The Hokkaido original!

Salad of ramen noodles and
vegetables with sesame dressing
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Homemade
cheese
Master chef’s
handmade cheese
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® Salmon

@ Ramen noodles salad @Salad of generous

amounts of crabmeat
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(@ Ishikari-nabe

October to March

The winter specialty of Hokkaido!
Salmon stew with miso.
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@ Chef’s choice

tempura Assortment

7 items including shrimp, crab,
and vegetables.
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({Japanese rolled omelet (f)Fried potatoes

made with
free range eggs
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@ Grilled @ Char-grilled
chan-chan yaki whole cuttlefish lamb loin
Famous Hokkaido cuisine. ‘

Salmon and a generous amount IR KB A A
of vegetables dressed with miso =
are steam-roasted together on F oA o]0l A7) A EET o]
your table.
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@ Steamed potatoes

¥It takes 30—40 min. to cook.
Early order placement is
recommended.
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Deep-fried
chicken

Hokkaido cuisine!
Soy sauce flavor
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