
　●Appetizers / Warm Appetizers / Salads
（Tax and

service charge

included）

・Jamon Serrano Prosciutto ¥826 (¥1,000)

・Mixed salad dressing with grated vegetables ¥1,364 (¥1,650)

・Herb marinated salmon with salmon roe ¥2,314 (¥2,800)

・Antipasto Mist ¥3,140 (¥3,800)

・Luxurious Seafood Salad with Strawberry Vinaigrette ¥4,463 (¥5,400)

（Button shrimp, snow crab, mantis shrimp, scallops, salmon roe, sea urchin, flying fish roe)

　～Terrine ～

・Duck Terrine with Orange Flavor ¥1,529 (¥1,850)

・ ¥1,612 (¥1,950)

・Chicken and Dried Fruit en croûte ¥1,983 (¥2,400)

　～Served hot～

・Hokkaido potatoes and fried broccoli with truffle salt ¥992 (¥1,200)

・ ¥1,488 (¥1,800)

 (with Bacon and Sun-Dried Tomatoes)

・ ¥1,529 (¥1,850)

 (with Bacon,mushrooms, cherry tomatoes, broccoli, and olives)

　●Soups

・”Rusutsu” Radish (Daikon) Soup ¥992 (¥1,200)

・Spring Burdock Soup ¥1,074 (¥1,300)

・Onion Soup Gratin ¥1,240 (¥1,500)

(Marinated button shrimp with sea urchin, house-cured "Lake Toya" Wagyu ham, 　　　　　　　smoked salmon

mousse canapés with salmon roe, smoked scallops, today’s terrine)

Pate de Campagne

Hokkaido Clams and Mussels Steamed in White Wine

"Akkeshi" Oyster Ajillo
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　●Pasta Dishes (Available for Takeout)
（Tax and

service charge

included）

            (Please choose between linguine and penne.)

・ ¥2,066 (¥2,500)

Served with Salad and hot spring Egg

・ ¥2,438 (¥2,950)

・Hokkaido beef ragù sauce  (Bolognese) ¥2,645 (¥3,200)

・Seafood with tomato sauce (Pescatore) ¥3,140 (¥3,800)

・Porcini mushroom cream sauce with jamon serrano prosciutto ¥3,182 (¥3,850)

・Snow crab and sea urchin with fresh cream sauce ¥4,463 (¥5,400)

　●Pizzas (Available for takeout)

・Japanese style mayo pizza with rice cake, mushrooms and sausage ¥2,314 (¥2,800)

・Pizza Margherita ¥2,645 (¥3,200)

・ ¥2,810 (¥3,400)

・Seafood Tomato Pizza ¥3,017 (¥3,650)

　●Gratins

・Bacon and Cheese Macaroni Gratin ¥1,636 (¥1,980)

・ ¥2,314 (¥2,800)

 (Gnocchi, Mushrooms, Eggs)

　●Rice dishes (Available for Takeout)

・ "Shiraoi" Beef Tendons and Mushrooms with Japanese-Style Garlic Rice ¥1,364 (¥1,650)

Served with a hot spring Egg

・ ¥2,893 (¥3,500)

Served with a hot spring Egg

・Tomato risotto with snow crab and sea urchin ¥3,182 (¥3,850)

・Low-temperature aged pork katsu curry rice ¥2,066 (¥2,500)

・Seafood Curry Rice ¥2,686 (¥3,250)

”Shiraoi"Beef Tendons and Mushrooms in Japanese-Style stewed Sauce, 

Cherry Shrimp, Canola Flowers, Horsetail, and Wild Garlic Pepperoncini

BBQ Pizza with Chicken and Asparagus

"Shiraoi" Beef Japanese-Style Braised Beef Tendons with Gnocchi Gratin

Cheese cream risotto with porcini mushrooms and jamon serrano prosciutto
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　●Seafood dishes
（Tax and

service charge

included）

・Shrimp, monkfish wrapped in bacon, cod wrapped in kadaif ¥2,314 (¥2,800)

Kita-akari potatoes with white wine cream sauce

Sautéed Hokke and Scallops, served with wild vegetable tempura ¥2,893 (¥3,500)

and asparagus　White wine butter sauce with yuzu pepper

・Seafood and Vegetables in a Japanese-Style Nage Broth ¥3,967 (¥4,800)

・ "Esashi"Scallop Brochette with Sautéed Mushrooms ¥4,463 (¥5,400)

・Lobster, Mushroom, and Bacon Fricassee with Saffron Rice and Pastry ¥4,628 (¥5,600)

　●Meat dishes

・ ¥1,488 (¥1,800)

・Sautéed "Rusutsu Highland" Pork Spare Ribs with Red Wine BBQ Sauce ¥2,810 (¥3,400)

 Served with Cheese Risotto

・Braised beef cheek meat with red wine demi-glace ¥3,140 (¥3,800)

mashed potatoes and yuzu pepper

・ ¥5,124 (¥6,200)

Served with Horseradish

　●　”Tura” burgers

・”Shiraoi” Beef Tendons, Japanese-Style stewed ¥2,314 (¥2,800)

Mushrooms, and Scrambled Eggs

・Sautéed "Rusutsu Highland" Pork Spare Ribs with Red Wine BBQ Sauce ¥2,975 (¥3,600)

・Braised Beef Cheek with Red Wine Demi-Glace Sauce and Mashed Potatoes ¥3,471 (¥4,200)

・ "Shiraoi" Beef Sirloin (A4) Roast with Red Wine Truffle Sauce ¥5,372 (¥6,500)

　●Bread / Steam Rice

・ ¥661 (¥800)

・Steam Rice (Nanatsuboshi from "Yamamoto" Farm in "Rankoshi") 200g ¥397 (¥480)

and Basil-Balsamic Sauce

"Tonden" Farm's Bone-in Franks Sauteed with Pickled Purple Cabbage

"Shiraoi" Beef Sirloin (A4) Roast with Red Wine Truffle Sauce

3 types of bread,Homemade Hokkaido butter 

 (Baguette, Carrot Bread, Walnut Bread)
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　●Vegan meals
（Tax and

service charge

included）

・Soy Meat Keema Curry Rice ¥1,653 (¥2,000)

・Bolognese pasta with soy meat ¥1,653 (¥2,000)

　●Kids' Menu

・Children's curry ¥1,058 (¥1,280)

・ Italian pasta ¥1,322 (¥1,600)

・Fried chicken, Fried potatoes,Fried onions ¥1,322 (¥1,600)

・Large fried shrimp ¥1,488 (¥1,800)

　●Desserts

・Mini Blueberry Tarts ¥702 (¥850)

・Apple Pie with Rich Vanilla Ice Cream ¥1,157 (¥1,400)

・Classic Gateau chocolat with Hokkaido Milk Ice Cream ¥1,364 (¥1,650)

・Matcha Mousse and Homemade White Bean Paste Ice Cream ¥1,488 (¥1,800)

・ Ice Cream & Sorbet　 (please choose from the following) Single item ¥496 (¥600)

3 types ¥1,240 (¥1,500)("Uji"matcha ice cream, vanilla ice cream, Hokkaido milk ice cream,

Hokkaido corn ice cream, Hokkaido haskap ice cream, Hokkaido wine

sorbet,Premium Ghana chocolat ice cream)
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