‘ JAPANESE DINING & BAR
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*Price includes consumption tax and is subject to a 13% service charge

*Please contact us for the product information on rice used in our shop.

*Accommodations regarding food allergies at our restaurants, banquet facilities, etc. shall cover only the eight specific raw materials (shrimp, crab, walnuts, wheat,
buckwheat, egg, dairy, peanuts) that manufacturing companies, etc. (our food suppliers) have an obligation to label under the Food Labeling Act. Guests who wish for
accommodations regarding any of these eight specific raw materials are asked to make a request in advance.

To give top priority to the safety of our guests, we regret we are unable to make accommodations regarding ingredients other than the eight specific raw materials.

Guests are asked to acknowledge statements 1-4 below and make their own judgments  regarding the patronage of our facilities.

1. At our facilities, as all food and beverages are handled in the same environment, we are unable to completely prevent contamination with minute quantities of an
allergen other than the ingredients being used.

2. The allergy information (eight specific raw materials) is based on the ingredient information (food labeling) of the ingredients used and from their manufacturers, etc.

3. If it would be difficult to provide safe food and beverages to a guest, we may decline to provide service to that guest.

4. Some restaurants may not be able to accommodate certain allergies.
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Hokkaido Tomato Puree, Shredded crab
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Venison in soy sauce, Horokanai Soba Salad, Corn mousse

Grilled whelk with egg and potato, Potato with butter and salted squid

Hokkaido chicken with duck crepe rolls, Grilled shimeji mushrooms with herbs

HBOE A
Bi&EDZFE(BEUEIN)
Choosing 3 kinds of Sashimi

KDEH
O AR—NZ—EWGES HEHH
Grilled lobster with butter and soy sauce, Vegetables

LHDEA
KIREY—O1 U #ibES BB
YONEZAWA Beef Sirloin TEPPANYAKI, Vegetables

BEHED K
BUEFZE(BREOEX)  REH
Choosing 3 kinds of Sushi, Red Miso soup
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Red bean ice cream and yogurt mousse, Haskap sauce, Milk canele with red bean and matcha, Fruits

¥20,000
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Hokkaido Tomato Puree, Shredded crab
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Venison simmered in soy sauce, Horokanai Soba Salad, Corn mousse

Grilled whelk with egg and potato, Potato with butter and salted squid

Hokkaido chicken with duck crepe rolls, Grilled shimeji mushrooms with herbs
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fEEMS. HEBEDIIVINYF 2
Tuna, Scallops and sweet shrimp carpaccio

KDEH
FRATEMNIL LTS T DIRGT
Grilled scallops in the shell and Deep-fried Atka mackerel

LHDEA
M —Or sk RESE
WAGYU Beef Sirloin TEPPANYAKI, Vegetables

FEHED <
HILBEHEIER RET FOW
Pork bowl rice, Red miso soup, Pickles

HEDEM
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Red bean ice cream and yogurt mousse, Haskap sauce, Milk canele with red bean and matcha, Fruits

¥15,000
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Hokkaido Tomato Puree, Shredded crab
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Venison simmered in soy sauce, Horokanai Soba Salad, Corn mousse
Grilled whelk with egg and potato, Potato with butter and salted squid

Hokkaido chicken with duck crepe rolls, Grilled shimeji mushrooms with herbs
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Salmon and octopus, Tuna carpaccio
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Tempura( Shrimp, Garfish, Vegetables, Mushroom) Tentsuyu, Curry mayonnaise, Wasabi mayonnaise
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Grilled Japanese Beef Sirloin

BHED KX
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Pork bowl rice, Red miso soup, Pickles
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Red bean ice cream and yogurt mousse, Haskap sauce, Milk canele with red bean and matcha, Fruits

¥12,000
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Kita Akari Vichyssoise
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Horokanai Soba Salad, Corn mousse, Grilled whelk with egg and potato
Potato with butter and salted squid, Hokkaido chicken with duck crepe rolls

Grilled shimeji mushrooms with herbs
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Salmon and Octopus Carpaccio with Vegetables

KDEH
EIEL HHRDORE T

Deep-fried cod and vegetables

DB A
JbEEES Y —a V7V BB
Grilled Hokkaido beef sirloin, Vegetables

EHED
HILBEHEZER REH FOY
Pork bowl rice, Red miso soup, Pickles
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Red bean ice cream, Haskap sauce, Milk canele with red bean matcha, Fruits

¥9,000
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Green salad

fEE VIR RDEINZIV
Tuna and avocado with tartar

BHEEDIIISYyFa
White fish carpaccio
BDOEDYSX
Seafood salad
ANAEED) &EhY
Assorted Tapas

BEVBYEDOETRE
5 kinds of assorted sashimi

EELF 71V
Japanese beef filet

EELY—OA1v
Japanese beef sirloin

Maey—uary

WAGYU beef sirloin
KiRGY—n1Y
YONEZAWA beef sirloin

Hit&EXETF
Rolled Japanese omelette

BEL ) — LF—ADEHEEX
Crab and cream cheese spring roll

V—t—UB)&hE
Assorted sausage

EELUHEORES
Deep-fried cod and vegetables

REDTIVN, ZVVFTSAHRE
Conger Eel Fritters, French fries

H=Uwra) 7
Garlic shrimp

07 2A%—27))b NZ—)—2A
Grilled Lobster with Butter sauce

¥ 1,200

¥1,600

¥1,800

¥ 2,250

¥ 2,400

¥3,300

100g ¥7,000

150g ¥7,500 /100g ¥5,000

150g ¥9,000 /100g ¥6,000

150g ¥ 11,000 /100g ¥7,400

¥1,000

¥1,400

¥1,800

¥2,000

¥2,000

¥2,000

¥ 6,000
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Rice, Red miso soup, Pickles

HLBEHEIER REH FOW

Pork bowl rice, Red miso soup, Pickles
FREHE A

INANIWA UDON noodle (Hot or Cold)

BVET HE +B
5 kinds of nigiri sushi (10 pieces)

HRU=8
Beef sushi (3 pieces)
O =EEL

Japanese beef

@ 4

Wagyu beef

® XKiR#E
YONEZAWA beef

FAAZ)—A(NZTFFIFEE)
Ice cream(Vanilla or Matcha)
WAV

Pudding

TN—VE)E&HhE
Assorted fruits

VI AFYY
Mixed nuts

L—=AVNB—=T5v1—Z
Raisin butter with cracker

Faal—MEYEDLE
Assorted chocolate
F—XBEYEHYE
Assorted cheese

¥800

¥1,200

S¥800 M¥1,000

¥ 3,500

¥ 2,700

¥ 3,200

¥4,700

¥600

¥800

¥ 1,500

¥700

¥800

¥ 1,850

¥ 2,200



