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Set Meals and Rice Bowls for Lunchtime
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Grilled Fish Lunch Set &2 & Fried-Deep Chicken W.lth Miso Base Lunch Set “v§¥HE & Sashimi Lunch Set £ &AZR .
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* LEDRRILBERZREEALTE ) £5,
AR E e THRALMIE L &t > TH ) 3, Allpricesinclude tax. A &5 47,

»

|

|



Beer
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Bottle Beer Asahi Super Dry #4 8 Super Dry (FA%'%iE) ¥850
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White Wine / Otaru New Kerner
¥1,000 ¥6,000

Straight-on the Rocks-with Tonic Water-
with Soda-with Water- with Hot Water
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Red Wine / Otaru Tsurunuma Zweigelt

¥1,200 ¥7,300
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Shakotan Spirit Honoho KIBOU
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Straight-on the Rocks*with Tonic Water-
with Soda-with Water- with Hot Water
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White Wine / Tsurunuma Weissburgunder

¥2,000 ¥12,000
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White Wine / Otaru Niagar Wine Vinegar

¥1,300 ¥7,500

TANTAKATAN GIN
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Straight-on the Rocks*with Tonic Water-
with Soda-with Water with Hot Water
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Red Wine / Grande Polaire Yoichi Pinot Noir 17
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Niseko Distillery Ohoro Gin
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Rosé / Otaru Rosé

¥700 ¥3,600
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Red Wine / Furano Wine Zweigeltrebe

Straight-on the Rocks-with Tonic Water-
with Soda-with Water- with Hot Water
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Bombay Sapphire(Gin Base Cocktail)
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£¥700
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Sparkling Wine / Otaru Niagar Sparkling

¥5,800
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Sparkling Wine / Polestar

¥700

@ Gin Tonic @ Gin Buck @ Gin Lemon @ Gin Fizz @ French 75 @ Orange Blossom
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Sake
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Otokoyama Daiginjou
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Otokoyama Kuniyoshinonatori
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Kunimare Hokkai Onikoroshi
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Sour / Shochu %¥550
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Whisky
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Plum wine / Fruit wine
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Soft drink

@Lemon Sour
@Grapefruit Sour
@Shaddock Sour
@White Grape Sour
@Green Tea with Shochu
@0Oolong with Shochu

@ Cassis Soda

@ Cassis Orange

@ Cassis Grapefruit
@ Cassis Oolong

@ Peach Orange

@ Peach Oolong

@ Litchi Orange

@ Litchi Grapefruit
@ Litchi Oolong
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oFL T a—2 Orange Juice wit ¥450
07 v IS a2—2R Apple Juice BRIt ¥450
O/ LV —T7)N— Y 2—RA  Grapefruit Juice Eait ¥450
g T KWL a—2% White Grape Juice & # i+ ¥450
A White Grape Soda &1 # 87k ¥450
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Plum Sparkling Juice #F&&%
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o 7° S a— Pepsi Cola BETE ¥450
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Oolong Tea (Ice/Hot) BFF(k/3)

¥450
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Carbonated Water
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Mineral Spring Water 5% 7k
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07 f Aa2—k— Ice Coffee Il ¥500
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The Rice Bowl of Salmon Roe from Hokkaido with Yolk Sauce

LB BRI R ¥4,300
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Hokkaido Ingredints Rice Bowl AHONBREAE=F=IRT Tt &
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3 @a#‘ (WL o 4 —F > o KER)

i &
3 Types of Sashimi Rice Bowl (Scallop, Salmon, Bluefin Tuna)
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4 Types of Sashimi Rice Bowl (Scallop, Salmon, Bluefin Tuna, Yellowtail)

Ae# (BE. B2, ZHE, W) ¥2,800
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Sashimi with a focus on freshness.
Please enjoy the rice bowl unique to Hokkaido.
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ROBHWENES / FE 200g
150g /-¥100 EXM 250g / +¥100
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Seafood Rice Bowl it =
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fl_'; }E D 7"( ik fﬁ@l_—i 7K i‘ fi H:] LTh h i ¢o The Rice Bowl of Salmon Roe from Hokkaido with Yolk Sauce
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150g /-¥100 XM 250g / +¥100
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Salmon and Bluefin Tuna Rice Bowl
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Salmon Rice Bowl
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! - The Rice Bowl of Scallop from Hokkaido with Yolk Sauce it S
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*O)%ﬁ‘ig’\i? / *%é 200g Sashimi Rice Bowl in Flower Modeling
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Sashimi-Rice Bowl in Flower Modeling
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RIS
Rice Bowl with Grilled Salmon and Roe

% 1R & T ¥3,600 LEORIILBEEREFRALTEY £, |
A& X2 THASBIEE & 5 TH H . Allprices include tax. A E1539 87,
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Bluefin Tuna and Salmon Roe Rice Bowl L

L f 250 H ¥3,900
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Salmon and Roe Rice Bowl
#ERTH ¥3,800
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Scallop and Salmon Roe Rice Bowl
B B & ¥8,800
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Yellowtail and Salmon Roe Rice Bowl

b .k B0 ¥3,700
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B L THAAMAIREL 45> TH h 3, Allprices include tax. P {1535 87,

Salmon and Bluefin Tuna Rice Bowl
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Mini Rice
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Various mini rice bowl that you can
easily choose from here
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Fish of The Day with Carpaccio
A B4R BE hE R )
KEABOABZRBEANE=F —ITTITHERLEI L,
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Bagna Salad
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Vegetables Salad % % 43z
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Cobb dressing or Perilla dressing
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Salmon Roe Salmon Bluefin Tuna

& B 34 B
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Sweet Shrimp Yellowtail Scallop
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Rice with
Broth
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Rice of broth with the decisive of soup stock
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Salmon
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Fish of The Day
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Cod Roe from Hokkaido
LEEE & &9

¥1,500

LEORILBEERERALTE Y £,
B A THRAAMIZLE & 5> TH h £ 3, Al prices include tax. A &35 87,
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Grilled King Crab
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Grilled Hakkaku
KEN A 2

JLBEE AT - X

Grilled Atka Mackerel from Hokkaidob
JbBEE B A

¥1,580

JbiEE EkTFE (T BeXx ¥880

Grilled Saffron Cod from Hokkaido
JLBEE AT &

5 5 AR &
Grilled King Crab
JE 5 X8

¥10,800

BRI THRASBRL L ->THEH £ 5,
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Use safe and fresh ingredients that are
kind to your body.
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Grilled Hakkaku
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QGrilled
seafood
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The real pleasure of fragrant grilling and deliciousness.
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All prices include tax. TR E&H LR,
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Fried Salmon (Medium)
Y ik (39 3)
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Creative and exquisite dishes that let you feel the
chef’s creative Hokkaido
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French Fries from Hokkaido
JLHBEE P Bt EEE

FHH—E D7 I a—XK—N
Grilled Salmon Potato Ball
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Chef Creative
% Food
it sn Al VEH R

JLBABIRE 7262 Db X UM

Cod Roe with Horseradish from Hokkaido
LBEE B EIELF ¥1,300

ILBEEL X h DT &L

White Wine Steamed Clams from Hokkaido
JBEE G ¥1,080

s AR LLE:

Fried-Deep Chicken with Miso Base from Hokkaido ¥ 8 8 O
dbiBEE FERE A R %A%

LBEEAS > ADDXDOXRT 7574

French Fries from Hokkaido

JbigEE P BB E RS ¥580
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Fried Salmon (Medium)

Yk (3 9) ¥1,850
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Cream Cheese Marinated in Soy Sauce
s Rt L ¥600
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Ajillo With Octopus and Scallop from Hokkaido
S8 oot A Ao ¥1,380

~Nry b Blieh) 3Kk
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A& IZ e THAAMIE L & > T h £ F, Al prices include tax. /A &35 478,
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Steam Lemon Fish with Sea Urchin Sauce .
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Grilled Yellowtail Sashimi
53580 8.1 % ¥980

FhHF—F D7 I 2—XF—)L
Grilled Salmon Potato Ball
LEFF SR
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Grilled Scallpo from Hokkaido with Meuniéere
LB E B B AR Rk

tigaE Hhfekr—af 0y 7—%
¥7,200

Japanese style Tagliata Beef from Hokkaido
Fyfe ekt ESF A
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¥2,100

Steam Lemon Fish with Sea Urchin Sauce
HENE & B AL R R IGNEEE
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Grilled Cheese Salmon

S bt i @ ¥1,380
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Fried Yellowtail with Lemon Curd
YE T SRR

¥1,380

¥1,680

¥1,400
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Grilled Cheese Salmon
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Grilled Scallpo from Hokkaido with Meuniére
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Japanese style Tagliata Beef from Hokkaido
Finfe B rkib B EES RN
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Fried Yellowtail with Lemon Curd
Yedr BAEARIRE

BRI THRAALMIE L &% > TH h £ 3, Allprices include tax. /A &H3547R,




i‘ﬁo)a‘oﬁ'lﬁ' i e TN TR FEBES
3 Types of Sashimi in Flower Modeling S o -y - . Sashimi Platter Setsugekka
tal g (348) NS AR _ 9 SR z;gi@g;ﬁm

Sashimi Platter Setsugekka
TR GoLRADE ¥3,600

SOBHE T H Loageiis
3 Types of Sashimi in Flower Modeling
T (34) ¥1,780
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jt}ﬁx\ﬁﬁ d: y 7‘}%'] L The phsiegmpl; is an 1mage
X*}iﬁ D p* é ’7‘?‘ Scallop Sashimi RART & -t g e
sk i;g_tﬂb (X, LES-ELS ¥600 — :

Please fully enjoy the taste of outstanding freshness. 7 l} ilj L
RS F R HRAIEL, Yellowtail Sashimi
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Bluefin Tuna Sashimi I
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Sweet Sh Sash
@:;iei & ;unp asm ¥800 After your meal, have some gelato from Hokkaido.
T e e . vy fRi%, R—ndbisiEe & X AR
bgaE  v=HlL
?;;E Urchin Sashimi ¥ 3 , 8 O 0
5o ERL3K
Botan Shrimp Sashimi
Y ¥2,000 l, .
JBEE W< 608k 100g dbg@La 25— b
taaE < 6.0k 100g AER38
Salmon Roe 100g Hokkaido Cantaloupe Gelato
& B P 100g‘ ¥3’OOO JbigiEeg %N & XokEH
dbigaE ¥ alL
. Octopus Sashimi > L V4 ~ -
S e T ¥600 LEBIN IS 2 TF7— )
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Sauid Sashimi JusaE A AL Hokkaido Milk Gelato

fp X B-9]
Squid Sashim Jb g8 44 & Kok
66k & A ¥1,280
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Salmon Sashim
{45 2 THRS B L & > Th ) £ 7, PP ¥630

All prices include tax. PR B3R,

SASHIMI

BRI THRAALMIE L &% > TH h £ 3, Allprices include tax. /A &H3547R,
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