¢ % & )

Sakizuke

C ®i % )
Appetizers

(B &Y )

Sashimi

C B B )

Grilled dish

C ¥ % )

Main dish

( &8 # )

In place of rice

¢ ' &% )

Dessert

THE R

Tokachi Summer Kaiseki

¥6,000

THEEEDIFSLE LERFY 2L

Shredded horsehair crab with tosazu jelly

M MEERED FEEKEHTRU

Tomato in sweet vinegar marinade Edamame simmered in dashi broth

EHFVEE D SEMENZ

Corn tofu Whelk dressed with citrus sauce

TEFRDEDIVEE

Beef rolled with wasabi leaves

ZEERYEDLYE

Assorted sashimi (three varieties)

tEEETROKXY) FILHNEELVRL

Grilled vegetables with chicken

TRESASIDESGT R

Deep-fried alfonsino with savory dashi sauce on the side

BBELRRIY—AY

Chilled somen noodles with pork shabu-shabu

JLEEEAQ Y EFERALUEYY—RY N INT TV

Melon sorbet and milk pudding



it o ¥ & 1 AE

Sashimi bowl dinner set

¥4,300
A HD/NEE

Today’s appetizer

Chilled egg custard

RiFFe) At

Assorted tempura

MBS RISV
Sashimi bowl
With miso soup

AHOH kY

Today’s dessert

KEAZ2a—DT VT VBRI DOTIARY TETEWAEDLDELZIN, XYETHEALTOWEERIETNTEEKRTT,
HKAEANRIUCENAZ 2B ERHRHENTIVET, XRORSITET —E2AR0% L HERINEENTEVET,
*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.

* Prices include a 10% service charge and consumption tax.



(BEVEY)
Alternative
sashimi dish

C B W D)
Grilled dish
(®m X Ugk)
Chilled
small dish
C B W
Fried dish
(B8 F )
Rice set
¢ B Kk D
Dessert

N
Shokado Bento
¥3,500

ZHDANEEHRDOTY +

Seasonal seafood and summer vegetables marinade

D HBEE

Grilled abalone with savory fish paste filling

ML FOBEFHEL

Chilled pumpkin and eggplant in sea Urchin dashi broth

HARDEZIT

Deep-fried skate

Gk FOY wRigit

Steamed rice with edamame, pickles and miso soup

RHDHEKY)

Today’s dessert



ALHRE EE R P DR FE S

Teriyaki pork bowl set

¥2,200

AR HD/NgK

Today’s appetizer

BEY _EEYEDE

Assorted sashimi (two kinds)

BN OREEET

Marinated seafood and vegetables in spicy sauce

B EOY wRigH

Teriyaki pork bowl with pickles and miso soup

AREDOHEY

Today’s dessert

(ERETHELTHEYVET)

A single item is also available

TIBEEBAORSE EOW WG

Teriyaki pork bowl with pickles and miso soup
¥1,500

KEAZ2a—DT VT VBRI DOTIARY TETEWAEDLDELZIN, XYETHEALTOWEERIETNTEEKRTT,
MEANRIUCE VA= 2a—ICEERHIHENTIVET, XREERITET —ERBR0% L HERMNEENTEVET,
*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.



Ve s AT—FE

FEDY) BRIGIHTX FEOY) HREHATE
Sashimi bowl with pickles and miso soup Beef steak bowl with pickles and miso soup
¥3,300 ¥3,300

HAREEY Z 7V k

Japanese cuisine a la carte

FEEND ARITED
Boiled green soybeans Pickled herring roe and sea tangle
¥440 ¥500
BHEOMED WOEHIT
Pickled squid with soy sauce Deep fried octopus
¥620 ¥800
BEOYIEY EHYE EEO—®TL
Assorted pickles Dried squid overnight
¥900 ¥1,200
fEsw r DX RiFFgEvabht
Grilled open Atka mackerel Assorted tempura
¥1,500 ¥1,500
i)Y =RV ahE B8R
Assorted sashimi (three varieties) Rice

¥1,800 ¥300



r BHOBERFIRE ‘*ﬂ

\_Great plans for One Harmony membersj!t

HARE Y - FREREEY
Japanese set menu Chinese set menu

¥2,200 ¥2,200

< AMVOBEHEEBREOE I, >

Please choose your main dish

HiEY WOBEHGIT sk

Assorted sashimi Deep fried chicken

o

NEHITF WI—AR—T& Wiz

Mixed-vegetable and seafood tempura Sichuan-style Mapo Tofu

FRODH e X BERR w2 n

Pan-fried ginger pork Sweet and sour pork

< &YhIB >
Set Contents

/IR side dish A0y Dim sum

ARHDIE Today's dish HEX Rice
HAR Rice P —H1  Pickled mustard stem
FEDY) Pickles Z—7 soup
BRIEH  Miso soup FTH—N dessert

KEAZ2—DT VT VERIZDOTIARY TETEWAEDLELZIN, XYETHEALTWEBRIETNTEEKRTT,
KAEANRIUCENAZ 2B ERHRHENTIVET, XRORSITET 2R I0% L HERINEENTEVET,
*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.

* Prices include a 10% service charge and consumption tax.



PERET +F—T— A
[EE B

Chinese dinner course "Kirin”

¥6,000

BiEfER) &b arvita

Assorted appetizers (four kinds)

FRVRUALEBYEDE ot

Steamed dim sum (two kinds)

BEEXIITDYVS—RY ity

Hot and sour soup with wood ear mushrooms

BELHAIDF VYV —2E s

Shrimp and cuttlefish in chili sauce

MEEERDAA AR =V —AWDED  #hfn4 i

Stir-fried wagyu beef with oyster sauce

FULERET7HVDBEZEAATE +H 444

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

BLETAA {BAEEEE hivike

Almond jelly ice cream and walnut steamed bun



" One Harmony £&mIF0BE%S —7‘/%(

G Great plans for One Harmony members |

One Harmony £ EBEE
TAS—A—A
One Harmony members-only Dinner course

¥3,500

BEVESREY S AT 2t

Cold Seafood Salad Noodles

BRRLE—< VDM EES BEE8T

Jie 2 P 4
Spring roll with stir-fried shredded pork and green peppers,
pan-fried dumpling

IRADFEBGEDEL waxrfa

Steamed red fish with Chinese sausage

HEER—27DXOEMD xowin

Stir-fried pork with XO sauce

RABICIRER "HAVHA" i bk

Thai-style poached chicken rice “Kao man gai”

XyI=FVY aaryVHETF #aiise
Mango pudding and coconut dumpling

KEAZ2—DT VT VERIZDOTIARY TETEWAEDLELZIN, XYETHEALTWEBRIETNTEEKRTT,
KAEANRIUCENAZ 2B ERHRHENTIVET, XRORSITET 2R I0% L HERINEENTEVET,
*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.



FAR Y b

noodle or rice set

¥2,200

A VDEREEBEOLZXN,

Please choose your main dish

FEEHOAMNTEXZIE #/\%pm
(FhAR4m%)

Stir-fried noodles with assorted ingredients in starchy sauce

BEHANTEEXZIE sutva
(FhAR4m%)

Stir-fried noodles with shrimp in starchy sauce

NI A AR =) —2H ADITEER 54 v i1

Beef stir-fried with oyster sauce over rice

AT AEDIDER vk i

Fried rice with snow crab meat

<+w M > set Contents
AHDA—T" 1% Today’s soup
BOEBT M EEER Deep fried chicken
RLDZFEEYAEDYE a0 Dimsum (two varieties)
P—HA #% Pickled mustard stem

BIERE #%7% Almond jelly



HEREEY AV b

Chinese cuisine a la carte

FRVGEIERTF Frmnn VINIFR 77537 pekE
Pan fried dumplings Soft salami “Krakow”
¥800 ¥1,000
I~ —AR—E8 wilkzsi DT DR ArEEE
Sichuan-style Mapo Tofu Cold jellyfish salad
¥1,200 ¥1,500
BOERERD SHhYE #am s UHR—NEGEIE =T 2N AH
Assorted dim sum (four varieties) Singapore-style stir-fried rice noodles
¥1,500 ¥1,500
BefR s WROEBI kw5

Sweet and sour pork Deep fried chicken

¥1,500 ¥1,500

=)

BEDFYI— 2K i

Braised shrimp with chili sauce Rice
¥1,600 ¥300
FARREF (1E) =902 ek BLEBE #mak

Sesame dumplings (1 piece) Almond Jelly

¥200 ¥700

KEAZ2—DT VT VERIZDOTIARY TETEWAEDLELZIN, XYETHEALTWEBRIETNTEEKRTT,
KAEANRIUCENAZ 2B ERHRHENTIVET, XRORSITET 2R I0% L HERINEENTEVET,
*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.



FEIERERY 57V

Western cuisine a la carte

JLIEEER LY — T —RD
RROAYF— ) AN T+

Spaghetti peperoncino with seafood and vegetables

¥1,400

BEEFADOE—T AL —

Beef curry

¥1,450

T2Aay/

Pork cutlet on butter rice with demi-glace sauce
NE—=FLAD _EIZR—I Y T ITFAV— A% DE /=
YEERH COMLRIETY,

¥ 1,700

B EEFRORTIVE =T Fa—
Ny F0E S AT X

Beef stew with bread or rice

¥ 2,400

KEAZa—DT VT VBRIZDOWVTIIAZY TETEEWADLELZIN, XYETHEALTWEERIETNTEEKRTT,
MEANRIUZE VA= 2a—IZEERHIHENTIVET, XREERIET— A0 % L HERN S ENTEYET,
*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.

* Prices include a 10% service charge and consumption tax.



