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White chicken stuffed chicken salad

Steamed egg custard with dried
scallops from Abashiri

Shumai and springrolls

Prawns in chili sauce

Today’s fish meuniere noisette

Pork paiko noodle or rice

Dessert

3,500FJPY
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R Aot b R 7 Smoked salmon and Roast beef salad
7 LT
Steamed egg custard with dried
MEERET L HAEA D FHEAAIAR L scallops from Abashiri
Beoe - BES Shumai and spring rolls
K &£ BFRDOEW D Prawns and vegetables with salt
EER E 4 A D BEpRIE TS Pork and beef with Mapo tofu
WEACIEEE D B A 21T IOAK Frid rice with starchy sauce of

Hanasaki crab

Dessert

3,500FJPY
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PR YT AN =Y S Jellyfish and vegetable salad
MERET LUEHAEAD hERERISME L Steamed egg custard with dried

scallops from Abashiri

BEse - EERLERT - MY

Shumai.shrimp dumplings.

Nt L AL O B #GA 4 gehdunplngs
Prawns and Hanasaki crab with tofu

TYBTHER S RO 7 Y v k

BRLA VRV — Fritter of white fish with tarar sauce
FFHEN L T4 FH IR Frid rice with multigrain and
burdock root
7 . Dessert
3,500HJPY
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Appetizers

Mackerel fin and dried scallops soup

Shumai and spring rolls

Two kinds of Prawns

Beef steak

(Sirloin or filet)

Frid rice with starchy sauce of
Hanasaki crab

Dessert

¥ R I vFor S — 7 VEN
All menus come with jasmine tea or puerh tea

9,500JPY
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FREERTSR2TERE D &bt Appetizers
gL T LEEDORA -7 Mackerel fin and dried scallops soup
it - B Shumai and springrolls
N =RE B ) A b 3kinds Seafood
SEREH OB BRE beef stir—ffy with green pepper
EEIEEE A D B A 5 1T AR Frid rice with starchy sauce of

Hanasaki crab
Vaki.
Dessert
T ¥ A I VHor S —T7 VES
All menus come with jasmine tea or puerh tea

7,500HJPY
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Appetizers

Steamed egg custard with gras and
shark fin sauce

Two kinds of Prawns

Shumai and spring rolls

Special Bean curd with beef
Fried rice with white rice or egg

Dessert

V¥ R I VFor I — 7 VEN
All menus come with jasmine tea or puerh tea

7,000HJPY

The Kushiro Sky
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Appetizers
,,a,i}’ BEFRAT—%(7 4 Vorr—u £ V) 6,000JPY
- Beef steak

(Sirloin or filet)
FAN=M B ) b+ 4,0000PY
> 3kinds Seafood
W B3 D B D A 2,500PY
X Assorted sashimi
HxREHFES - e 1,000JPY
Shumai and spring rolls
RHFE DR D &HX 1,200JPY
: Two kinds of Prawns
. LA D BRI 1,200PY
Spec1al Bean curd with beef
e LEVZF% 600JPY
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>2& H OB L500JPY 442 ¥ 0 (24 +) 1,700JPY
Appetizers
W Z O BE S ¥ 1,300JPY LY &o¥¥ 7 £ 1,200JPY
‘ Vegetable
TR, . FOY 1,0000PY F—V v 27 74 RorEHDZE Y Tk 1,800JPY
| Rice set
PIEEE NEEBCREEN O & Y v Y 4,200JPY
Japanese EZO Venison
IR ENEBRERND A T —% RV A >V — 2R 4,200JPY
s Steak red wine saurce Japanese EZO Venison
T a0 5000]PY
Sauteed Foie Gras
TARZ ) —L(3=7F - HF) 900JPY
Ice Cream
Vi DR
o r; . £ ‘Yuzu Fruit Sherbet
e s EED) & beB00IPY
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‘.ir \ Todays Grilled Seafood
Vol
R&E4H
Selected Beef
23 EpE 77 v 449 —u 1 ~(150g) 12,000JPY
{35 '/’ Generation Beef Sirloin Steak
EE 77 v F47 4 v (150g) 12,000JPY

Generation Beef Tenderloin Steak
AEMFY —o 1 ~(150g) 15,000JPY
Japanese Wagyu Beef Sirloin Steak
BEM4 7 4 v(150g) 15,000JPY

? Japanese Wagyu Beef Tenderloin Steak
%én \%$D437 4 1 (150g) 18,000JPY
A Sﬁpecwl ,Lapamese Wagjyu Beef Tenderloin Steakm
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BEER € —wv COFFEE a2 —t—

Draft Beer AEe— 940 JPY Blend Coffee 7v ¥ Fa—te— 800 JPY
Domestic Beer HEHB Y —Vv(375ml) 850 JPY Iced Coffee 74 Za—t — 800 JPY
Café Latte ¥ 7 =7 7 800 JPY
Glass Wine 77 A7 4 v Espresso = A 7v » v 800 JPY
Cappuccino % 7F— 7 800 JPY
WHITE BV 1 ~ 1,000 JPY
RED #v7 A ¥ 1,300 JPY TEA 7 1 —

COCKTAIL %27 5w Tea KL% 700 JPY

Herb Tea "—75 4 — 700 JPY

Gin Tonic ¥Yv b=y 7 950 JPY Iced Tea 74 A7 4 — 750 JPY
Screw Driver A7 Y 2 — K74 N— 950 JPY Oolong Tea vV —u V% 730 JPY
Cassis Soda # ¥ A Y —X 950 JPY Green Tea HiZ 400 JPY
Cassis Orange # YA F v v ¥ 950 JPY Jasmine Tea ¥ ¥ A I V% 400 JPY

Cassis Grapefruit # ¥ A7 v—77 v—v 950 JPY Puerh Tea 7—7 V3 400 JPY
Spumoni A 7&—= 950 JPY
Fuzzy Navel 7 7 ¥—%—7 v 950 JPY JUICE YV 2—2

SAKE & WHISKY HAH & v 1+ 2% — Orange AV ¥y Y Va2 —2R 730 JPY
Apple 7y 7V Y2 —2R 730 JPY
FUKUTSUKASA(180ml) ## (1&#) 950 JPY Grapefruit Zv—77v—> 730 JPY
House Whisky ¥ 1+ 2% — 950 JPY
SODA e
NON ALCOHOLIC DRINK” ¥ 7 v a—jy
Coke 22— 730 JPY
Non-Ale Beer 7 Y7 va—ywe—y 800 JPY Ginger Ale Vv Y »—x—n 730 JPY
Non-Alc Cassis Soda / Y 7 NVH YAV =X 800 JPY  Carbonic Water k&K 400 JPY
Non-Alc Cassis Orange / Y 7 V¥ AF v Y 800 JPY  Perrier RV = 780 JPY
Non-Alc Champagne / Y7 V¥ % Y XY 900 JPY  Mineral Water3 % 7 vV 1 — % — 430JPY
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