> 2.+~
HII &
APPETIZER
HEERRERY &b
ASSORTED COLD APPETIZERS

755 DB

JELLYFISH SALAD

KLFEDIN N D —

PAY)

COLD SHREDDED CHICKEN WITH SESAME SAUCE

v—4&r

CENTURY EGG

v—xr

CENTURY EGG

7hkel

SHARK FIN
7 AV DEEHE < KM >
BRAISED SHARK FIN LARGE
< ] >
MEDIUM

THELDYEE

BRAISED SHARK FIN

BEAD 7L 2—7

SHARK'S FIN SOUP WITH CRABMEAT

1,850H

1,330M

950M

950H

11,000H

7,450H

2,450M
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VEGETABLE

253 AY L HE WD 1,250H

STIR-FRIED STARCH NOODLES WITH PORK & VEGETABLES

EREL 7z LACHREF G PEE O HAE Y — 259 1,450

STIR-FRIED JAPANESE MUSHROOMS FROM HOKKAIDO WITH OYSTER SAUCE

FREL W2 DB IA & 1,550/

SIMMERED JAPANESE MUSHROOMS WITH SOY SAUCE

(EER-2YNUBMEL S35}

STIR-FRIED STARCH NOODLES WITH PORK & VEGETABLES

oA S
K] S Vv
HAKODATE SEAWEED
HEEERAM . AdER=aA . 7hHEZD 1,630
TER IR 3 A A TR

HAKODATE GAGOME KELP STEAMED STICKY RICE

AR AT TA LKA DY) Y &) 248 1,330M

STIR-FRIED GAGOME KELP & PORK

HEEED TOREME T LEEO/FEA—7 830/

GAGOME KELP & DRIED SCALLOP SOUP

BB T A 7DET- 3 3T E 54 6301

BEAN CURD SALAD WITH HOKKAIDO DEVIL WEED

HEEBE RN ALK A TA . 7 A7 DRI S AA TR

HAKODATE GAGOME KELP STEAMED STICKY RICE




i fk

SEAFOOD

2. LML EEF D H - 30 iEDD 2,050/

STIR-FRIED SEAFOOD & VEGETABLES (SQUID, SCALLOP)

BEDFY Y —AH 13500

DEEP-FRIED SHRIMPS WITH CHILI SAUCE

KiBZDF) ) —AE 1,980M

DEEP-FRIED PRAWNS WITH CHILI SAUCE

ACHEE - ML D TR D F = 2 DA 11,0000

SIMMERED SEA CUCUMBER FROM HIYAMA (HOKKAIDO) WITH SOY SAUCE

WEDF) Y —2E

DEEP-FRIED SHRIMPS WITH CHILI SAUCE

MEAT

AtigEEA N L E— = DfliY) D kb FAHR 1.650m

STIR-FRIED HOKKAIDO BEEF & GREEN PEPPER

ACHEERER AR — 7 L X 2 XY DRSS [nIgfiA  1.450m

STIR-FRIED KOMAGATAKE (HOKKAIDO) PORK & CABBAGE

ACigE RE S o TR — 2 O AR FE K 1,550

SWEET & SOUR KOMAGATAKE PORK WITH BLACK VINEGER SAUCE

123 3O R LIRE b ERE 7 v —y R— 2 DR EG)E 1,250m

SZECHUAN-STYLE MAPO TOFU & HOKKAIDO PORK WITH SPICY CHILI SAUCE

AL EFE R EOFET itk —= 930/

FRIED CHICKEN WITH SWEET VINEGAR SAUCE

LiEEE TR E e —= ORI 1P FHHRPAH

‘ STIR-FRIED HOKKAIDO BEEF & GREEN PEPPER
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NOODLES

hH» A IR S 21X

STIR-FRIED NOODLES WITH VEGETABLE
& SEAFOOD SAUCE TOPPING

HEDA»IBES L

STIR-FRIED NOODLES WITH SHRIMP SAUCE TOPPING

DA TS 2L

STIR-FRIED NOODLES WITH SEAFOOD SAUCE TOPPING

EEETH S — X

HAKODATE SALT-FLAVORED NOODLES

FHE b yiH 4 b

CHEF'S SPECIAL HOT & SPICY NOODLES

iES — X

SEAFOOD NOODLES

A Bz R0 B o — A v (Fs)

BEEF & VEGETABLES SOY-FLAVORED NOODLES

VU | e pRi5 (> 7 — 2> 3

HOT & SOUR NOODLES

HHEHAD EAAS —X o (k)

VEGETABLE & SEAFOOD THICK NOODLES

hHb AR IBES ZIE

STIR-FRIED NOODLES WITH VEGETABLE & SEAFOOD SAUCE TOPPING

1,380H
<SMALL> 1 ,030H

1,380MH
<SMALL> 1,030H

2,080M
<SMALL> 1 5680H

1,080H
<SMALL> 810MH

1,280H

2,080H

<SMALL> 1,560H]

1,280H
< SMALL > oOc0OM

1,380MH
<SMALL> 1,030H

1,380M
<SMALL> 1,030M



RICE

HHK R

FRIED RICE WITH VEGETABLE & SEAFOOD SAUCE TOPPING

HEE XD B

FRIED RICE WITH SHRIMP

KD it

FRIED RICE WITH CRAB MEAT

7 He v DEgEED A D IR

FRIED RICE WITH SHARK FIN & SEAFOOD SAUCE TOPPING

HLHHAD I TER

RICE WITH PORK, SEAFOOD & VEGETABLE SAUCE

WEHADTTHR

RICE WITH SHRIMP SAUCE

1,250M

<SMALL> 940HM

1,380M

<sMALL> 1,030M

1,980H

<sMALL> 1,480

4,380M

1,380M

<sMALL> 1,030M

1,380M

<sMALL> 1,030M

77 vDRERED A D IR

FRIED RICE WITH SHARK FIN & SEAFOOD SAUCE TOPPING
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HOT & SPICY

VU e i S 5 < IR A—T A ISR > 1,480

SET MENU: RICE,SOUP,SZECHUAN PICKLES & ALMOND MILK PUDDING
SZECHUAN-STYLE MAPO TOFU

WITH SPICY CHILI SAUCE < Hfg> 1,180H

TBEEA D BTN A A A < SR A7 F = BTN > 1,880
SET MENU: RICE,SOUP,SZECHUAN PICKLES & ALMOND MILK PUDDING
SIMMERED SEAFOOD

& BEAN-STARCH NOODLE (VERY SPICY) < Hif > 1,580M

REEPE BB L T- 3 36 <o 2—7 F—1 BT > 1,480

. ‘B . g . N SET MENU: RICE,SOUP,SZECHUAN PICKLES & ALMOND MILK PUDDING
()Y (=] ¥ A .

FIEDOHEEMYE TS <> 1,180M

HAKODATE-STYLE MAPO TOFU

& HAKODATE SQUID WITH SPICY CHILI SAUCE

U ke PR S

SZECHUAN-STYLE MAPO TOFU WITH SPICY CHILI SAUCE

5D

DiM Sum

WELRKNORLEESS (24) 83011

SPRING ROLLS WITH SHRIMP & PORK

e - B R RLBESE (31) 830/

STEAMED PORK DUMPLINGS WITH SHRIMP & CRAB

& 7% LB (31H) 6801

STEAMED SHRIMP DUMPLINGS

L LIKADOLHEES (24)

SPRING ROLLS WITH SHRIMP & PORK




74—}

DESSERT

INn—2 ) —DRFTY

ALMOND PUDDING WITH FRUITS JELLY

Fr A R

ALMOND & MILK PUDDING

T2

SESAMI DUMPLINGS

FA4F =X

LYCHEE SHERBET

V—R U T A —F INV—VIRZ

OOLONG TEA CHIFFON CAKE WITH FRUITS

Tn—y L) —DEHELTY

ALMOND PUDDING WITH FRUITS JELLY

580M

580H

680M

580M

880HM
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RRISE

COLD APPETIZER

INWRRELEANLLE 2V A 950M

PROSCIUTTO DI PARMA & PICKLES

ALiERE KD A vy F g 950/

OcTOPUS CARPACCIO FROM HOKKAIDO

VESS
- |
-

[ = ]
Cc
-

LB HEE Y —T D= A4 1.000M
MARINATED SALMON FROM HOKKAIDO
JtipEpEy —t—Ky 4 by 1.630M

ASSORTED HOKKAIDO SAUSAGE

devgEsE AR D A oSy F 5

OcCTOPUS CARPACCIO FROM HOKKAIDO

{m. Bl A

HOT APPETIZER
LRI fREEREOFERE LT 1,480
INBFEDTE— 3
SHRIMP & JAPANESE MUSHROOM AJILLO
Y I7HD I W I —= 4] 1,550
GRILLED WHELKS BOURGOGNE-STYLE
LU EE L2 OEDT7S54 KEF b 730/

HOKKAIDO POTATO FRENCH FRIES

SOuUP
a2—2 A—7 830
CORN SOUP
F=F TR A—T 1,130/

ONION GRATIN SOUP



a4

SALAD

N—2 VLRV ED Y —F— 5% 1.050H
CAESAR SALAD WITH BACON

< SMALL > 780M
YI7DHF N SX 950
CHEF'sS SALAD

< SMALL > 700[1]
LB NS D Y —7— 454 1.800H

SEAFOOD SALAD WITH HOKKAIDO SCALLOP

<sMALL> 1,350M

N—a LBV ED Y —F—F K&

CAESAR SALAD WITH BACON

i

SEAFOOD
BREERE AN FHD T 7 778w 7 2,250
HAKODATE-STYLE ACQUA PAZZA
AL EEE WL HD 7 ) v 3,000H
GRILLED SCALLOP FROM HOKKAIDO
AHDOY 27T THANDETL 1,700F

TODAY'S FISH SPECIAL

HEEE N O 72 780w 7

HAKODATE-STYLE ACQUA PAZZA




MEAT

LR Oy i — F 25 — %

HOKKAIDO BEEF HAMBURGER STEAK

ACHEEEE R RRAD IR T4 ¥ A A

SLOW COOKED HOKKAIDO BEEF CHEEK IN RED WINE SAUCE

bl EFEE r ER—2 D7)

GRILLED KOMAGATAKE (HOKKAIDO) PORK

ALl EREFIAR T EERD R —A b

ROASTED SHIRETOKO (HOKKAIDO) CHICKEN THIGH

F—A LY PR —BA ¥ AT —F (50g)

AUSTRALIAN BEEF SIRLOIN STEAK

T —A MY TREF T4V AT —F (1209)

AUSTRALIAN BEEF FILLET STEAK

dbigEES—a 4 v A7 — % (150g)

HOKKIADO BEEF SIRLOIN STEAK

JbiEEREG 74 v 257 —F (1209)

HOKKAIDO BEEF FILLET STEAK

LB D NN =T AT — %

HOKKAIDO BEEF HAMBURGER STEAK

1,700H

2,080M

1,700H

1,600M

3,280H

3,980H

4 ,500H

5,000M



INAX

PASTA
PREERAH b—1 1.680M
HAKODATE PESCATORE
HKEERE D TORMLEBERDOR L T 1.550M

HAKODATE GAGOME KELP & SEAWEED VONGOLE

ALV EREERRET- L 2D 2 ) — L 2R 1,450

HOKKAIDO COD ROE CREAM PASTA

HEERE D SO R RO R T

HAKODATE GAGOME KELP & SEAWEED VONGOLE

TR

GRATIN

JLUEERFENANI DY —7— RS54 1,750

HOKKAIDO SCALLOP SEAFOOD GRATIN

ALEEFEN DY —7—F Y7 1,850

HOKKAIDO SCALLOP SEAFOOD DORIA

ILEEE PV R—ar D2 —L 75K 1,480M

HOKKAIDO POTATO & BACON GRATIN

AL EEMALDy—7— NS

HOKKAIDO SCALLOP SEAFOOD GRATIN




7207
~HEE FE S R T VAR D R~

CLASSIC
AT —F 27 1994 1,580
STEAK PILAF 1994
v'—7#Hvr— 1972 1,380M
BEEF CURRY 1972
v—7 v F2— 1994 2,280
BEEF STEW 1994
FHRY & 1972 1,380

NAPOLITAN 1972

AT —FE 57 1994

STEAK PILAF 1994

TR TLYF & NN —T—

SANDWICH & HAMBURGER

AL EREEG100% D2 N —F— 168011

100% HOKKAIDO BEEF HAMBURGER

VI AN 4y F 1,380

MIXED SANDWICH

AT —F N4 vF 1,680H

STEAK SANDWICH

100% HOKKAIDO BEEF HAMBURGER



v —&ALT4 A

CURRY & OMELETTE RICE

AL ErEE » R — 2D H Y — 1,480

HOKKAIDO KOMAGATAKE PORK CUTLET CURRY

v—7—FNHhv— 1,480M

SEAFOOD CURRY

FLIA4 A b=V —A 1,130M

OMELETTE RICE TOMATO SAUCE

FALIGAAR FITIAY—A 1.130M

OMELETTE RICE DEMI-GLACE SAUCE

LHEE R TR — 2 DAY v —

HOKKAIDO KOMAGATAKE PORK CUTLET CURRY

Eo‘y ‘y 7 (p24cm)
~ LB BN %~

PizzA

b s rE 7 — X D=7 Y — & 1,500M

MARGHERITA

R—aytEDIy 7AW 1.4500
MIXED
AFHOF —AD 77t a7rreyy 14500

QUATTRO FORMAGGI

LiE TG T — X027 ) — &

MARGHERITA
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DESSERT
FHE—MEY)EbE GIE 74y P25—F -7 VaL) 1,180
ASSORTED DESSERTS
Hh—vgasta—e—7427)—2A 8300

GATEAU CHOCOLATE & COFFEE ICE CREAM

T IWATF 2 —F IV 830

APPLE STRUDEL

F—Ry—RLTAAZ) =24 830!

CHEESECAKE & ICE CREAM

INZSTPAAZY — L 580

ICE CREAM (VANILLA)

FaaFf{ A7) —2L4 580

ICE CREAM (CHOCOLATE)

2—b—TA A7) —L4 580H

ICE CREAM (COFFEE)

FHE—MEVADE Ay 74> - P=5—F-T)ar)

ASSORTED DESSERTS




