A Kobe beef sukiyaki course 4s000yen
WP A AEERER w00

Assorted appetizers Steamed abalone with liver sauce
8% S (5% it SFF )
Salmon roe pickled in soy sauce
(HEER) #HRZL ST
: Sea urchin and Baron potage

Hpfe L 8 RE (5 L)
Crab shell platter
Hokn (Bos&z)

Boiled green conch
A (e r R R
Grilled Wagyu Beef and Hokkaido Cheese
bR Ll CE ?&iif" ¥+

sashimi Medium fatty salmon, Botan shrimp, white fish, scallops
#] % PRRAHRSE, ZX &, HIHF. & B

seasonal vegetables seasonal seafood salad

B 2-3E R B4 8 i

Special dish Boiled wagyu beef and Hokkaido vegetables
iR de B XAedrudf i (Jbigid*)

Main dish Kobe beef sukiyaki
EX D

staple food Udon
i% 54®
dessert Hokkaido milk ice cream and matcha brownie
o b i3 75 ok A R B
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B Sushi and Japanese food course 2s000yes

7 a) 2 A 25000 8%

Assorted appetizers Steamed abalone with liver sauce
FEPE il A S (5T s )
Salmon roe pickled in soy sauce
(M BEEE) HB s T

Sea urchin and Baron potage
et ags (B L)
Crab shell platter
HaeEn (Brd)
Boiled green conch
WA (Eir R k)
Grilled Wagyu Beef and Hokkaido Cheese

bR EoE S TE I S S
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sashimi Medium fatty salmon, Botan shrimp, white fish, scallops
R 5 PRARE, ZX &, #IHF & AN

seasonal vegetables seasonal seafood salad

e 3 Bf 4~ 8 i

Special dish King crab tempura
iR wERRBY

Main dish 10 pieces of sushi
ER3 ZFa 10 4

staple food crab miso soup
iR CE L

dessert Hokkaido milk ice cream and matcha brownie

e b i3 7 kg Fa R A PR




C Crab and Japanese food course  35000yen

S AR o PR 35000 8%

Assorted appetizers Steamed abalone with liver sauce
FENE i A s (i sarr &)
Salmon roe pickled in soy sauce
b= 8T
sea urchin and Baron potage
Hletakih (FHLE)
Crab shell platter
Hae®A (Briz)
Boiled green conch
AL TR (AT e AR AR
w! Grilled Wagyu Beef and Hokkaido Cheese
' LW fetfodbifil 24
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sashimi Medium fatty salmon, Botan shrimp, white fish, scallops

# & FRAHE, =&, 4. &, B

seasonal vegetables seasonal seafood salad

A4~ 3R K RS SR

Special dish Grilled King Crab
& o CR N

Main dish Crab sukiyaki hotpot

k& 3 L s

staple food Hanasaki crab and salmon salmon roe bowl
R RHB=X 6= TEM

dessert Hokkaido milk ice cream and matcha brownie
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alacarte 5%

€ Bowl of rice topped with sashimi

B ] BAR eeeecescscecees 6 500 yeEn
@ Ikura rice bowl

H o E2 R cesescecesesces G 500yen
€@ Salmon salmon roe bowl

=X B LS FHE eeeeeeeer 3, 500y€EN
@ Unaju

é}%ﬁ 0000000000000 00000000 6, 500yen
@ scafood salad

«%@%)}‘J}i ecccc000cccssne 2, 500yen
O colorful salad

E R Y 09I 4L ceesecses 1, 500y€EN
@ children’s plate

ILE A eocccscccccccns




@ 5 pieces of nglrl sushi Hanasaki crab with miso soup

#E%é] 5 ﬁ—_ Fo MR BLok v 7 eeeesesse - 3,500yen

@ 10 pieceS of l'llglrl sushi Hanasaki c jith miso soup

;}E% é’] 10 /{4: 76*5‘@5:@&%"?1’7] 0000000 coe 6, 500yen
0 Kobe beef sukiyaki

j‘?)‘: 4"]25] %g*}% ®000c00c0cccsccccccoe 9, 500yen
@® Crab sukiyaki hotpot

i%‘@é’f%g*%x’é% 000000000000 000000000000 5, 500yen

@ Crilled King Crab
HEGE T AR cececcsveccrccrccsscssesensce

@® crab tempura

ﬁé?i&ag 0000000000000 00000000000000000
@ Assorted sashimi

/fA]_érlé]i—@)}l 000000000000 000000000000000000

@ nilk ice cream

ZJF PR K eescesesecesesesecacececacaces

7,500yen
4, 500yen

5, 500yen

500yen




