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Vegetable Bagna Cauda with crab butter
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Drool chicken (green onion sauce)
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Octopus Omgmneo —salad style—
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Atka mackerel carpaccio —salad style—
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Salomon Carpaccio —salad style—
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.m'V/// % Japanese delicacies
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Matsumae pickled Herring roe
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Soy sauce pickled fire fly squid
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Salted squid innards

m #5 KI”%&A ............................ no o mu
Squid in sea urchin dressing

mwmv\/\/\n\ywﬂ_7 ........................ Soomu
Spiced & salted squid innards
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Squid delicacy trio
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Smoked Daikon Radish Pickles and Cream cheese

Spicy cod Innards
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Soy sauce pickled yam with hores raddish



%@. O J&.m A Side dishes
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Red wine lamb stew
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Simmered beef tendon
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Hokkaido Asari clams steamed with sake
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Seafood Ajillo

MR T EE N U —INT

REKW< AN
B%L%{Wi .................................... 600mH

Kujo green onion in Japanese omelette
B
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£ 70mem)x ..................................... wowol

Spicy cod roe in Japanese omelette
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Edamame
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Deep-fried tofu with simple dashi broth and
Japanese condiments
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% The spicy cod roe omelette may take a little time to prepare.



ﬁﬂ“ AU U% Grillade
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Semi dried Atka mackerel
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Semi dried squid
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Semi dried Saffron cod
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Lamb chop lollipop with seasonal vegetable

« 2N N N — K Red wine sauce

« KX\ — X Radish sauce

« Q%' Horse radish
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Inka-no-mezame potatoes and Hokkaido sausages platter
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Hokkaido style homemade -~ wwooH
deep fried chicken
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Fried potato(Innka-no-mezame)-* tooH
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Deep fried soft shell shrimp ool
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Crab cream croquette = ~O OmH
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Stick-shaped Dumplings oo
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Hokkaido Potato Mochi e
covered with a sweet soy sauce
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Hokkaido potatosdcheese Mochi -
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Shrimp and vegetable tempura =~ — < <& of
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Seasonal vegetable tempra
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Crispy camembert tempura
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Vegetable tempra —b5pieces—
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Vegetable tempra —3pieces—
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Shrimp
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Sand borer
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Green pepper
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Sweet potato
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Maitake mushroom
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Pumpkin
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Egg plant
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Shiitake mushroom
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Asparagus
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Soba
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Our soba noodle use soba flour from
Hokkaido(Horokanai) stille traditionally hammered.

mm&myCZ@%ﬁﬁﬂ A%mv ........................... 7-nuﬂumH

Inaka soba noodle -using coarse soba flour-(cold)

Eﬂy\c 5%@% A‘A/m.v ........................... ~O Omu

Sarashina soba noodle -using fine soba flour-(cold)
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Tasting set for two -Inaka & Sarashina- (cold)
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Tenzaru -Soba & Tempura- (cold)
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Soba noodle topped with kujo green onion and fried tofu(hot)
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Soba noodle topped with mixed vegetable tempura(hot)
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Soba noodle topped with shrimp tempura(hot)
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Soba noodle with grated daikon radish(cold)
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Soba noodle with grated yam(cold)
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Extra soba Tsuyu
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uu_. .\L\/Il %Amﬁ H Ochazuke —Dashi rice soup—
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Spicy cod roe and Japanese condiments
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Salmon and Roe

BN i

%ﬂb}\% ....................................... 700mu

Crab and salmon roe
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Abalone and salmon roe
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Dinner course
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