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Salt-grilled Atka mackerel

Hokke fish

BHIAA—DTYT . AREIEANBRICL Y B h 1



bk K%Y =tk o o
CTE S T | B R
O mwmw ke B2
2> 'AE Aﬁ B U N
L S R |
= o s ¥ S
L o@ e® i Y
by I R«
i ¥  ®oe
7‘::;
D
2
H
T2
D
1\ 1\ 1\ 1\ iz% 1\ 1\ 1\
9 2 842 % 5 5 4
0 0 0 00 ¥ O 0 O
0 0 0 00 O 0 O
N M MMM MMM
Ala carte
Assorted Tempura
* Vegetables ¥ 1,200
- Seafood & Vegetables ¥ 1,400
« Seafood ¥ 1,800 Braised pork belly ¥ 1,500
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¥1,200

Steamed crab dumplings

¥1,200

Steamed pork dumplings

¥1,200

Steamed crab & pork dumplings

A la carte

Savory steamed egg custard with seafood

¥ 700
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Set to taste the ingredients of Hokkaido

SANGENTON-GOZEN ¥ 3,300 HOKKE-GOZEN ¥ 2,400
Sukiyaki made with Hokkaido "SANGENTON"pork Salt-grilled Atka mackerel set

KITANOSACHI-GOZEN ¥ 4,400 SHIRETOKODORI-GOZEN ¥ 2,500

A set made with plenty of ingredients from Hokkaido Shiretoko chicken dish set
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Grilled salmon rice, / ? N |SH | NMESH |-GOZEN

Side dishes served in small bowls, | > ' Herring boiled in soy sauce

Soup,Steamed egg custard. with sugar set meal

5 1 S g~ = |
SASHIMI-GOZEN (AR vl SASHIMI &TEMPURA-GOZEN
_ Sashimi,ricé‘ A Sasﬁ?mi,Temp,u’r-a,Rice,
Side dishes served in small bowls, g Side dishes served insmall bowls,
Soup,Steamed egy custard. © Soup,Steamed egg custard.

¥ 3,300 _ | ¥ 2 800
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PORK FILLET CUTLET - GOZEN ¥ 1,900
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Doiled rice added
with seasonal

ingredients
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SHOKADO BENTO

Meallin a box, wheseinsideisdivided into sections
ina crosspattern and has a lid withshigh sides.
Sashimi, grilled dish, boiled dish, ricepetc.
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Hamburg steak, French fries, Wiener, Fried shrimp, Fried chicken, Soup, Salad,Omelette rice
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TAKUMI - KAISEKI ¥ 5,500

A course that offers carefully selected

seasonal ingredients

on a monthly menu
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Reservation required
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A special’Course usi refully

-
selected seasonalingredients

TAMAYURA

Reservation requireds S -
- = : 3 _;‘!?
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