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SUPERFOODS

h~ hEBILEEOI7L—F  ¥1400 =
Tomato and Tofu Caprese oo

HREEY—F YT — TA—_RY—V—Z FTLUERZ
Salmon sautéed from Hokkaido Blueberry sauce with spinach  ¥2,000

WEDY7T— TARAIREBR~ b ¥1,800 oo

Sauteed shrimp Avocado and tomato

RE—JY—FLLTEA R A=Az ¥1,300 @
Smoked salmon with herbs and vegetables -
v hET7 215 FTyYrLIF—I0HT4  ¥1400
Salad with tomato and asparago mozzarella cheese

NRoTFFRA=T Z—F—Lb07xr—FK  ¥1100 >
Pumpkin soup with smoked chicken and herbs

~sunrkyx gEoFy7  ¥1800 W

Tuna Tartar with Edamame beans depp

GHEAFF TA—Y—pREA—D—  ¥900 W

Soy milk and banana blueberry smoothie

FroFEYy hA=a—

LUNCH SET MENU

v TBETTBIUF
A=T - HTH
ABHOFBTTHE B
o—b — XIH A

( 11:00-14:30 )

CHEFRECOMMENDED LUNCH ¥1,700
Soup / Salad ==
Chef's Speciality
Coffeeor Tea

hi#EZ 9  CHINESELUNCH ¥2200 “™

2—7 %74  Soup/Salad

A B OfE - R (4% 1 4h) Fishoftheday & Meat Of the day
a—e—Xi3fs  Coffeeor Tea

.

X RXT T KIDS SET ¥1,600
FLroyva—=2 - piELoA—7 Orangejuice / Pumpkin soup
&—%—79»&%—%ﬁypw4yfh‘

Turkey grill and cheese sandwich h
FxXLrars7VIHE e ATGALRATN— « T)—Y I —T )Lk

Chicken cobs salad / Slice fruit / Fruit yogurt

NUZ YT DBEFEL E R
Recommended to vegetarian customers

FREOBHEICIIRIA L T —E 2B 10% R EENTEBY 9,

ol

LUNCH MENU

U FISH DISH

74 via2&FvF A FishandChips  ¥2,300
AEADTIALLTVLUFTIA FAELY—A ELMEIHT—ELEVIRZ
Fish finger and French fries with Tartar Sauce Malt Vinegar and Lemon
AREFEAIT L TR D F— Y 2 ¥2,900
(FAEIC 25 /0 C BRI 2 THX £ 9)
Fishes of “Hokkaido” and nurses of local vegetables
(About 25 minutes to cook)
B A=l LT YV—R Ryl rE LEURZ ¥1700
“Toyoura” Trout Muniel, Bournunase sauce, with Spinach and Lemmon.
P MAIN COURSES
WAV @RR—T F—APEE Ty A—/Y—X
“Rusutsu” pork saute with cheese, Chasseur sauce
HMKRBRA D7 YV EvyaF BREEx7 Ly hy—2 ¥2300
(FRERIC 25 3 IZ E B ATHE £97)
Grilled “Shiretoko” chicken breast and Rucola, “Miso” vinaigrette sauce
(About 25 minutes to cook)
JEE R BB —a A A7 —F% (150g) HRUA 2V —A
(FRERIZ 25 /1 L ISHER 2 THE £7) ¥7,700
Hokkaido Japanese beef sirloin steak (180g) red wine sauce
(About 25 minutes to cook)

¥2500 ™

RA—F .

SOuUP -

FS5H « FAFF4vTa
SALAD - SIDEDISH

B NSV R R fr—x% AL =R MRZ
Vegetable Minestrone with Melba toast

¥1,100

v—H#—H%Z %  Caesarsalad ¥1,300
7 ) —>%Z % Greensalad ¥1100 *
7794 FRT b+ qrnonsw  ¥700

Hokkaido "Inca” fried potato butter

74 %  Rice  ¥300

N (2 H) 2Breads  ¥300
EEE N AN Z N EfEoleT Ly R
With house-made “Haruyutaka” Local Flour Bread

e YN S
using pork meat dishes

11:00-15:00

2% PASTA

=
f~hKhY—X e

=T = KRR T ¥1,900
Seafood tomato spaghetti
EHOBIEL X DT DR L TF— ) AT T 4
Peperoncino of vegetables with mushroom

AREDINAH pastaoftheday  ¥1,700
SPECIALITY

NAVERNG ELEZIE ¥1,000

Back-Wheat Soba Noudle with Wild Vegetables
LALAIDOA LT A A ¥1400 W

Stir-Fried Tomato Rice with Omelette, Demi-Glace Sauce
NAVERK—7 B L— $oxi0x ¥1,600 99
“RUSUTSU-KOGEN” Pork Curry with Salad
E—7hL— $oxx ¥1,600

Beef Curry with Salad

THBANTEZIE 2—74x  ¥1500 ™
Stir-fried Noodles with Lightly Braised Vegetables
FLisE EREHD T — A > (BRI - TEJH)
Ramen (Miso / Soy Sauce)

¥R+ vF  SANDWICH

¥1700 *

ARYX VT 4—

¥1100 =

IITTNTAY U Ry v F svesriqmz ¥2,000
Club House Sandwich with French Fries
WY Ry ¢ T mgELrAsE 7L F 74 ¥1,400
Vegetable Sandwich Vegetables and Avocado with French Fries
AKADA—=R—=T—RY Ry 4 vF sroFr50mx ¥1,700
Super food Sandwich of the day with French Fries =
v —>7/—7—  BeefBurger  ¥2,500
E—TDT VN e FeF—F—R - TLUTF T TR
Grilled Beef, Cheddar Cheese, French Fries

&

All prices are in Japanese Yen, / including Tax and 10%service charge in your bill. Prices include applicable government tax.
BART VTR L TV DIBKRDEHICOET E L TUL, MR OFICEFNRTZEN, [ BREFIRST LAXF—RENTINVELLELAZ v ZITERA LT E30,
Please ask our staff for the origin of our rice we serve in the hotel. / Please advise us of any dietary requirements or food allergies that you may have.

-



