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Drool chicken (green onion sauce)
mﬁﬁ&%@@bb\w‘@%_ﬁ/wﬁ/ ............ 700mu

Hokkaido pork cold shabu-shabu salad

=1 ymﬁs/wﬁ/ ............................ SOOmH

Salad Lyonnaise

BB O 34 =
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Octopus Carpaccio —salad style—

BB O 34
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Atka mackerel carpaccio —salad style—
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Salomon Carpaccio —salad style—
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m‘ﬁdmnﬂhm @w@&%ﬂ” ............. Rl o) mu
Lightly pickled pounded cucumber

SRR OV — IR —K
Smoked Daikon Radish Pickles and Cream cheese
woooH

s
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Squid delicacy trio

PEIZ I oo ool

Edamame

A DB R) LA BT oovvvvvvvvnnneniniinineen

Simmered beef tendon

RIRI< =5 O$0wvH M-
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Kujo green onion in Japanese omelette
BN

ERIETHOwHN

%@VOL,@&A ............................................

Spicy cod roe in Japanese omelette

- TR R RN LY., R

Semi dried Atka mackerel

+m. &K ;./ @ %ﬁi‘c ...................................
Grilled scallops
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% The spicy cod roe omelette may take a little time to prepare.
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Western appetizer platter (1 portion)

HUURNTQNY—NT o ol
Shrimp and mushroom ajillo

M TEEN D —NT ool
Seafood Ajillo

OA \// 1ALW .................................. =\ Te) OH

Bread (1 portion)
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Hokkaido Pork Rillettes

aﬁﬁ.mﬂu&otywx ......................... 450mu

Homemade pickles

i/]oﬁAOO@meﬁb .......................... 650mH

Assortment of 3 kinds of cheese
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Instant Smoked Mixed Nuts
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Red wine lamb stew

FEOREYMERNS —mwooH

Beef cheek stewed in red wine

FXNENIK—
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Sautéed beef tongue lightly smoked

Bread (1 portion)

$BRASNh— BENKH — IS

RICs —X S NIKN—

%u@.ﬁﬂ:]ﬁ\xbf‘llp .................. 1650mu
Sautéed pork shoulder with miso honey mustard sauce

Beef hang steak

IR — 0 N KON — A e —owol

Hokkaido beef sirloin steak
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Hokkaido style homemade "= wwooH
deep fried chicken
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Fried potato(Innka-no-mezame) " cool
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Deep fried soft shell shrimp ool
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with salmon roe
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Hokkaido Potato Mochi == oo O
covered with a sweet soy sauce

="K S =30
Hokkaido potato & cheese Mochi =~ © O oF
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Shrimp and vegetable tempura =~ — ¥ © of

rﬁﬁ\\/\\N]wIAﬁ:b ................ 600mH

Crispy camembert tempura

ﬁ%ﬁ*@%”@\bﬁu@ ..................... 5000mu

Vegetable tempra —b5pieces—

ﬁ%ﬁm@%w{@&g@ .................... ool

Vegetable tempra —3pieces—
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P/m‘:mux% AODLA.V ........................ noo mH
Shrimp

. &dawa/ AZWV ........................ N O mH
Sand borer

e ) L% ................................... —\ O mH
Green pepper
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Sweet potato
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Maitake mushroom

. %m ....................................... N O mll.
Pumpkin

. #nuzl. ....................................... N O mH

Egg plant
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Our soba noodle use soba flour from
Hokkaido(Horokanai) stille traditionally hammered.

FH N0 SQHEHR -rrvrvvvrrvoooomooesesss ~oof

Inaka soba noodle -using coarse soba flour-(cold)

EXHWVC?OE@i& .......................................... 7lﬂUnUmH

Sarashina soba noodle -using fine soba flour-(cold)

Amﬁmom%ﬁiﬁﬂ 4ALW ...................... 1100mu

Tasting set for two -Inaka & Sarashina- (cold)

\A/m.b\vlubcu/oa%ﬁiﬁ ................................ cooH

Soba noodle with grated yam(cold)

fé%%ﬁiﬂ .......................................... —mnool

Tenzaru -Soba & Tempura- (cold)

HEH O & | <IBI S —~ocof

Extra soba Tsuyu

Eém#”%ﬁ% .......................................... ~ooH

Inaka soba noodle(hot)

ﬁﬁﬂHAWHUgﬁiﬂ .......................................... 7uﬂuﬂUmH

Sarashina soba noodle(hot)

%M%K%ﬁbu%@@%ﬁ”mW%ﬁi& ........................ QuﬂUnUmm

Soba noodle topped with kujo green onion and fried tofu(hot)

1= VIR (R —mnool

Soba noodle topped with shrimp tempura(hot)
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H_mn Nabe —Hot pot—
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Lamb meat shabu-shabu L HSTEA -
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Al -« .A#Hv ......... Nowol Additional vegetables
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A3(\I4.A%mv ......... 3950m .ﬁlﬂ:/Lm .......................... GSOmH
Additional lamb
%ﬁ@ . Emnﬁ%ﬂm .............................. oo mll.
BOY%kOEK Additional pork
Hokkaido pork shabu-shabu RN —R N (HEE) e oo
(H—m<LIT) e —wowol Finishing ramen
.K%Vm AlALmv .................. BSOmH
(Dt <JT) oo m~ocoH Finishing rice porridge
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’ Don —Rice bowl—
MIGERETNE L oo wool TR DA NHZL v ~ool
Homemade braised rice bowl Homemade sauce zangi rice bowl
w7)4 X ........................................... oo mH
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