FHD/NRE TREES X

Japanese short course Tokachi beef sukiyaki set meal
¥4,800 ¥4,300
(Fo= 2,000MICCHESEREMETOTREEADET, )
< 5'6 ﬁ' > H /UE:FEF%? For an additional ¥2,000, you can upgrade to Tokachi Japanese Black Wagyu beef.
Small dish BHEEBLREHAA
BELH—E L DEEaH TR ES T X
Appetizers
Tokachi beef sukiyaki
( :bs xh%_ Y ) =ERYEbhE AHOBEY —ERY &bt
ashimi Assorted sashimi (three kinds) Today’ s assorted sashimi (two kinds)
AN = . . . .
Simmer dish Suisho mochi dumpling with pork,vegetables and cheese Deep-fried Whlte,t:SC}; w;aspped In grated yam
with nori soy sauce W rab watce
HER FOW BRI
( x £ ) BOLIEIHUBEX o
Main dish F-lE HEA

Grilled halibut with shio koji marinade

White rice, pickles, miso soup

A S > R or udon noodles
( B & ) BENTHHL BIRWY)
Assorted Seafood Chirashi Sushi Clear Soup

REDOHRY)

Today’s dessert

AHOHEY)
¢ E;sseuf ’ Today's dessert (BREZHELTBYET)

A single item is also available

LT

Tokachi beef sukiyaki
¥3,300

KEAZa—DT VT MERIZDOVTUIAZY 7ETEMWEHLELZIN, XYETHERALTWSERITTRTEEXTT,
KEANRIUZEYAZ 2a—IZEERHIHENTIVET, XREEBITET —E AR O0% L HERNEENTEYET,
*Please ask staff for allergen information on each menu. *All our menus use Japanese rice.

* Please be advised that occasionally menu items change based on availability on the market.

*The list price includes 10% service charge and sales tax.



VAN

Hassun

(BEVEY)

Sashimi
C & W D

Steamed dish

C B W D
Grilled dish
( & %)
Rice set
¢ B K D
Dessert

SRAAFY

Seasonal Bento box

¥3,500

REERRIETE T BEX Y —EV/NHER
WAL E&R EHIEMR /X458
Appetizer

BL )X EOEEEX HHHY—A
Crab and vinegared mackerel daikon roll

with egg yolk vinegar sauce

HEBDINSIOERL EkKEE

Steamed white fish with grated turnip and dashi glaze

WA DREEREES

Grilled chicken with sesame soy glaze

REAATER EOY) BRIGIH

Seasoned rice, pickles, miso soup

AHOHHRY)

Today’s dessert

AtHEE EE R O RR FE A

Teriyaki pork bowl set

¥1,980

AHDINGE

Today’s appetizer

BEY) Y

Assorted sashimi (two kinds)

BN OREET

Marinated seafood and vegetables in spicy sauce

B FOY wRigH

Teriyaki pork bowl with pickles and miso soup

ABOHKRY)

Today’s dessert

(RRETHRLTBYET)

A single item is also available

IBEEBRAORH EOW HIEH

Teriyaki pork bowl with pickles and miso soup

¥1,300

HKEAZa—DT VT VERIIODVTIAZY 7ETEWAHELEIN,
KYETHEALTOWDERITTRTEERTY, XROEHRRITIT — AR 0% L HERNEENTHVET,
*Please ask staff for allergen information on each menu.

*All our menus use Japanese rice.*The list price includes 10% service charge and sales tax.



?ﬁll\ ]
FEOY) IR

Sashimi bowl with pickles and miso soup

FEERD

Boiled green soy beans

¥440

SEOMIES
Pickled squid with soy sauce

¥620

BEOYE)AHYE

Assorted pickles

¥900

Ry

Grilled open Atka mackerel

¥1,500

HiEY =Y

Assorted sashimi (three kinds)

¥1,800

HAREY Z )V bk

Japanese cuisine a la carte

A5 —FE
B IS

Beef steak bowl with pickles and miso soup

MAETELY

Pickled herring roe and sea tangle

¥500

MHOELT

Deep fried octopus

¥800

SHO—EFL

Dried squid overnight

¥1,200

RiFRes) At

Assorted tempura

¥1,500

H AR

Rice

¥300

FEVERIEY 54V b

Western cuisine a la carte

BRLBEXATOMEANT T+
Japanese-style spaghetti
with sauteed chicken and green onions

¥1,400

25y

Pork cutlet on butter rice with demi-glace sauce
NE—=FAAD LIZR—=IHY - FITSA)— A% DE]
BB T ORI T,

¥ 1,700

EBEEFADE—T L —

Beef curry

¥1,450

ALHBEEF DR TIE =T Fa—
Ny Fld A A E

Beef stew with bread or rice

¥ 2,400

HERAZa—DT VI VERIZDOOTUIARY TETBRWEHELZX N,
KYETHEALTODERIETNTEERTT, XROHR@IIIT —E A0 % L HERNEENTHVET,
*Please ask staff for allergen information on each menu.

*All our menus use Japanese rice.*The list price includes 10% service charge and sales tax.



PR —1— %
TH 1)

Chinese dinner course "Kirin”

¥6,000

AR D &bt arvsia

Assorted appetizer (four kinds)

FEVRUALZER)EDYE otk s

Steamed dim sum (two kinds)

BELEEHDH XV s

Stir-fried shrimp and pen shells

FEDRIBFAE A AR —)— AEF  FH50 %

Sous vide wagyu beef with oyster flavor

TACVBHAINTIDER sy i

Fried rice with shark fin starch sauce

VY AIVEDTVal i

Créme brilée au thé au jasmin

Great plans for One Harmony members

" One Harmony 28m0BE%77Y ‘i[,
h Jﬁf

One Harmony £E[RZE
TAF—I—A
One Harmony members-only Dinner course

¥3,500

BIR=ZERDEHLYE aruvita

Assorted appetizer (three kinds)

BEDH VIR #Hiut

Steamed shrimp with garlic

FHNDERFABIDD  2h i+

Wok-fried beef with black pepper

IR EEMBEXZIE swe

Cantonese-style soy sauce fried noodles

BLEE Hma
Almond Jelly

HEAZa—DT VIV VBRI OV TIZAZY 7ETERWEHELEX D,

KLYETHEALTOSERITTNTEERTT, XREDBEITZT —E A0 %L HERPEENTEVET,

*Please ask staff for allergen information on each menu.

*All our menus use Japanese rice.*The list price includes 10% service charge and sales tax.



FAR Y b
noodle or rice set

¥1,980

<Y A > Set Contents
AEDA—T" 3% Today’s soup
BOEBIT MR EIEBR Deep fried chicken
RDZREEY &Y #4740 Dimsum (two kinds)
Y—Y A #% zhacai

BIEE 4145 5/% Almond jelly

ALV DERIEE BZEVOLZ XN,

Please choose your main dish

BEOANTIBEXZIE # 2
(% 1400

Fried noodles with starchy sauce

BEDHAMNTIBEXZIE sutra
(F k1240 %)

Shrimp stir-fried noodles with starchy sauce

BRI A AR =V —=AHADNTEER % i

Beef stir-fried with oyster sauce over rice

AT AEDISER vk i

Fried rice with snow crabmeat

hERIET S AL

Chinese a la Carte

FEVBRESERF Frdi

Pan fried dumplings

¥800

PO EAA 3—10— I E A

Sichuan-style pork and cabbage stir-fry

¥1,500

MOEERDEDLYE #amae

Assorted dim sum (four kinds)

¥1,500

BERR &2

Fried sweet and sour pork

¥1,500

BEDFVY—AE syt

Braised shrimp with chili sauce

¥1,600

SARREF (@) =902 sk

Sesame dumplings (1 piece)

¥200

WI<—R—5& wilmzam
Mapo tofu
Spicy sichuan dish of tofu and minced meat

¥1,200

SVHR=IVEIEZE =T 2Nk

Singapore-style stir-fried rice noodles

¥1,500

BOEGT ikk

Deep fried chicken

¥1,500

HEREEC—VOMEIDIDD i m 4

Stir-fried beef and bell pepper strips

¥1,600

HER

Rice

¥300

BLEE #ma
Almond Jelly

¥700

HERAZa—DTUVIVT VBRI OWTIZAZY 7ETERVEHLELEX D,
KYETHEALTODERIETRNTEERTT XREESITET —E AR 0% L HEBRNEEINTEVET,

*Please ask staff for allergen information on each menu.

*All our menus use Japanese rice.*The list price includes 10% service charge and sales tax.
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