k “% mwﬁn Tempura %Mw umol Seafood

NN B N~00O

nlﬁm Creative Snow Crab (£ o0 00)
NN L RN —N oo Qi Wl S e O ©oo
Asparagus with Parmigiano (Bg LW0O) Hokkaido Fresh Fish with Karasumi (Dried Mullet Roe) (B ©©O)

BE v ORRBRANY ©oo BHERHK 4O

Salmon & lkura Canapés (Bg ©©0Oo) Silver Salmon & Salmon Roe (B o)

FHERESRRQBRARN ¢ 00O RN QIR —oo0o

Sea Urchin & Scallop Canapés (B con00) Botan Shrimp (B ——00)
R
" =N
VERR R — A ) BN ©0o EORNN= - M~0O
REIFR AN (B ~—10) RARA_—XN—K (B OD)

Aged Hokkaido Potato Salad with Karasumi Canapés “Divine Shrimp” Fritto with American Sauce

Earr o RANY ©wo BSERSm h — KK OO

Tuna & Caviar Canapés (B ~—0) Eel & Yuba Cheese (B ~—w0)

S AR R — K — N
=i NRARANY
Tokachi Roast Beef & Truffle Canapés

~NO EXEcBA=—gK 00O

(B ~owN) Snow Crab Cream (Bl ooxtr0)

S2 Ry 11108 —N0O
Chef’s Selection 3 Items (8Bxl —<tO0) ?\T *)wm Vegetables
E 4

Please note: there is an additional cover charge of ¥550 including sales tax.

=og —©00
5 ltems (B —o0t0) AR @Bumﬁmb <o
“May Queen” Hokkaido Potatoes (Inca no Mezame) (B tow)

B8RRIV RARERER © R —O00O
Smoked of Botan Shrimp & Seasonal Vegetables (Bx] ——0000) thfmn"h @ ﬁ%ﬁ% mm*nm .ﬁm
Seasonal Vegetables Single ltem market value

Some items may be unavailable depending on market availability.

.mm Meat RS QBRI 1S i

Seasonal Vegetable Tempura 3 Kinds market value

ZREK ~oOo aapai #E

Ezo Venison (Bl ~~0O) 5 Kinds market value
=0 3K 000 =N D AN oo
Beef Tenderloin (Bl 000) Truffle Croquettes (B ~—1w0)

A
e T oo
)l_—»\.ﬂjh) (B —00 < 00)

Hokkaido Vegetable Tempura with Bagna Cauda Sauce

WREF v —IRH(E AR/ BtiAS50M) ZIRRLTED X,

BAEANKED  BRINOBENTVET,



I 4
E X*ﬁ Appetizers / Small Plates V hmn Fresh Seafood
? z, -

NI Y ©oo NEREdI LY —0000

We

Assorted Japanese Pickles (Bgl ©©0O) Assorted Sashimi (3 Kinds) (B —0)00)
NEEEINS RISIS HESESLLY NYoOo
Whelk with Wasabi (g OO) Assorted Sashimi (5 Kinds) (B Nno<O)
BT oo
Salted Squid (Shiokara) (B 10100) %)v.m Salads
Id

K ") % P
xv%%%%ﬂ. N D — AN K ~NO

LI%? e R—<4Q ©Oo Caesar Salad (B ~oON)

R—=AQ =— K (Bl <t 00)

Snow Crab Miso & Tokachi Mushrooms on Garlic Toast

+EIANT =Gy

P [co]ele)
o 22 K
SEmE X NQRRALARM ~oo | FEROHMNY (% 000)
Hokkaido Octopus Carpaccio (25 ~r0) Tokachi Mushroom & Walnut Salad
>
ERE QM ~<O -_#m Xﬁs Im Grilled Dishes £
Lightly Seared Ezo Venison (B 0—<) 'V\IP 4 2
M
>
@
AT L — K Qo (MRS s M ~oo
T . Hokkaido Soy Milk Dashimaki Omelette (B ~~O) 5
RS0 — K0 — N AL O g
BRESESY @ nonm) 5
Assorted Hors d’Oeuvres with Hokkaido Cheese & Tokachi Roast Beef . o
RAPAFRE D — XK QK DNEwm —o00o £
Koji-Aged Pork Loin with Savory Sauce (B ——00) S
. [o%
h—NKZELLY —_—00 9
Assorted Cheese Selection )
(B —N—O) 2 @
ﬁ/wmﬂmﬁw.ﬁﬁﬁ N N coo 3
Anki &N _u.yl_A._ ZO” N WA klj‘ zb/ 4 230) M
nkimo ara Pickles Cheese Bruschetta

Smoked Mixed Nuts (B ©©O) 2
. 5
£
12
£
£
‘©
£
o
n

BAEANKED BETNOBEENSTVET,



@ *mai Rice & Noodles

REEE SRk

Tempura Ochazuke (with Dashi Broth)

ETEER

Buckwheat Noodles with Karasumi

EX D H O E BT

Snow Crab Rolled Sushi

o ﬁ% s

LTINS K QR

Tempura Vanilla Ice Cream

S ‘
PR R h— N LN H

Hokkaido Mascarpone Parfait

RE—=NTIINQKR T D —2L NH

Chocolate Parfait with Gateau Chocolat

[
h—"N&—4

Hokkaido Cheesecake

NO0O
(B o0 00)

—Oomno
(B ——10WO)

—O00Oo
(Bl ——0000)

OO
(B 0vw0Oo)

N~NOO
(B ~~0O)

NOO
(Bl ~~O)

(Bl ~—10)

NN =N
Pepsi Cola

DANF—H—2

Ginger Ale

N—o )i

Oolong Tea

LA LDN—n )R
Hot Oolong Tea

k)

Gyokuro Green Tea

£ 0 i

Hot Gyokuro Green Tea

=iy —x

Tomato Juice

CARWALKL—AR AN

Bergamot Sparkling

HEOHCRANIN I —H—2

Golden Ginger Ale

HEC ARW D = o
AMDN Y —(KL—a=)]s)
Tosa Bergamot & Cranberry (Sparkling)

\/ 7 IP F”/ \// 7 Soft Drinks

<TI0 O
(B <ow)

<TI0 O
(B <o)

0o
(B <o)

<I0Oo
(B o)

<I0Oo
(B Sow)

<0Oo
(B Sow)

<O O
(Bl ow)

—MNOO
(B —<mO)

—NOO
(B —mNO)

—NOO
(Bl —mNO)

Some items may be unavailable depending on market availability.

BAEANIKED BRETNOBEENSTVET,



T LA! ‘f@ Sake

B OEKReE Eokge

Minami Junmai Daiginjo (Gohyakumangoku)

BoLIREX
ERKLE human

Kamoshibito Kuheiji Junmai Daiginjo

S

Dassai 39

wEOR

£ CaRIANTAN=—NT
Zaku Impression Series H

90ml o000

(B o0)
150ml —MOO

(B —<™mO)

—OO0O
(B ——00)

90ml

150ml —LOOO
(B —oW0O)

90ml o000

(B o0)

150ml —<0O
(B —0ooW0)

mlelele]
(Bl ——00)

90ml

150ml —<tOO
(B —10¢0)

AKABU F &«
AKABU F Ginjo
MikQier gerypo+d

Mii no Kotobuki Junmai Ginjo (Extra Dry +14)

E ==

Mura Yu “Konruri”

RE Somgx

Kikuhime Yamahai Junmai

90ml [ce]ole)

(8B 000)

150ml —NOO
(8B —mNoO)

~NOOO
(8 o)

90ml

150m —NOO
(B —NO)

90ml NOO

(B o)

150mlI —NOO
(8 —mNoO)

N~NOO
(@B ~~O)

90ml

150ml ——OO
(8B —n—O)

Some items may be unavailable depending on market availability.

BAEANKED BETNOBEENSTVET,



A5 b\.ﬁa silver7 ERLE

Yokoyama Silver 7 Junmai Ginjo

i ERER

Takashi Tokubetsu Junmai

B (0rov) 8K

Sharaku Junmai

BE ] s=gxkweo

Kenkonichi Tokubetsu Junmai (Dry)

90ml [o]o]e)
(Bl 000)
150ml —ANOO

(Bl —mNoO)

90ml 0OoOO
(Bl 0000)

150m —NOO
(B —mNO)

90ml NODO
(B cown)

150m —r—OO

(B —N—O)

90ml NOO
(8B ~~0)

150m ——O00O
(B —N—O)

HiER EWOE #x8=
Jokigen Dewanosato
HEw Qv SEE 8K

»

Sawaya Matsumoto “Shuhari” Junmai

TR wes

Dewazakura Ouka Ginjo

0

EReEg =85

Shichisui Junmai Ginjo Omachi

90ml NOO
(Bl ~~O)

150m —OO0O
(8 ——00)

90ml NOO
(8B ~~0)

150m —OO0O

(B ——00)

90ml NOO
(®B ~~O)

150mlI —r—OO
(B —N—O)

90ml [co]ele)
(B 000)

150ml —ANOO

(B —NO)

ZELKBHO WL THE DI I EMZERUTRERDICREIEEHRAOT I I-ILRHBETELEA.

=
JC

BLETR 20BRFEOEEHRADTILI—ILER

We never sell alcoholic beverages to customers under the age of 20. We do not serve alcohol to a customer who will be driving.



p— v Beer

-~

=N RS

Draft Beer

oy Bu—2 SE

Bottled Beer (Medium)

NARRAA—W—
Non-Alcoholic Beer

NOO
(Bl ~~O)

00OO
(B 0000)

o
(Bl ©OLW)

ﬂ IAO‘* p— IW Highball

, Vd %
Ai.m Ax*%— 2
Yoichi Highball

SELCR—2
Yamazaki Highball

N
Kaku Highball

E(Ao) A% —2
Ao Highball

.V 7 e Sour Cocktails

BEANYNERN—

Drift Ice Lemon Sour

REVORP D —

Young Peach & White Peach Sour

Ba—5Q

Strong Sour

—MN00O
(B —100—00)

—<00O
(B —oON®)

©oo
(Bl ©©00)

30O
(B —or)

0OoOO
(Bl 0000)

OO
(Bl c0c0O)

(Bl —oW0)

.ﬁ 7 fT .w Cocktails

W —

Moscow Mule

NN
Red Eye

A DNIRTSRN
Shandy Gaff

RANN—

Cassis Soda

RAINXD—1 D

Cassis & Oolong Tea

©oo
(B ©©00)

(B ~~O)

oo
(8 ©©00)

©oo
(8 ©©00)

BN K A —

&z

Yoichi

=F

Yamazaki

&F

Kaku

.”v% M Shochu

ANN=H NDE

KLZHUANTRIND

Craftsman Tada Spanish Orange

ANN= B ANRE

A F DIRSTNND D

Craftsman Tada Candy Brown

DAIYAME

DAIYAME

Single —Mo0O
(B —10—00)

Double —PN00O
(B —o000)

Single —<t000O
(B —oONw)

Double —0000
(B —owO)

Single ©©oo
(B ©©00)
Double [ce]ela)
(B 00O)

(8B 00O)

[ce]ola)
(8 000)

[co]ola)
(8 00 0)

Some items may be unavailable depending on market availability.

BAEANKED BETNOBEENSTVET,



7 )40 \/ Wine

BRLRK RZL Nod Ao 392t Glass oo
Sabartes Cava Brut Reserva (Bl o)

Bottle A elole]
(Bl ¥100)

WH—K ~ed NP2 NEg AR NNN)K Glass ~NOoO

Because, I’'m Chardonnay from Southern France (Bl ~~O)

Bottle A elole]
(B v <t00)

NHK= Qo —h—NH Qo h—NH=DNQ K Glass [cellole]

Weszeli Gruner Veltliner Felix (B omwo)

Bottle LIOOOO
(B LWOO)

R—=QAB—DNH) === AKRN= Glass [o)[e)e)

Carl Loewen Riesling Quant (B o00)

Bottle OO
(Bl ©OO)

WK Red RYERA¥XN—D<1m) N5 RENNRN)K Glass ~NOO

Because, I’'m Cabernet Sauvignon from Southern France (B ~~0O)

Bottle A elole]
(B v <t00)

NE—me =N N2 NN WS SNED—2 A XK= —iRem Glass 00O
Chateau Altugnac Closerie des Lys Pinot Noir (B 000)

Bottle A elole]
(B +<t00)

ZELKBHO WL THE DI I EMZERUTRERDICREIEEHRAOT I I-ILRHBETELEA.

We never sell alcoholic beverages to customers under the age of 20. We do not serve alcohol to a customer who will be driving.

NFe—ez eI N QADA P NN —2 N=H DN Bottle <0OO
Chateau de I'Aulee Cremant de Loire Brut (B LNOO)
NTS=ANARDNERR2 QX P NIRRT TIN Nl D Bottle lJolala)
Philippe Vandelle Cremant du Jura Brut (B ©oo0o) p
W
|
L PRGN RN ANN L e L —y W Botte <o0OOO [
Tomada de Castro Gran Ribad Albarino (B <t<t00) _m
<
b
NASERINIR—2F NEFERN=CGEEANAXR—K Bottle NOOO R
Julien Brocard Chablis Boissonneuse (Bl ~~0O0O) u@ﬂ
K
&
ZHENRede =L DAPZ Botte  LDOOO
BARON DE LEY Rioja Reserva (B LW0OO) ﬂ
=
Ell
| |



“Jl@ i t\iﬂ .ﬁ j — X Chef’s Choice Course

~OOOE N — KX R4 o0

B

Appetizer

£ 8%

Cold Dish

Sashimi

TR
Fried Dish

Bl

Grilled Dish

EUES

Palate Cleanser

R

Tempura

=g

Dessert

K OQIEHNE

Today's Three Assorted Appetizers

Rigms DIV ANQ
RABERADNY

Hokkaido Scallop and Salmon Roe
Tempura Canapé

¥mQ REAy

Today's Three Assorted Sashimi

EFEQOEMNN=A~
R EK—RN—K

Divine Prawn Fritter with Américaine Sauce

RERE h— O ) Nik—4r

Hokkaido Sirloin Steak

LRERO NN

Chilled Sea Urchin Flan

FERaE

Two Seasonal Vegetables

PE~E

One Seasonal Fish

EIEAHER

Buckwheat Noodles with Dried Mullet Roe

2 R—"N&—4
IRKRANKLNARNAKR

Hokkaido Cheesecake and
Haskap Panna Cotta

INOOOEL N — X ®YwvwOO)

B

Appetizer

£ R

Cold Dish

Sashimi

BN
Fried Dish

Bl

Grilled Dish

EUES

Palate Cleanser

R

Tempura

e

Dessert

KN HREZEN
TEYA NG A—

Tokachi Mushrooms with
Snow Crab Miso Dressing

AN UBELEZD
RABRANY

Salmon Roe and Ishikari-Marinated
Coho Salmon Tempura Canapé

¥mQ RE Ay

Today's Two Assorted Sashimi

FECBNN=A =
RRELE—=XN—K

Divine Prawn Fritter with Américaine Sauce

BREQ Kk —4r

Ezo Venison Steak

R | ERER R =0
LERX—N
Chilled Soup of Two-Year Aged
Hokkaido Potatoes

FERaE

Two Seasonal Vegetables

PEg—E

One Seasonal Fish

XS EHQEHmiRE

Snow Crab leaf Roll Sushi

e {XKRANQ
TARD AKX

Hokkaido Haskap Panna Cotta

Some items may be unavailable depending on market availability.

BAEANKED BETNOBEENSTVET,



