White WINE (GLASS)

¥ 1 ) 2 00 (inc.tax)

¥ 1 o 2 00 (inc.tax)
w 3

14 7] % r
11“’—79‘/7"74' (TR ¥1,00 (inc.tax)
S Al e AW E \
I A /"

v ZHnBE

Mk ERa vyoa—ev—-—uzfif,
JLiEE T CA0ERFI R CTE 2 NMIE~NOHEZR LS ~HTT,

162. mzrgitasx T4 A2 —bt —

163. mptgflias X Fy P a3 —b —

¥ 800 (inc.tax)

Ice Coffee VKUNMEE

¥ 800 (inc.tax)

Hot Coffee # Wk
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