- FITTOINA

Chef’ s reclmmendation 3pcs

- BFTTH5 A

Chef s reclmmendation 5pcs

- AT B
Fresh scallop

- RLPHEER 5 2 2

Fresh spot shurimps 2pcs

Z i

—Rice dis

- FEiO R

Seasonal fruits

- FHiOL r—~v b
Seasonal sherbet

TR R 2% L

Salmon and vegetable hot pot

- BIcEy (fik
Onigiri (Salmon or pickled plu

H

Dessert

SV E 2Ty
Colorful vegetable salad

- ARz L

Steamed egg custard with seafood

W ELERAE

Salmon and vegetable hot pot

¥ 750

¥ 850

¥ 1,200

HGCHRTAS EBLASR T T

Tax included




F~ta—n
Grilled tonﬁrolled with pork

A}

*
Grilled

l/ Rz X 7—Jy -
Grillediettiice rolled with pork

""e':("s'ri‘_‘_-'*.':“—' -
:t*‘“ v

g oy
iy o ibiﬁL_fF EL
E,". oo e Grilled-beef tenderloin

cEHEEBROL A nh e —iu
Grilled potato rolled with pork

- KHEEKRDOL X 20—
Grilled lettuce rolled with pork

- FHEZERDO P~ be—
Grilled tomato rolled with pork

- RHEEIRAN F
Grilled pork belly

AN ==
Grilled lamb chuck roll

%ﬁ HPE AL e

- JLIHEERR D &
(FFev/ Z4 / Zia—n 2 )

Grilled assorted meats ¥3.400
(beef/lamb/pork) ’

- &AL
Grilled scallop

s LNz —
Grilled potatoes with butter

LN g—
Grilled potatoes with butter

- B NER A

Grilled green onion

- RBtHHL W2 1T

Grilled shiitake mushrllms

EABERBE -,

Grilled-greertonjon® == j= = .« |

¥450

¥450

¥450

¥850

¥900

,000

,600

.500

HGLER S 3 BLA ST T

Tax included




~7n
Lean tuna

Wb

Salmon roe

- b3 TH8HE

Chef’ s recommendation 8pcs ¥2,600

- H—Ev ¥300

FIFo8H

Chef’ s recommendation 8pcse

Saimom

- Hilg&

Northern pink shrimp 4304 #ﬁj

. By}

Sea urchin ¥800

- - Sushi

¥8

¥4

. FH
Flatfish

« AT A K=

Snow crab

- NF

Conger eel

N ]

Meat sushi

meat sushi

- IS

Smoked duck meat

- fp—X}|
Roasted beef

- s
Raw tokachi beef

- KA

Raw horse meat

- IAT T T
Grilled foie gras

HGLERTES EBLA ST T

Tax included




