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All the lunch menus include coffee, tea or orange juice.
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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

AAZ2—=H—ERANY V7 (Z—b—/BR/FL IV V2—R) M
All the lunch menus include coffee, tea or orange juice.
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SOBA & SUSHI GOZEN ¥ 2,750
BXHERMHE

Soba, Tempura,Sushi,
Side dishes served in small bowls,

Soup,Steamed egg custard.

SASHIMI& TEMPURA GOZEN ¥ 2,800
FIEER Gl

Sashimi, Tempura,Rice,
Side dishes served in small bowls,

Soup,Steamed egg custard.

SASHIMI-GOZEN ¥ 3,300
| SRR
Sashimi,Rice,Side dishes served in small bowls,

Soup,Steamed egg custard.
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All the lunch menus include coffee, tea or orange juice.
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All the lunch menus include coffee, tea or orange juice.
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PORL FILLET CUTLET - GOZEN
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All the lunch menus include coffee, tea or orange juice.
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YASHIMA KAISEN-DON

Sashimi rice bowl,

Steamed egy custard,Soup.
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All the lunch menus include coffee, tea or orange juice.
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All the lunch menus include coffee, tea or orange juice.
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SHOKADO BENTO

== Mealin a box, whose inside is divided into sections
: in a cross pattern and has a lid withshigh sides:
Sashimi, grilled dish, boiled dish, rice, etc.
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Hamburg steak, French fries, Wiener, Fried shrimp, Fried chicken, Soup, Salad,Omelette rice
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TAKUMI - KAISEKI

A course that offers carefully selected

seasonal ingredients

on a monthly menu
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selected seasonal ingredients
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