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"SHIKI" course
¥13,200

13,200 JPY
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7 Appetizer Jellied pufferfish skin, steamed abalone with sake, trout
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Simmered dish
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Simmered pork and potato with burdock sauce
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Grilled dish Grilled Hokkaido beef tenderloin and eel, "Yuzu" and persimmon seasoned with "Tofu"
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Rice set ﬁ,ﬁﬂfy‘; +
"Sushi" yellowtail, sea bream, scallops
and brown "Miso" soup
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Dessert

Apple tiramisu

CREBHABIIHBER Y —EAR10% 082N TEY 2T, - The price includes tax and 10% service charge.

CBETHEALTCEERIEATEEAETT. - All the rice using in our restaurant is from Hokkaido.

ERNNKFN L) A= 2— 12K B H 5354005754 T, -Please be advised that occasionally menu items change based on availability on the market.
*BHIIf A= TFo -Photograph for illustrative purpose only.
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¥10,500

"TANCHOQ" special course

10,500 JPY
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( Appetizer ) Jellied pufferfish skin, deep fried Japanese pond smelt marinated
in spicy vinegar sauce with "Yuzu"' and persimmon seasoned with "Tofu"

( soup )  Soup with pufferfish, steamed milt dressed with soy and citrus based sauce

¢ "sasuim1"y  Yellowtail, sea bream, shrimp

( steamed dish ) Steamed spanish mackerel, burdock wrapped in conger eel,

"Yuba" with starchy sauce

( Main dish )  Grilled Hokkaido beef tenderloin and vegetables

( Rice set >  Today's 3 kinds of "Sushi" and brown "Miso" soup

( Dessert »  Apple tiramisu

+The price includes tax and 10% service charge.

- All the rice using in our restaurant is from Hokkaido.

+Please be advised that occasionally menu items change based on availability on the market.
-Photograph for illustrative purpose only.
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¥7,200~%¥10,500
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"TANCHO" course

7,200 JPY~10,500 JPY
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Appetizer ) Jellied pufferfish skin, deep fried Japanese pond smelt marinated
in spicy vinegar sauce with "Yuzu" and persimmon seasoned with "Tofu"

Soup > Soup with pufferfish, steamed milt dressed with soy and citrus based sauce

"sashimi” )  Yellowtail, sea bream, shrimp

Steamed dish ) Steamed spanish mackerel, burdock wrapped in conger eel,
"Yuba" with starchy sauce

Grilled dish > Grilled black cod with lily bulb and sea urchin sauce
or

Grilled Hokkaido beef tenderloin (Additional charge 2,200 JPY)

Rice set » Crab meat rice with starchy sauce
and brown "Miso" soup
or

Today's 3 kinds of "Sushi" and brown "Miso" soup (Additional charge 1,100 JPY)

Dessert )  Apple tiramisu

+The price includes tax and 10% service charge.

+ All the rice using in our restaurant is from Hokkaido.

Please be advised that occasionally menu items change based on availability on the market.
-Photograph for illustrative purpose only.



APV "NAGOMI" set

¥5,300 5300 JPY
. NE Today's dish
=AM R=274% 74 Roast pork salad
b B b AR e X Grilled greenling with "Yuzu" citrus
FRYMSLEAZ SR KR B #HF KE HIIH Simmered Spanish mackerel and scallops with vegetables
BYED) HEEEX @ ARAE HEaE s "Sushi" trout, yellowtail, barfin flounder, shrimp and seared tuna
bt and brown "Miso" soup
AREDH% Today's dessert
CEEAIEEBRHY —E2ZH0% 0 iNTEY 1. +The price includes tax and 10% service charge.
SBETERALTCABRIZATIEEETT, +All the rice using in our restaurant is from Hokkaido.

HNNKRTU L YA Z2—IZE B D 2 H AT LT, -Please be advised that occasionally menu items change based on availability on the market.
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Appetizer

Salt and fermented squid

¥700

AROYPRIFERY) St
Assorted 5 kinds of Japanese pickles

¥800

BRUHERYS 78

Soy milk skin and vegetables salad

¥900

NG ()
Deep fried Japanese pond smelt marinated in spicy vinegar sauce

¥950

AR EA Y
Jellied pufferfish skin

¥1,200
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Sashimi
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Assorted 3 kinds

¥2,900

AR S
Assorted 5 kinds

¥4,000

WLE (70g)
Scallop

¥2,000

A#(60g)

Tuna

¥2,800

A% (3R)

"Botan" shrimp

¥2,900

+The price includes tax and 10% service charge.
+All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.
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Grilled dish
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Black cod with lily bulb and sea urchin sauce

¥1,500

b EF7/4LVARKY 80g)
Hokkaido beef tenderloin

¥5,200

KEX8535% (200g )
King crab

¥6,300
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Steamed dish
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Tempura
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Steamed spanish mackerel,
burdock wrapped in conger eel,
"Yuba" with starchy sauce

¥1,500

R AR St
Vegetables 5 kinds

¥1,600

HFE%E (3k)

"Botan" shrimp

¥2,900

- The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
Please be advised that occasionally menu items change based on availability on the market.



REF Hok

Rice set Dessert
= VA ZTHFRETA 7 A
#6(30g) MILE (35g) {5 (20g) Apple tiramisu

AnY) Rk
Seafood bowl set
(Tuna, scallop and salmon roe)
Japanese pickles with brown "Miso" soup

¥1,300

¥3,000

AHOFILE (BY)FIDNE A SFI—B) w_bit
Today's 7 kinds of "Sushi" and brown "Miso" soup

¥2,800

FGOR I B E - ZF0% A E EFNTBY 9, +The price includes tax and 10% service charge.
SHECHH LTV BRIZE TS ETY . - All the rice using in our restaurant is from Hokkaido.
AEANRPICED A= 2= 1B BB LG ENTSET, -Please be advised that occasionally menu items change based on availability on the market.



