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APPETIZER 4

TwHl LEREF—X v
Cucumber and Miso Cream Cheese

BE(ILEFrniE) V' GF
Edamame with Maldon Salt

EREE V' GF
Chilled Makkari Tofu

BEEVHIX V' GF
Kumo Salad

ZEHIDFIXEYEhHH 41E
Seasonal Entrée Quartet

FS—XvYI5K
Ramen Salad

500

500

600

1,000

1,200

1,200

S[AFOOD:%

AL NE—
Sake-Steamed Abalone with
Butter Soy Sauce

Ry O—®&TFL
Grilled Hokke Fish

IREEFARBES
Grilled Gindara Saikyo-yaki

58 AE

Assorted Sushi (5 varieties)

BREEVAETDF
Grilled Rockfish &
Roasted Bamboo Shoots

RBFEY)AEHYE bE

Assorted Sashimi (5 varieties)

GF

GF

1,800

2,000

2,400

2,500

2,600

4,500

FRIED DISHES, TEMPURA

IV KRED

EET7Z4 RRT R V'GF 600
Hand-cut Hokkaido Fries

Hr¥x 800
Hokkaido-style Fried Chicken

REDE)EDHE

Tempura
* B33 / Vegetables 1,600
* 8% | Prawn 2,000

* ARHDKIDS / Chef’s Selection 2,300

(V) Vegetarian | (V*) Vegan | (GF) Gluten-free

PRICES INCLUDE TAXES AND
SERVICE CHARGES

V.260402.B5
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BEEBOARTYS 2,200 v iEE 2,600 B ETA R — L v GF 500

Hokkaido Pork Spare Ribs with Hokkaido Pork Rice Bowl (N=ZZ . Xxar,0nbTD)
Yuzu Glaze Hokkaido Ice Cream

BEEY—EHfF 2,200 (Vanilla, Melon or Strawberry)
IWRYBEEH—RDEREE 2,500 Teriyaki Salmon Rice Bowl
TERKMDY T/ R—t DI ILR veF 500
Straw-Smoked Rusutsu Pork Yuzu Sorbet
with Ainu Garlic Genovese

B/ FavyREVWHTD cF 700
BERZAINVERAT YT 2,500 Sake-kasu Panna Cotta with
Slow-Cooked Beef Short Ribs SID[S pe Sakura-Tinted Strawberry
with Smokey Habanero Sauce iR T
and Greens HRZ7—F v GF 1,000
D7 Catalana

EEEDT UL ERLERE 3500 gon ar i Day 50
BIZAIKY—X
Hokkaido Steak with Charred Soy B 213 L AT A Ver 350
and Black Garlic Jus Rankoshi Nanatsuboshi Rice

A IZFARKHD Tty b 600 (V) Vegetarian | (V*) Vegan | (GF) Gluten-free

Rice and Soup Set
PRICES INCLUDE TAXES AND

SERVICE CHARGES

V.260402.B5



