)?WTZ Kazahana )“WQ Kazahana

o , b i fil i ~ Hokkai Dinner
| f& & % ~ Kazahana Dinner ¥5,940 Xix KAZ BRI CSHMTEY T

¥5,940 XIZ RAZ FZRICTTHRTET %3 Available for ¥5,940 or an Adult Dinner Coupon.

Available for ¥5,940 or an Adult Dinner Coupon.
Nk Today’s Small Dish

Xmizkl  Egg Custard

(I HERHEXD Ay F—=72L D4 Broiled “Rusutsu” Zucchine with Cod Roe . )
: : : . : et Seafoods Rice Bowl
Appetizer B4 7 R PE A I\ S VBRI HN “Rusutsu” Cucumber with Balsamic “Miso”
HAHREE S E VS Jellied Corn Soup Sea Urchin, Salmon Roe, )
MEEFFL “Shiitake” Mushroom “Sushi” Snow Crab, Botan Shrimp
7ayal—fERog “Rusutsu” Broccoli with “Ume” Plum Puree g - “Miso” Soup
EHF ML TENZ Boiled Baby Sardine with Grated Radish &y Japanese Pickled

s . FH#—F  Today’s Dessert
WP AR & B HR B E DR B A — 7

Soup Japanese Clear Chicken Soup with “Rusutsu” Pork and “Rusutsu” Vegetables

- » , » o .
WOH A HER OHWEZE bLbowv i B 1 Bk il B2 ~ Kids Dinner
¥3,564 X1T BTHEAY BFRCTTHIHTEG %S,

Sashimi Tuna, Squid and Shrim
q P Available for ¥3,564 or a Child Dinner Coupon.

HIRD B L E L DWEHZL oy A HigE HLowv—KA

Break Local Tomato topped with Onion and Walnuts, Sweet and Sour Vinaigrette Sashimi Tuna and Shrimp

# P HERROME RENRZ

a0 VRO XK L IR O B L Braised  "Rusutsu” Pork with Soy Sauce, Spinach
Fried Ocean Trout from “Funka” Bay and Local Vegetables with Radish Sauce K 5 FThWig ¥ WE3HE
Tempura  Snow Crab, Shrimp and Vegetables
o B (EEAOR) OB W ERINITI R ¥ 7 X FMOREERED b
Starch TAERSUNE R D BRI FH oY) Salad Garden Greens
“Hokkaido” Local Steamed Rice with Salmon Roe, % L # —
“Miso” Soup and Japanese Pickles
Steamed Egg Custard
K HE T AigEpE A T o o BB
Dessert “Hokkaido” Melon Starch Steamed Rice topped with Grilled Salmon and Salmon Roe

TP —F Faal—b7A4RZY—L

Dessert Chocolate Ice Cream

REEFORMMIE L. B 8% &Y —E AR 10% A EENTE D £3, 8% tax and 10% service charge include price RN L. BB 8% & —E XK 10% A EENTED £3, 8% tax and 10% service charge include price



) & ?TZ Kazahana

HEMFLe AL Sa—A ~ SHABU-SHABU Dinner

¥9,500 XIF KNS E5+¥3,560 IcCHIHTEG T

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

Je It

Starter

PER

Sashimi

LeXiles
Shabu-shabu

g #H
Starch

K B 1

Dessert

AFHH Kb HZEM HLov—i
Tuna, Squid and “Hokki” Clam

i e LB A r — 2 (180g)
“Hokkaido” WAGYU Beef (180g) and Vegetables

HSEA XiT  dbRERER(BIZAOE) D AR
“Udon” Noodle or “Hokkaido” Local Steamed Rice

JbifEPE AT
“Hokkaido” Melon

INF RyF—=DFERREAFIZ W OEHNT
“Shiitake” Mushroom, Baby Sardine and Zucchine with Grated Radish,

topped with Salmon Roe

¥ HBHEBAA—-ITT,
These photographs are samples.

FEEORMMIRE X, HEBL8% LY —E 2K 10% A EENTE Y £3, 8% tax and 10% service charge include price

)a) WQ Kazahana

At & W~ Kitaguni Dinner
¥9,500 LUK A £e55-+¥3,5600 TR £ S

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

i

Starter

S 7|
Soup

20 H
Assortment
Box

wLEY
Chilled

I/

Tempura

g #$
Starch

K T

Dessert

ERCZR il (3

BelEE M+ RvF——ofGFEHARBEAINZ  WHHT
“Shiitake” Mushroom, Baby Sardine and Zucchine with Grated Radish,
topped with Salmon Roe

A HA 5 HS0b  fir
Japanese Clear Soup with Fried Scallop and Seaweed

Ip3 Appetizer

A CTEE Boiled Hairy Crab

EIAEL L DWNEHZL Tomato topped with Onion and Walnuts, Sweet and Sour
HAGHE7aya ) —iRlo4d  “Rusutsu” Broccoli with “Ume” Plum Puree

G A EN I SV EENS  “Rusutsu” Cucumber with Balsamic “Miso”

B REL> &V Jellied Corn Soup

BiEH Sashimi

B A A L Steamed “Ezo” Abalone
Afifi Tuna

Hrhgg “Botan” Shrimp
G Squid

WA HRPE B R DR L ERNFEA IS — 2K
Deep-Fried Seasonal Vegetables in Broth, Soft-Braised Duck with Soy Sauce

WRBEEME  ThWE MR O KigiE
Ocean Trout, Snow Crab and Local Vegetables

HIRAEDL Bz
TAERUNERG O BRI FOWY)
“Hokkaido” Local Steamed Rice topped with Simmered “Shiretoko” Beef,

“Miso” Soup and Japanese Pickles

LipEpEAR Y FTLTA—Y
“Hokkaido” Melon, Kiwi Fruit

HERL 8% & H—E XK 10% A EFENTED £3, 8% tax and 10% service charge include price



)ﬂ WQ Kazahana

U7 %Fx— Signature

" ERE
AP LIZLehTFodic
ELa—rez ANnT,
BANZ—=BEL T T

“Yotei-Yaki” ¥950
Shrimp and Corn in a

Steamed “Rusutsu” Potato

HMEWHCLHELETEDOFEHF Hokkaido Local Food /“Imo-Mochi” ¥600

HEy)— 2N x—)— &

AERKREETD
= MR A A

Sticky “Rusutsu” Potato and Yam Pudding
with Two Types Sauce (Brown Sugar, Butter)

“Tomato Miso Nikomi” ¥840
Simmered Pork, Yam and Tomato
with “Miso”

— B A la Carte

HAFARIR & 1 A7 HR P S D
MR ZA—7
BN L L DWRIERL

RHEER DT M FFMA
HBFRoHFIRLE
B o—2DHLEY
SR i
HPEY GDhE
PRI X
HAFARIR D fy 2
WL ENE T (50g)

RRCERAAS I, HERE 8% & —E 2R 10% B E TN TED £3. 8% tax and 10% service charge include price

Japanese Clear Chicken Soup with “Rusutsu” Pork ¥600
and “Rusutsu” Vegetables

Local Tomato topped with Onion and Walnuts, ¥600
Sweet and Sour Vinaigrett
Boiled Baby Sardine with Grated Radish ¥600
Deep-Fried Seasonal Vegetables in Broth and ¥1,200
Soft-Braised Duck with Soy Sauce (chilled Dish)
Frozen Pickled Squid ¥960
Assorted Japanese Pickled ¥830
Garden Greens ¥830
Braised “Rusutsu” Pork with Soy Sauce ¥1,200
Salmon Roe with Soy Sauce (50g) ¥1,420

Iz, (v Kazahana

KA~

H G

YA

e@FH

& (7R)

HrhigE (4)
SRR S JE (45
HEREV S {E(6fH)

il & D Sashimi

Tuna

Frozen King Salmon

Squid

Scallop

"Hokki” Clam

Shrimp ( 7 piece )

"Botan” Shrimp ( 4 piece )

Assorted Sashimi  “Kaze” ( 4 Items )
Assorted Sashimi  “Hana” ( 6 Items )

ki e BEf1’lF Hokkaido Beef

BHEBREAF L SLe S
(F14:180g - By —30)
HEKBREMEr—227—F
(150g) (80g)

1ZoF DHHEBER
AR LR
7D TEREHEE Wil

Ky &

ihEE K (54%)

THWER K GA)

WP R it

M35 L O FRIPT D
HEILENT

Hokkaido Beef ”Shabu-Shabu”
(Hokkaido Beef 180g and Vegetables)
“Shiretoko” WAGYU Beef Steak

¥1,540
¥1,600

¥960
¥1,500
¥1,600
¥1,200
¥2,130
¥2,130
¥3,540

¥7,500

(150g) ¥9,900

(80g) ¥5,280

Bt P Grill

“Hokke” Local Fish
“Kinki” Red Snapper (Half)
King Crab (1 leg )

5 7 P Fried

Assorted Tempura (Shrimp, Fish and Vegetables)
Shrimp Temputa ( 5 piece )

Snow Crab Leg Tempura ( 5 piece )

Vegetables Tempura

Ocean Trout and Vegetables with Radish Sauce

¥1,600
¥2,950

market price

¥1,880
¥2,950
¥2,950
¥1,060
¥1,200

LRRFon i id. HERL 8% LU —E AR 10% B EETNTEHEY 7. 8% tax and 10% service charge include price



Kazahana

B £ H Starch

W Bk Rice Bowl topped with Salmon Roe ¥4,700
(sl FoW) ( w/”Miso” Soup, Japanese Pickles )

31 Wb Eo =t Rice Bowl topped with Sea Urchin, ¥4,700
(kM Fow) Salmon Roe and Crab Meat

( w/”Miso” Soup, Japanese Pickles)

e PR Rice Bowl topped with Sea Urchin, Salmon Roe, ¥5,900
(P} B8 7 - Jb7F-  Crab, Ocean Trout, Scallop and Botan Shrimp
il - PR ke - Fod)  (w/"Miso” Soup, Japanese Pickles)

HEERHE(AAR) Rice Bowl topped with Shrimp Tempura (4 piece)  ¥3,000
(R Fo) (w/”Miso” Soup, Japanese Pickles)

FHWEE L KL (AAR) Rice Bowl topped with Crab Leg Tempura (4 piece) ¥3,000
(kM FHoW)) (w/”Miso” Soup, Japanese Pickles)

FBEHMEIR Rice Porridge with Crab ¥1,400
(HDW) ( w/Japanese pickles )

BRET Rice Bowl with Japanese Soup “Ochazuke” Style ¥960
(it X1X Mg - HFOW) (Salmon or Ume Plum )

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

(fk-H#g WM FHow) (w/”Miso” Soup, Japanese Pickles)

fHIfl& > b Steamed Rice Combo ¥600
(Hfl e Fop) ( Rice, “Miso” Soup and Japanese Pickles )

FREFORMiAS L. BB 8% & —E XK 10% A EENTED £33, 8% tax and 10% service charge include price



