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10-Ingredient Salad

@ AHOBTTOHRIES KD 2,100yen
Appetizer of the Day

@ AHD IR Z BB (S A) 1,800yen
Pasta of the Day ( with bread )

@ HEI SO KHORAY 1)) 2,000yen
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Fish of the Day( with bread or rice )
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Beef Stew( with bread or rice )
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Tokachi Beef Sirloin Steak 200g( with bread or rice )
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Hokkaido Beef Filet Steak 100g( with bread or rice )
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Supper Set ( Ume and Salmon Rice ball and pickles )
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Tempura Rice Bowl ( with miso soup and pickles )
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Japanese Cuisine Box ( Tempura, Sashimi with side dishes )
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5-Ingredient Tempura of the Day 2,500ven
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5-Ingredient Sashimi of the Day 3,000yen
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Coffee 900yen
BARE 900yen
Otaru Beer
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Sapporo Classic Beer ( Bottle ) 1,000yen
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Sparkling Wine P
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LOUIS ROEDERER 8,000ven
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CHABLIS 1ER CRU FOURCHAUME 8,000ven
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AMIRAL DE BEYCHEVELLE 8,000yen



