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SHIKI course

13,200 JPY

( Appetizer ) Cold corn soup, shrimp, hairy crab with "Hijiki" seaweed and eel

( soup » Soup with grilled pike conger, vegetables

¢ "sasHIMI")  Sea urchin, tuna and flounder

( simmered dish ) Simmered king crab and abalone with shark fin starchy sauce

( Main dish )  Roast Hokkaido beef with "Miso" and vegetables

( Rice set ) "Sushi" striped jack, sakhalin surf clam, salmon

and brown "Miso" soup

( Dessert » Grapefruit jelly and yogurt mousse

+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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"TANCHOQO" special course

10,500 JPY

CRIOHBIEHEER Y —EARI0% 28I NTE) 17,
CEETHALT25RIIATREEETT
NN L) A= 2= 1R B S /AN TS

(

(

(

¢

{

¢

Appetizer

S oup

"SASHIMI"

Cold dish

Main dish

Rice set

Dessert
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Cold corn soup, "Mozuku" seaweed and sea cucumber, shrimp

Soup with grilled pike conger

Tuna, flounder and octopus

Rolled soy milk skin with snow crab, simmered egg plant and vegetables

Grilled Hokkaido beef tenderloin and vegetables

Today's 3 kinds of "Sushi" and brown "Miso" soup

Grapefruit jelly and yogurt mousse

+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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"TANCHO" course

7,200 JPY~10,500 JPY
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Appetizer )

Soup )
"Sashimi" )
Cold dish )

Main dish )

Rice set )

Dessert )

Cold corn soup, "Mozuku" seaweed and sea cucumber, shrimp

Soup with grilled pike conger

Tuna, flounder and octopus

Rolled soy milk skin with snow crab, simmered egg plant and vegetables

Grilled sea bass with japanese pepper,
deep fried roughscale flounder marinated in spicy vineger sauce
or

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

Rice with dried young sardines, "Ochadzuke" style and Japanese pickles
or

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

Grapefruit jelly and yogurt mousse
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+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.



ANV "NAGOMI" set

¥5,300 5,300 JPY

N[N Today's dish

AR LB HEEAZ K8 ZIFKREN Cooled parboiled beef with vegetables
AN HF BN STE AEHOEK
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EYFE BV —T BB gRLERAX B UeIRER
it

"Tempura" squid, shrimp and 3 kinds of vegetables
"Sushi" salmon, striped jack, greenling, eel, rice with dried young sardines

and brown "Miso" soup

Today's dessert
AEDH%
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+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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Appetizer

Salt and fermented squid

¥700

AROYPAIERY) St
Assorted 5 kinds of Japanese pickles

¥300

BRCERYZ8

"Yuba" and vegetables salad

¥900

AR—y 22—
Cold corn soup

¥950

KREY 8 AR T

"Mozuku" seaweed and sea cucumber

¥1,200
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Sashimi

ZHERY)Sb
Assorted 3 kinds

¥2,900

AR S
Assorted 5 kinds

¥4,000

WiLE (70g)
Scallop

¥2,000

A (60g)

Tuna

¥2,800

HFE% (3F)

"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

ELBUE S Y RE R BAT
Sea bass with japanese pepper,
deep fried roughscale flounder marinated in spicy vineger sauce

¥1,800

EEEF7/VARY (80g)
Hokkaido beef tenderloin

¥5,200
KEXEE15% (200g )
King crab
¥6,800

CFEE BB L — E AR0% S EENTEY T,
CMETH LT 5 BRI A TIRIEE E T
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78

Simmered dish

PN i

Tempura

FRERY I FER

Lotus root minced ball and simmered eggplant

¥1,500

HRAFER) St
Vegetables 5 kinds

¥1,600

HFEE (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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Rice set Dessert
AKHNEY) FI)LE kit TV—=TIN—=YDE) =¥ I—T7 N =R
Today's 7 kinds of "Sushi" and brown "Miso" soup Grapefruit jelly and yogurt mousse
¥2,800 ¥1,300
oyt s

#(30g) MILE(35g) {5 (20g)
AnY  RbT
Seafood bowl set
(Tuna, scallop and salmon roe)
Japanese pickles with brown "Miso" soup

¥3,000

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.



