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Hokke fish

¥ 1,200

Seafo salad

Salt-grilled Atka mackerel
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A la carte
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A la carte

Assorted Tempura
» Vegetables

+ Seafood & Vegetables ¥ 1,400
« Seafood ¥ 1,800 Braised pork belly ¥ 1,600

BHA A=Y T, ARIIBEANRBIRIZL VBRI



{ o33 B

W K

# ®IR —~ N O
QRN O KizdQmREER

¥1,200
¥1,200
¥1,200

K QIIHKVE QI R DN & MR 1R

Steamed crab dumplings
Steamed pork dumplings
Steamed crab & pork dumplings

A la carte
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Savory steamed egg custard with seafood
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_NISHINMESHI GOZEN

Herring boiled in soy sauce
with sugar set meal

"~ SASHIMI-GOZENT | [ 4 'SASHIMI&TEMPURA—GOZEN %
Sashimi,rice,_ 1 Sashlml Tempura Rice,

Side dishes served in small BOWIS, . Side dishes served in small bowls,
Soup,Steamed egg custard. ' Soup,Steamed egg custard.

¥ 3300 : ¥ 2,800

BHIAA-YTT., ARIIBEANRBIRIZL Y BRI



k:":§ z‘ﬁ;": Jﬂt$
("B i by i B
(s D % a e s 7
LA AE S S &
b B om0 mh I
x? % IE§ ?: %ﬂlﬁ% if;% &?E
3 2i ws =
5, W m o £
£ o i1 -y
";iﬁ;a 2 mox
& o :

S X A
gg t

g P

-
ab g R e TR OV T R (43K

$ S5
HFEH—N
HO O &~
HOoUI
HO O N

Set Meal

HOKKAIMESHI-GOZEN ¥ 2,500 HOKKE-GOZEN ¥ 2,400

Salt-grilled Atka mackerel set

Grilled salmon rice,Side dishes served in small bowls,
Soup,Steamed egg custard.

KITANOSACHI-GOZEN ¥ 4,400

A set made with plenty of ingredients from Hokkaido
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BEEF STEAK - GOZEN ¥ 3,800

PORK FILLET CUTLET - GOZEN ¥ 1,900
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Doiled rice added

with seasonal

"Yashima"” Sasimi‘bowl o, 3,360 ingredients

pieces

¥ 3,300
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KAMA-MESHI
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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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Hamburg steak, French fries, Wiener, Fried shrimp

Fried chicken, Soup, Salad,Omeletiaifi

KEFEARAA-TTT EBEANRRIIC L) B ) 2T

N

®

g

|

paui

o e B A o YL (A TT IR

als



&%%ﬁ? ST U A AT R A ) e A
W mE Ve Qg

THE

S S

N5 BED &0V e mmm
[ R UEL 5 L A0 Kb o0 UL

BN SRS IR TR~ S al- 400 N

f
Ed
#
S
3
%
)
z

WK Q8 MK SR KoR woRoN
|

WP 0L R QR 580 B 5 L D’

<" ococoH




