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Grilled -Qgi



— BHiRBED/E —
Grilled Agé

With TeppanyaRki, the chef will cook the meat,
seafood, and vegetables while you watch.

Please enjoy the chef’s performance in addition to the food.
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nyaki Hokkaido RAUSU squid
E A B £ R AR R

L EES X T OBEE B 0w

NE— M or H—Y -77/\“51-—%

Teppanyaki Hokkaido scal ](m Flayor: hmm (\‘m Garlic butter
b330 5 L AR L ki P 8 or a5 Sl
TUELRHERMOEEUAPEE ~amsy -2~
[9])[)1“}/11&] Abalone IWANORI SAUCE

LB AR i ~ W ] ~

1 & D 8k b5
Shrimp teppanyaki

& DR Bk AR e

¥ — v OFHIE

salmon i ppanyaki
fif: €01 K B J6¢

LB E 2 7 & O SRR BE

Teppanyaki Hokkaido King Crab
b i 1 7 6 37 1 B R e

v 7R R — O g
Lobster teppanyaki

ARS8

Sea food set ~Wlit-w72x— - 47 - - %7 8
Seafood set ~ Scallops * lobster * Squid * Shrimp * abalone * King Crab

WAL G~ B A - BIT - SBAR - Z)RAF - B - 6508

¥ 2 , 8 0 0 (inc.tax)

¥ 8 5 8 0 0 (inc.tax)

¥ 3 ,8 00 (inc.tax)

¥ 3 ,8 00 (inc.tax)

¥ 4 5 5 0 O (inc.tax)

¥ 8 ) 8 0 O (inc.tax)

¥ 9 ’ 8 0 0 (inc.tax)

¥18,500(inc.tax)
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21. JbigEREIIEEK [200g])

Hokkaido Brand Pork
b 8 83 g A

2" LDOEFEBEE IATy ) —FY—2 [200g]

Herb-Grilled Lamb with Gorgonzola Sauce

R E e SR A E L

¥ 6 5 5 0 O (inc.tax)

23. fEmegx v 25 —F [150g)

Beef tongue steak

HEA4H

¥ 8 J O O 0 (inc.tax)

24. HHELFAandR7—F [BL60g/H—n 4y 60g] - ¥ 11,00061c.x

Diced beef steak
BRI AT -

25. b EEEREME Y —n2 [ v [150g]

Black wagyu Beef Sirloin
R4 D B

¥ 13,000(inc.tax)

26. JbiEEEEREMF L [150g])

Black wagyu Beef Fillet
HEMAFFES

BT s — 2 AT —F (RiEx) Tu—=) [600g]
Tomahawk steak

Wi R D
28 . =257 —% [600g]

¥ 14,000(inc.tax)

¥ 15,000(inc.tax)

T bone steak

T

B Pa Vo=

¥ 22,000(inc.tax)

a la carte

Salad
31. :Itfﬁiﬁiﬁﬁj] JLU N L a“ 3 ¥ 2,300(inc.tax)
e T

Hokkaido seafood carpaccio with caviar
b it 1 v M 38 X V8 R W 6 6 A 7
S B le W — 5 & ¥ 1,700 Ginc.tax)
TBHBEI Y X—ALF—XAD
Hokkaido Caesar Salad with Camembertcheese
At i 1 LD A A 6T AR B
33. &‘H‘ 5 52 ¥ 2,800(inc.tax)

Crab salad

8P B

Soup
Mot — Y 2—F

Corn soup
ok

42. 2 G LF v 9 R —

Clam chowder

0 T 32 3
43. AHDBL R —F

Soup served cold of the day
& H 5% %

4. e EOM
Red miso soup stock and pickles

W I 37 AR

¥ 1,300(inc.tax)
¥ 1,300(inc.tax)
¥ 1,500(inc.tax)

¥ 1 ) 100 (inc.tax)

Rice&Bread
ol 74 A

Rice
KR
B2 ¥ 300(inc.tax)

bread

¥ 3 O 0 (inc.tax)

5 =, ¥ l,OOO(inc.tax)
D3, WES HETY T A
Garlic rice

in
R

6L vy XFL—}
KIDS Plate
LR

62. 7Y RE—HKF F 754
Crispy potato
fi &

63. KHOTH¥— T

Today’s desert

A H

¥ 1 ,200 (inc.tax)

¥ 8 O 0 (inc.tax)

¥ 1 5 5 00 (inc.tax)




101 S0 K

t Hokkaido KITANOKATSUTAIKAT

MARE JUNMAI-SHU
Wit H A +6

—_ _
103. PPN B

S

G Gl AR JEilE HAERE +6
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Janaese SHOCHU

[ £ BEfT Made from wheat]
103. - Ji% M BY

JYUSSHOMUHAT
(JbigiE) &1z i

104. fn o %

WARAMUG I
CRE 5 ) 2 L 17 3

[ Z 5t Made from potato])

105. EE 5

KUROKIRISHIMA
o Uy ) 77 K 1

106. 2> Y F
KARARTTMO

(R ER) ANE#E
[*ﬁﬁ'ﬁm Plum liqueru]
b T L g

HIUMESHU

Ui F HERT Citron)
»Ho T LHTFiE

RAGOSHI citron liqueur
i

b i) KBS BRI H ke

¥ 1 5 0 OO (inc.tax)

¥ 2 s 500 (inc.tax)

Yamaguchi DASSAT JUNMAI-DAIGINJYO

¥ 1 5 300 (inc.tax)

¥ 1 5 300 (inc.tax)

¥ 1 s 300 (inc.tax)

¥ 1 5 300 (inc.tax)

¥ 1 5 0 00 (inc.tax)

-

117. v K nm

118. B E L —u () Y000 Gaoise

Sapporo Clas
AL 2 L ()

YEBISU Beer (Mediumbottle)
LR RQEE )

119. #yEueFLITLTAI—ALT7Y— ¥ 700 (inc.tax)

Sapporo Premium Alcohol Free

L W5 A % TG T 3

SO k2 )

120.

121.

122.

GIN - VODKA

Ry XA T 7 Al

Bombay Sapphire
e i)

ZVAT A

Grey Goose

IR AR A5

twEs 57y “9148”

HOKKAIDO Craft Gin
b T A 1 5

¥ 1 ) 000 (inc.tax)

¥ 1 ,000 (inc.tax)

¥ 1 ) 500 (inc.tax)

YA

123.

124.

125.

WHISKEY

F a2V —ZANfEK—n
Dewar’s highball
HEBRLER

¥ 1 ,OOO (inc.tax)

Vxv 2 Rx=xn

Jack Daniel’s

¥ 1 ,200 (inc.tax)
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SHOCHUHIGH

Bf o~ A

109.

110.

111.

v—rynAq
Oolong High

5 0 5% IR
fxFE A

Green Tea High
803 R}
IKEY

Grog

e 3 S 7k ALL¥ 1,000(inc.tax)

SOUR

112.

113.

114.

115.

116.

117.

151.

152.

153.

154.

155.

156.

157

158.

159

160.

161.

#v—

22 T i~
Haskap Sour
W5 E RV B

HNigriae 47—
Yubari Melon Sour

e 25 RV B
T e e B

Sequencer Sour

SR L

Rt et —
Lemon Sour
i SUAR

Z AL T
Lime Sour

S T

BEgEY 7 —

(}{'ape S()ur'A
L W 7 % V0 B

ALL ¥ 1 ,000 (inc.tax)

ZFEY T2
y—u v

Oolong Tea 3t %

¥t (Ice/Hot)

GreenTea %% 4%

E) DT e

Coke ] 4%

L Ay o
Ginger ale #itiK/K
K )it
Melon Soda &K 74T

SR
Calpis ] @& /8

2L —T 7 ey
Grapefruit Juice PHAHIT
FL vy a—R
Orange Juice it
7 el X
Apple Juice BB

wEDHRT

Water TR/K

~X Y x 330ml

Carbonated water kR /K

ALL ¥ 600 (inc.tax)

¥ 3 OO (inc.tax)

¥ 8 0 0 (inc.tax)

COCK’_F_AIL
hT TN

125.

126.

127.

128.

129.

130.

131.

132.

133:

134.

135.

ATV AF VU
Cassis Orange

BEBEEN
HY R —XK

Cassis Soda

PR RT3 AT

ALY RT V=T IN—
Cassis Grapefruit

5 Al PR T SR

7 7 S
Fuzzy navel

1 7 B

Vybk=v7

Gin and tonic

2 42 e

A 7 aamdbi A e
Screwdriver

W 22 it F

Y=
Peach Oolong

5 B Bk

TA LT Lo 14

Lychee Orange

5 75 A5 1

T AT 7S
Lychee Grapefruit

174 it 755 5 S

Ry BT

Passoa Orange

1 B # 1 SR

N9V TIZv—=FI7 00—
Passoa grapefruit

Tl A Hif R
ALL ¥ 1 ) 000 (inc.tax)

INE

136.

137.

138.

=

W
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Red WINE (GLASS)

G IRARlL]

HY7 A4 v &sx

White WINE (GLASS)

51 % % 8

Bn—T N UPT L Vo
Sparkling WINE

A

¥ 1 , 2 00 (inc.tax)

¥1,200(inc. ax) =
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MEHRa vy yoa—e—ygziii.
el 1 B CTA40EMBEFT N CELMIENOHVEZIRLE DL ~HTT,

162.

163.

mpkEMI X T A AT —k —
Ice Coffee VKUMMHE

¥ 800 (inc.tax)

mpEMas xRy P —k —
Hot Coffee Fuumf

¥ 800 (inc.tax)
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M3BEHEDOI— R bEBRVWELETET,

You can choose from 3 kinds of rate charge.

3 FhEA W DLk

BCRESNTHLDOIEXESHEEZEBCHEENITVET,

It may also take a little while

A 2 R e N ) A %

DY Sl Py A = B2 NP
AR 6350 ¢ cmmift <7z

if order without booking on

B O RUNDERA =2 —bZHEMOVBITEN T T,

There is also a single menu other than the course.

BRI, ROt LSRR,

M2 ZE~FA—Da—RTHHBELFFTFEVEH,

You need tororder at least two sets.

You can not choose different sets in one group.

it i N BLE R — A .
-

T BE A

Tokachi Japanese black beef

BRDOZMLZN N4 i C
FrETHRZ

Horse Steak Tartar with Pie and Caviar

tiEEERRE 7+ 7 7 F
FLvyy—z2 BEzRE— 71T

Instant Smoked Hokkaido Duck Meat and
Foie Gras with Orange Sauce

FEOBEE BR
TR Y ) =R

Seasonal Grilled Vegetables with Anchovy
and Olive Sauce

TG 2 v O/ 4 V&

Red Wine Braised Tokachi Beef Tongue

ERE) T — A
YA TODEZRT ==L T
Vichyssoise with Apple Espuma

+EEEEMY Y—wAfrorkl

e LO%ET 7 A ¥1,000
Tokachi Japanese black beef sirloin or fillet
If you choose fillet, add ¥1,000

LiBEEALRDIE Lot H—Y v 72 T4 R
H—V 9254 ZADHET TR ¥500
Hokkaido Nanatsuboshi or Garlic rice
If you choose Garlic rice, add ¥500

KT L EOW

Red miso soup stock and pickles

FY—X-F-vaay
FHDO7A—Y VzT—ifZ

Terrine de Chocolat with Seasonal Fruits and Gelato

AR bty
Hot coffee

%,

b i858 18

Hokkaido seafood

ERD7 v
BLyXrrETIRZ

Steamed Sea Urchin Egg Custard
with Crab and Caviar

HVF RO DlE NNy F 2
NNV —R BRRE— 7T

Instant Smoked Carpaccio of Seared Bonito and
Tuna with Basil Sauce

FE OB E B
Tz gt &Y =R

Seasonal Grilled Vegetables with Anchovy
and Olive Sauce

ML OBIRBEE JLidEE Y = 0¥

Scallop Teppanyaki with Sea Hokkaido Urchin

E e
YA TOEZRT ==L T
Vichyssoise with Apple Espuma

Fe—nlEE, TTE, X T EONREE %

Lobster, Abalone and King Crab Teppanyaki

LiBEEAL ADIE Lot H—Y v 2 T4 A
H—=Y v 7574 ZADHET T X ¥500
Hokkaido Nanatsuboshi or Garlic rice
If you choose Garlic rice, add ¥500

KT L EOM

Red miso soup stock and pickles

T =R 525
Fffiorr—y YxI7— bRz

Terrine de Chocolat with Seasonal Fruits and Gelato

Ve lhaeh (2
Hot coffee

s — NiE
p:)r person ¥ Z0,000(inc.tax)
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to be skilled at HOKKAIDO

Eo75 v
BLE¥ Y ETIRZ

Steamed Sea Urchin Egg Custard
with Crab and Caviar

LiEEERAE 75T 7 F
Frvyy—2 BERAE—750T

Instant Smoked Hokkaido Duck Meat and
Foie Gras with Orange Sauce

FHEIOBEX B3R
T VT a BRI R

Seasonal Grilled Vegetables with Anchovy
and Olive Sauce

WAL & B8 D FRIRBE %

Scallop and prawn Teppanyaki

IS
DATDIRT—=ET
Vichyssoise with Apple Espuma

TBEEEMFE J—vfrorkl

t L oA T 7 A ¥1,000
Tokachi Japanese black beef sirloin or fillet
If you choose fillet, add ¥1,000

LB AR DIE Lor H—Y v 7 74 R
H=Y v 2774 ZADHET T R ¥500
Hokkaido Nanatsuboshi or Garlic rice
If you choose Garlic rice, add ¥500

Kt E EOM

Red miso soup stock and pickles

F)=X": Frvaad
EFffiozr—r YrI7—MEZ

Terrine de Chocolat with Seasonal Fruits and Gelato

dnERERE
Hot coffee
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"""""" MOI'IliIlg time------------ You can choose from three main dishes.

4 ) DDVERES S0
7’0()Av]l)J)O<MW3W BAAVUNOHBEIEIPDYVEREGE>TENET,

el . o used. Refills other than the main dish are free.

Please contact RISONARE front desk when making a reservation. 2 DA B R T PR =

Al R S5 . AT BT, ;
o T B ah & risonare MEEBLNAR 6350,

BEEF STEWplate BEEF FLAKES plate HAMBURGER plate

HRHE FE i 2 £ 4 & BHTHIFAC !
NN 7 T2 — BLBIV—IFLR 4 BLFIEE N VN — S —
Special beef stew Beef Flakes & rice Original hamburger

Feel free to put on any topping you'd like

BIFEGEMEbYEY THERE T
T B4 P47 96 6 6044 45035 W5 ALY

A VEUNOHEBIEayJza—F—(CThEhrhrbhBREESTED FTT,
Buffet

Free refills Drinks and non-main dishes. J&EHIARIK & ERLIAMIRISE LR = .

-
J 5 4
ez 7= 12 =18 75z
¥ 7 X AT F T NIy T Gelato Blil‘l‘(»l, I
4 - < . v UKBLIK B B i
< b “#%1‘771 &V 473 5
’,‘ﬁk 4—"’;}5’ Walad Buffet Scrambled eggs & wienel % STELLA CIELO ® ¥ = 7 — % STELLA CIELO
NS W) 1 1 ) % PRI R & Y D97 e, 4 10 FAH, 07 & R0 BGE y
o AHO AHOF ¥~ b
=i Ry &x—7 ay7x
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4‘ Today’s bread& soup Today’s desert Buff “e‘-_w.’-‘ -

STELLA CIELO
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