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Dessert

& &t &= & ~ Kazahana Dinner

¥5,940 XiF KRG BRI TTHMEAT LS,
Available for ¥5,940 or an Adult Dinner Coupon.

VXY N—IA4—VEFIT7X725ZD4E Local Potato Salad with Cod Fish Roe

R Ml Yam Potato with “Ume”Plum Vinegar
IR SALZE LA — Y v 2 ik Steamed Chicken Garlic Flavor

AV RUCE:: Ly Turnip with Balsamic “Miso”

fit: D e Pickled Salmon with “Koji” Soy Sauce
ALY — Carrot Jelly

RFHEPEIL D 220 LG OHIAAR S — 2
“Rusutsu” Potato and Soy Milk, Japanese Style

BERBEPEAML  Higg HLov—K

Ocean Trout and Octopus from “Funka” Bay, Shrimp

VU HEDER
Cod Fish with “Koji” Salt

BREDOFEY S Ea T
Handmade Black Soy Bean “Tofu”
topped with Japanese Radish Sauce

JLHEPER(BIZAOE) D AR HEE ANV EFEER D LAATZ
TARRSUNE R D BIRIEH HFoY
“Hokkaido” Local Steamed Rice with Grated “Rusutsu” Yam Potato,

“Miso” Soup and Japanese Pickles

HHMEY—a v e — BEL T/ OE
DWAZEN WAFHETv=T DY =2

Yacon Tea Jelly with Honey Lemon,

Apple Dumpling topped with Aroniaberry Sauce

RO IE, HERE 8% & Y — € ZF 10%AEENTE Y £9°, 8% tax and 10% service charge include price

)& WQ Kazahana

Jt # fil 2 ~ Hokkai Dinner
¥5,940 X3 KAH BHRICTTHHTETE S,
Available for ¥5,940 or an Adult Dinner Coupon.

INER Today’s Small Dish
XWizklL  Egg Custard
ALt Seafoods Rice Bowl
Sea Urchin, Salmon Roe,
Snow Crab, Botan Shrimp
- “Miso” Soup
HoOY) Japanese Pickled
FH#—F  Today’s Dessert
~ » , » ° °
B 1 Bl 2 ~ Kids Dinner
¥3,564 X3 I 1Y BIHTTTHAIAT LS,
Available for ¥3,564 or a Child Dinner Coupon.
3l gy A HigE HLowvn—K
Sashimi Ocean Trout and Shrimp
& B HHFNROME FERRZ
Braised “Rusutsu” Pork with Soy Sauce, Spinach
Kilg g OB fEE ¥
Tempura  Snow Crab, Prawn and Vegetables
¥ 7 X FHOEEEVADYE
Salad Garden Greens
A LW RBIZEL

Steamed Egg Custard

fie

7 A >Rl /7

Starch Steamed Rice topped with Grilled Salmon and Salmon Roe

7 H—r Faal—t TARZY—L

Dessert Chocolate Ice Cream

RS (X

HEBL8% & —E 2K 10%HEENTE D 3. 8% tax and 10% service charge include price



)&WQ Kazahana )&WQ Kazahana

HENFLeSLeSa—A ~ SHABU-SHABU Dinner 1t 25 Ji§ ~ Kitaguni Dinner
¥9,500 LITKAY f%-+¥3560 IcCTHMIAT % . B
Available for ¥9,500 without Coupon or for ¥3,560 Up Charge with Adult Dinner Coupon ¥9,500 XIERAY $e35+¥3,5601c R AT 5

Available for ¥9,500 without Coupon or for ¥3,560 Up Charge with Adult Dinner Coupon.

i BB Y F =2 A=V BT 5 Wb T kW ERNESAY P4V RTMIE WOENT
Starter Local Potato Salad topped with Salmon Roe Starter Local Potato Salad topped with Salmon Roe
oo WORAEASEN HPHEE HLBLR B LI R S e L il
Sashimi Ocean Trout, O d “Botan” Shri R fredi-Lre
e cean Trout, Lictopus an otan” Shrimp Soup Japanese Clear Soup with Deep-Fried Scallop
LeSles JuifEE BB —2(180g)  BpE—K Y0 - Aooeti
Shabu-shabu “Hokkaido” WAGYU Beef (180g) and Vegetables » i ppetizer
Assortment  j gy — Carrot Jelly
Box . . .
, oo R iR g Yam Potato with “Ume”Plum Vinegar
oo AL iz AHEEA(BIRS SR OLME HE S Y URIEGHRT Turnip with Balsamic “Miso” i
Starch “Udon” Noodle or “Hokkaido” Local Steamed Rice . g ) P _ -
f: D MHERS Pickled Salmon with “Koji”Soy Sauce
P S H . . .
Sk BBy —ay e — WEL T O %ﬂﬁiié%)'d LALA—V 2 JEk Ste'amed Chicken Garlic Flavor
Dessert DAZEN ®EEHETe=TDY—2Z FANTDOWE Boiled Snow Crab

Yacon Tea Jelly with Honey Lemon B Sashimi

Apple Dumpling topped with Aroniaberry Sauce

WK AiE Ocean Trout from “Funka-wan”
A H “Hokki” Clam
HrhiE “Botan” Shrimp

Z P ARTRNE BhUEE
Simmered  Deep-Fried “Tofu” topped with Simmered “Shiretoko” Beef and Ginger

W PR R NSE S o Kl
Tempura ”Shishamo” Local Fish and Vegetables

8 H HEEEHRERLL OB RET FoY
Starch Rice Bowl topped with Grilled Cod Fish and Cod Roe,
served with Japanese Clear Soup “Ochazuke” Style,
Japanese Pickles

FHFE MBEMEY —av ke — RELEVYOR FaRy
Dessert WAZEN WEHEHETe=T D/ —R

Yacon Tea Jelly with Honey Lemon, Japanese Orange,

¥ HHII[A-UTT,
These photographs are samples.

Apple Dumpling topped with Aroniaberry Sauce

LECFORMRE X, BB 8% & — e AR 10%BEENTE D 3, 8% tax and 10% service charge include price LRECFORMIRE L. BB 8% &V —E ZAR 10%BEENTE D T3, 8% tax and 10% service charge include price
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“Yotei-Yaki” ¥950
Shrimp and Corn in a

Steamed “Rusutsu” Potato

Hokkaido Local Food /“Imo-Mochi” ¥450
Sticky “Rusutsu” Potato and Yam Pudding
with Two Types Sauce (Brown Sugar, Butter)

HAEHKEETD “Tomato Miso Nikomi” ¥840
= MR M A B Simmered Pork, Yam and Tomato
with “Miso”
—mEHH A la Carte

¥ F—=4—vH 5380 KHD4  Potato Salad topped with Salmon Roe ¥800
ik DT HEE T Marineted Salmon and “Koji” Soy Sauce ¥500
JtHH0 T HAOMEELZ— 2  Potato and Soy Milk Potage Japanese Sytle ¥400
HREDOFTEY G EEFHEBNT Black Soy Bean “Tofu” with Japanese Radish Sauce ¥800
Bk o piE T Frozen Pickled Squid ¥960
EHYRY &by Assorted Japanese Pickled ¥830
LSNP Garden Greens ¥830
YA F UKD i35 Braised “Rusutsu” Pork with Soy Sauce ¥1,200
W BB T (50g) Salmon Roe with Soy Sauce (50g) ¥1,700

LRSI, THBER 8% L H —E XK 10%AEENTED £3, 8% tax and 10% service charge include price

)ﬂ v Kazahana

& Sashimi

A Ocean Trout ¥960
LLE| Octopus ¥960
) RyA = Scallop ¥1,540
L7 H "Hokki” Clam ¥1,600
Hifg (7R) Shrimp ( 7 piece ) ¥1,200
I HEE (3F) "Botan” Shrimp ( 3 piece ) ¥1,920
&Y &8 Jal (45H) Assorted Sashimi  “Kaze” ( 4 Items ) ¥2,130
HhEHEY &8 TE(6fH) Assorted Sashimi “Hana” ( 6 Items ) ¥3,540

ki rE BB’ Hokkaido Beef

EREEREAF L S L2 S Hokkaido Beef ”Shabu-Shabu” ¥7,500
(FiI/f-180g - 73 —=0) (Hokkaido Beef 180g and Vegetables)

HIKBEEM S o0—2RA7—F  “Shiretoko” WAGYU Sirloin Steak (150g) ¥9,900

(150g)  (80g) (80g) ¥5,280

Be Y Grill

HIEDIGHEER Cod Fish with “Koji” Salt ¥760
RO EBEE Pacific Herring ¥960
oD &EBEE “Hokke” Local Fish ¥1,540
FAXMRER (R YY) “Kinki” Red Snapper (Half) ¥2,950
7= HEX  IRFiff King Crab ( 1 leg ) market price

¥ \F P Fried

KigHEE &¢ Assorted Tempura (Prawn, Fish and Vegetables) ¥1,880
5 Kt (GA) Prawn Temputa ( 5 piece ) ¥2,950
T W KigEE (GA) Snow Crab Leg Tempura ( 5 piece ) ¥2,950
P32 K ke Vegetables Tempura ¥830
FAZDORGT CES) Deep-Fried “Kinki” Red Snapper (Half) ¥2,950

EEFORMiA L. HBER 8% & —E RE 10% A EENTED £3, 8% tax and 10% service charge include price



Kazahana

B £ H Starch

NS Rice Bowl topped with Salmon Roe ¥5,200
(ke How) ( w/”Miso” Soup, Japanese Pickles )

51 Wb o=t Rice Bowl topped with Sea Urchin, ¥4,700
(ki Fow) Salmon Roe and Crab Meat

( w/”Miso” Soup, Japanese Pickles)

TR PE Rice Bowl topped with Sea Urchin, Salmon Roe, ¥5,900
(P} S 87 - JbZF-  Crab, Ocean Trout, Scallop and Botan Shrimp
i H- PR ki@ - Fody)  (w/"Miso” Soup, Japanese Pickles)

WERIEAAR) Rice Bowl topped with Prawn Tempura (4 piece) ¥3,000
(k- Fow) (w/”Miso” Soup, Japanese Pickles)

FThWIEE K (44%) Rice Bowl topped with Crab Leg Tempura (4 piece) ¥3,000
(wa Fow) (w/”Miso” Soup, Japanese Pickles)

fEMEIR Rice Porridge with Crab ¥1,400
€ 7217 ( w/Japanese pickles )

BRET Rice Bowl with Japanese Soup, “Ochazuke” Style ¥960
ik XX Mg - FOW) (Salmon or Ume Plum )

BICXYEyh Rice Ball ”Onigiri” Combo, (Salmon and Ume Plum) ¥960

(fk:-¥g  wkwEl How) (w/”Miso” Soup, Japanese Pickles)

Ik b Steamed Rice Combo ¥600
(B sk FHom) ( Rice, “Miso” Soup and Japanese Pickles )

EEFORMIRS L. B 8% & —ERKL 10% A EENTE D £3, 8% tax and 10% service charge include price



