% A

Sakizuke

¢ ®Hi ¥
Appetizers

(BEYVEY
Sashimi
alternative

( B B

Steamed dish

( £ ¥
Main dish

( & =%

Rice set

¢ # B

Dessert

)

)

)

)

)

TR

Tokachi Kinshu Kaiseki
¥6,000

Loy ARz

Tokachi mushrooms dressed with sake lees and saikyo miso

KOMTIBD/NMEFER] CIPTEL IRERZE

Seared pacific saury sushi Mukago fish cake Ginkgo nuts on pine needles

JERELLREDREXRL fitHEHDOEMA

Grilled shishamo smelt marinated in dashi
Persimmon and chrysanthemum greens with tofu dressing

tiEEEKED R &RHPHEILT

Seared autumn salmon in monaka shell

VBB E T AENSISEL

Steamed turnip-wrapped samekarei (righteye flounder)

TR ERMEY —0 1Y AEDBRMEILT

AVAIDDIDIEFERAZ

Crossbred beef sirloin prepared with five aromatic condiments, Inca no mezame
potatoes with salted squid

[FEEEREME T IRigH

Hairy crab rice with pickles and miso soup

TR NS DOBEETA I VM FIEIENE

Shiratama zenzai with red beans and yuzu kohakuto



it o ¥ fF 1 R

Sashimi bowl dinner set

¥4,300

AHD/NE

Today’s appetizer

ImRRBIZRL

Chilled egg custard

RiFRes) A

Assorted tempura

MBS RISV
Sashimi bowl
With miso soup

ARHDHRY)

Today’s dessert



¢ & &

Small dish

(B &Y )

Sashimi

( & B )

Steamed dish

C £ ¥ )
Main dish

( &8 F )

Rice set

= I S

Dessert

MBI

Japanese dinner set

¥3,500

BBEESSURVERIZ

Grilled maitake mushrooms with grated daikon radish and ponzu sauce

=REE)AEDE

Assorted sashimi (three varieties)

LB ERKEEE AL

Steamed autumn salmon wrapped with soba

FRAEE S MEFEEY

Grilled chicken prepared in kuwayaki style with autumn garnish

SOIHER FOY RIEH

Mushroom rice, pickles and miso soup

ABHOHEY

Today’s dessert



AbTEE EE K P D RE I

Teriyaki pork bowl set

¥2,200

A HDINE

Today’s appetizer

BEY RV EDE

Assorted sashimi (two varieties)

BN OREET

Marinated seafood and vegetables in spicy sauce

B FOY wRigH

Teriyaki pork bowl with pickles and miso soup

ABOHHRY)

Today’s dessert

(RRBZHBLTEYVET)

A single item is also available

ILBEERAOBE EOW g

Teriyaki pork bowl with pickles and miso soup

¥1,500



TS
FEOY) RGH X

Sashimi bowl with pickles and miso soup

¥3,300

HARIET Z 77V b

Japanese cuisine a la carte

THERE

Boiled green soybeans

¥500

SEROMIE
Pickled squid with soy sauce

¥700

EOYB)ADE

Assorted pickles

¥900

ARy roXx

Grilled open Atka mackerel

¥1,500

BEV=ZEEVEDLE

Assorted sashimi (three varieties)

¥1,800

AT—FHE
FOW RS

Beef steak bowl with pickles and miso soup

NCRE (DS

Pickled herring roe and sea tangle

¥500

HOEST

Deep fried octopus

¥800

BHO—®&FL

Dried squid overnight

¥1,200

RiFres) Aot

Assorted tempura

¥1,500

=)

Rice

¥300



7

HAREEY -

Japanese set menu

¥2,200

TR DB ERRIRE

5

\_Great plans for One Harmony membersj!t

HERE LY b

Chinese set menu

¥2,200

< ALVDBEREEHEOLEIV, >

Please choose your main dish

By

Assorted sashimi

MWEHIT

Mixed-vegetable and seafood tempura

ROEZREX

Pan-fried ginger pork

INSK side dish
ARHDIE Today's dish
HER Rice
FEOY) Ppickles
BRIZY Miso soup

< kYME >
Set Contents

BOEGT kg

Deep fried chicken

W —HR—5fE wilmLap

Sichuan-style Mapo Tofu

BERR b 20

Sweet and sour pork

AL Dim sum
HEAR Rice
H'—4 1 Pickled mustard stem
A—7" Soup

;“"j““ ]\ dessert



AERHE T — 21— 2
] ]

Chinese dinner course "Kirin’

¥6,000

HIRIUfER) ahE savita

Assorted appetizers (four kinds)

FHEVERUSLERYEDYE ok se

Steamed dim sum (two kinds)

BEEXISTDYVIT—RY wining

Hot and sour soup with wood ear mushrooms

BEERHAIDFVV—2E st e

Shrimp and cuttlefish in chili sauce

MELERDAAAZ =Y =D s ihdn s

Stir-fried wagyu beef with oyster sauce

FUERE TV DOBEZE AR + 854874

Braised noodles with dried scallops and clams
in scallion-ginger broth

BLTAA {BHEEEH hiuiha

Almond jelly ice cream and walnut steamed bun



" One Harmony 28MIFDEELTTY
A Exclusive Value Package for Hotel Guests |

One Harmony & E[RE
TAF—A—A
One Harmony members-only Dinner course

¥3,500

WEIEEEY S AFE i 2t

Cold Seafood Salad Noodles

BRLE—<VOMEI)EEX BIRT
M P

Spring roll with stir-fried shredded pork and green peppers,
pan-fried dumpling

REDHERGFEDARL ks h 4

Steamed red fish with Chinese sausage

HEER— 27 DXOEMD xorikh

Stir-fried pork with XO sauce

ARG CIERER "HAS VA" awa s

Thai-style poached chicken rice “Kao man gai”

XyI—=7Vy aaFyVETF ssine

Mango pudding and coconut dumpling



FAAR Y b

noodle or rice set

¥2,200

ALY DEREHEOLLEIN,

Please choose your main dish

HEDANTESTIE /20
(bt )

Stir-fried noodles with assorted ingredients in starchy sauce

BEHANTEXZIE sutwa
(F B4

Stir-fried noodles with shrimp in starchy sauce

HRIA AR —=ABHADNTHAR % i

Beef stir-fried with oyster sauce over rice

ATAEDIDER vk 41

Fried rice with snow crab meat

<twPMAZ> Set Contents
ARHDA—T #% Today's soup
BOEGIT M NEEEER Deep fried chicken
RLZREEDADE #5640 Dimsum (two varieties)
P—H A #3% Pickled mustard stem

HIGRE #1072/ Almond jelly



HEREY Z Vb

Chinese cuisine a la carte

FEVEXETF &

Pan fried dumplings

¥800

W —h—5E mwimLap

Mapo tofu
Spicy Sichuan-style dish of tofu and minced meat

¥1,200

ROERERY &b #ima

Assorted dim sum (four varieties)

¥1,500

BERR w2

Sweet and sour pork

¥1,500

BEDFVI—AE sy

Braised shrimp with chili sauce

¥1,600

BARRE 7 (1ME) = 2 sk

Sesame dumplings (1 piece)

¥200

VINFSI " 7537”7 pekE il

Soft salami “Krakow”

¥1,000

T DIRZE AHEE L
Cold jellyfish salad
¥1,500

VUHR=VEREZC =T 2 H ok

Singapore-style stir-fried rice noodles

¥1,500

BOEBIT ikt

Deep fried chicken

¥1,500

=)

Rice

¥300

BLEE s man
Almond Jelly

¥700



PHEERIERY S AV

Western cuisine a la carte

BREEXIITEIRADIV—LNAR

Creamy pasta with wood ear mushrooms and chicken

¥1,400

B EEF RO —T L —

Beef curry

¥1,500

TAHay S

Pork cutlet on butter rice with demi-glace sauce
NE—=FAAD LIZR—=IHY - FITSA)— A% DET-
JLIBEEH T ORI TY,

¥ 1,700

L EESRNDORT IV —T Y Fa—
Ny F2lE S AFE

Beef stew with bread or rice

¥ 2,400
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