THEWESTIN

RUSUTSU
RESORT

The Westin Rusutsu Resort
133 Izumikawa Rusutsu-mura, Abuta-gun, Hokkaido 048-1711 Japan
TEL +81 136-46-2111

VL ATAY VAU —}h
T048-1711 JeifgE HARE HE R R)11133  TEL 0136-46-2111
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KAZAHANA COURSE

FAZ—DA  AGEERE LR ORERIEHIZ
RTEPEREE LI HE R DEIRL

Boiled Onion "Somen" Style,

Boiled Local Leek and "Asari" Clam with Vinaigrette "Miso"
Boiled "Shiitake" Mushroom and Baby Scallops

HEPNPED T <L S faD B IRY)
Japanese Clear Soup with "Mozuku" Seaweed and Seasonally Fish

WKIEPELRE W CFH
Local Ocean Trout, Octopus and Flat Fish

ACHEERED 3 AT
Simmered "Kasube" Hokkaido Ray with Soy Sauce

i AIPADPR T
Local Wild Vegetables Tempura

HERERAFAPER FOREAAZI B T ASDE2—LITA
TAERBUNERIGORE /oY)

Rice cooked with Local Chicken and Yam Potato served with Seasonal Carrot Purée,
"Miso" Soup and Japanese Pickles

HAEREE T v =T D38
Sweet Red Beans Paste and Aronia Jellied "Yo-kan" Style

¥6,300

RANY BFEFRICT
CHIHTET £,

Redeem with
Adult Dinner Coupon

R L 2 BI10% & — e 2 EH0% 23 &g Tl v g3 | All prices include 10% tax and 10% service charge.
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KAZAHANA COURSE

A PE L L R DIELRIEHIZ
Boiled Local Leek and "Asari" Clam with Vinaigrette "Miso"

EPHEEL H = ATDBWY
Japanese Clear Soup with Sea Urchin Dumpling and Bamboo Shoot
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=

TAZ—0A KM LI HER OZIRL  LiREEROBIRL
CTHIIRNIZ  BAFRPER T L7 ) —LF — 2D IR
APPETIZER

x

Boiled Onion "Somen" style, Boiled "Shiitake" Mushroom and Baby Scallops,

Boiled "Fuki" Butterbur, Boiled "Kogomi" Wild Vegetables with Sesame,
"Rusutsu” Yam Potato and Cream Cheese

WA HrRE &L CFH
SASHIMI
Local Ocean Trout, "Botan" Shrimp, Steamed Abalone and Flat Fish

REEF

RN LR FHERRR D KA1
Simmered "Shiretoko" Beef and "Daikon" Radish with "Miso" Sauce

HIZPE I LIZE DR e
Local Wild Vegetables Tempura

AGHERE WO TUDH O IR AEREELEEPHRR
TARRBUNERIG ORI FHOY)

"Hokkaido" Grown Rice served with "Yuba" Tofu Skin and Sea Urchin
"Miso" Soup and Japanese Pickles

HAARET 0 =7 DFZEE ARBEARART T
Sweet Red Beans Paste and Aronia Jellied "Yo-kan" Style
Homemade "Matcha" Castella

¥12,100

KNG R
+¥5,800 [ CTRHTETE S

Redeem with Adult Dinner
Coupon plus¥5,800
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KAZAHANA COURSE

TR DYE
2 Kinds Sashimi

FrEyo X
Vegetables Salad

MEHKOME IO NARRR
“Rusutsu” Pork with Soy Sauce and Spinach

AlizkL
Steamed Savoury Egg Custard

g Thullf WROXEHE

Prawn, Snow Crab and Vegetables Tempura

WS LT L= DNSBBLT
Steamed Rice topped with Salmon Flakes and Salmon Roe

WHITAR
Strawberry Ice-Cream

¥3,780

BIERY FRICT
CHHTET £3

Redeem with
Child Dinner Coupon

RO ORI B EBI10% &Y — e 2 FH0% A5G g Tv T | All prices include 10% tax and 10% service charge.
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KAZAHANA COURSE KAZAHANA COURSE
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t by ARHOME S H $ 2k JGIRERLKIRRONRRAL
T Today's Petit Appetizer H 7% a Bf —J‘ Boiled Local Leek and "Asari" Clam with Vinaigrette "Miso"
- T ﬁdg '1'5 v
I P A % :
o U . S YE woamERE W OVH
3 B 3 E Local Ocean Trout, Octopus and Flat Fish
- 7K 1
E EI%:, Steamed Savoury Egg Custard H
A
M
E A XP
P B g 5L mwEREArEe—-x(8) B R
U a § Wagyu Beef from “Hokkaido” (180g) with Vegetables
U AN
Bp GV MECLE NS ot v L BN
C - Sashimi Rice Bowl with Sea Urchin, Salmon Roe, Snow Crab, IS{ L
E ?ﬁ “Botan” Prawn served with “Miso” Soup and Japanese Pickles C '}6) % re
0 0 g\‘\ Y
W
L U :]
R
D 5 SHOFF—F S ] Py Ok U IGWERTOLUDR DN
1; +  Today's Dessert E X R $ “UDON” Noodles or Steamed “Hokkaido”-Grown Rice
s ¥ f
R
R
s 1 D
I
N R H FEHPET 0 =7 D¥:3%
3 Il Sweet Red Beans Paste and Aronia Jellied "Yo-kan" Style
N LS
T
E
R

¥6,300 ¥9,680

RAY BEHICT
CTHIHTEY %I,

Redeem with
Adult Dinner Coupon

RKANY %
+¥3,380 IcCZHIHIE T E T

Redeem with Adult Dinner
Coupon plus¥3,380

A FORAIR L, B 2EBiI10% EF—E 2B 0% A & Eh Tl 3 | All prices include 10% tax and 10% service charge. IR MRS I T BL10% E —E 2 0% A e s T Ed | All prices include 10% tax and 10% service charge.
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a la carte a la carte

FHiBE “Yotei-Yaki” ¥970 e . AL ¥500
B Lo RO 8- 2 - ¥R AR T, n O Steamed Savoury Egg Custard
BEAZ—BEL 0T T nn 5 L . A
Shrimp, Crab Meat, Corn and Steamed Potato t HAIER T 27 ) —LF — XD W ¥300
r *} "Rusutsu" Yam Potato and Cream Cheese
HHEIRC# DT LERT DT #F “Imo-mochi” ¥460 e {E AbifEE PE 2 & ORI D WK Z ¥600
Y —REANR—Y—R e Boiled Local Leek and "Asari" Clam with Vinaigrette "Miso"
Sticky Rusutsu Potato and Yam Dumpling - R -
with Brown Sugar Sauce and Butter Sauce KEPEMEE LI HEH OB RL ¥600
Boiled "Shiitake" Mushroom and Baby Scallops
Miso Nikomi Green Salad
Simmered Pork, Yam and Tomato in “Miso” Broth
IR b ¥850
Assorted Japanese Pickles
- - WA AR oK — 7 D iy ¥1,230
iﬁf-lf%l‘(.lzﬁdﬂ]”q:\?\l;%&%@vgf)“ Shabu-Shabu” ¥7,650 Braised “Rusutsu” Pork in Soy Sauce
okkaido” Wagyu Bee abu-Shabu
fIZE180g - B3 —=t WO ENE T ¥1,550
“Hokkaido” Wagyu Beef 180g Salmon Roe Marinated in Soy Sauce
and Vegetables
MR —2 2T —F 80g ¥5,380
;?E};riitglig;kwagyu Beef 150g ¥10,000 E 1H Seasonal Menu  4~5HDFT 3
j % 2! B TR ¥1,000
ARAIE 74V AT —F 80g ¥6,500 R EI:@ fiff V'{,Jlfg O\D,eagiz’fjﬁes Tempura
“Shiretoko” Wagyu Beef 150g ¥12,000 I
Fillet Steak E
KIgihy &2 ¥2,000
D Prawn, Crab Leg, Local Fish and Vegetables Tempura
IFERRE SA ¥3,000
HEPVED I EA S DB ¥600 Prawn Tempura ( 5 pieces )
Japanese Clear Soup with
"Mozuku" Seaweed and Seasonally Fish THOWEE K SA ¥3,150
- - Y800 Snow Crab Leg Tempura ( 5 pieces )
LEPHBE OB
Japanese Clear Soup with Sea Urchin P2 TR ¥950

and Fish Meat Dumpling Vegetables Tempura

ALiEERE T~ D EN T ¥1,000
Simmered "Kasube" Hokkaido Ray with Soy Sauce

RIS I T BL10% & —E 2 EH0% B a s Tl 9 | All prices include 10% tax and 10% service charge.
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a la carte CR X EO 3§
EI i3 MC &
AL B PA Il
Seasonal Menu 4~5HDFB3 50 NE B UL %
/. T D ﬁ ,I:W (/)]
(ECI] [T ¥1100 RS 1 X
" " L
Seasonally Ocean Trout from "Funka" Bay OE # D &
)
ﬁljb UA & V
H VORI ¥980 4 ;
EEI Octopus from “Funka” Bay N E
. Y A T
A ¥1,580 M AW
Scallops - ;‘;,L
a2 ¥1,650
"Hokki" Clam
o g (3F) ¥1,650
"Botan" Prawn (3 Pieces)
WK ET- H ¥1,600
Flat Fish from "Funka"Bay
H
S TLEED £ GFT) ¥3,000 . S5
Assorted Five Kinds of Sashimi T 8 T Flg
E E %
| I l’;
J:# Seasonal Menu 4~5HDB 3o X X i‘
L K K »
EI;@ WK AR O ¥1,200 | |
Griled Seasonally Ocean Trout with Salt :'3
2
Pz S 2 —BER ¥1,000
Scallops Sautéed in Butter
1o FHEHEE ¥1,580
Grilled “Hokke” (Atka Mackerel) %
=
FAEHIEE (L 5) ¥3,000 I

Grilled “Kinki” Red Snapper (Half)

7O IXHE R BEE (IA)
Grilled “Taraba” King Crab (1 Leg )

Market Price

RAORA L B LBE10% &3 — e 2RH0% A G E T Y 3 | All prices include 10% tax and 10% service charge.
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a la carte

T WD o =K | siconks- 8 ke Fow

“Sanshoku” Sashimi Rice Bowl ¥4,800
Sashimi Rice Bowl topped with Sea Urchin, Salmon Roe

and Crab Meat served with Miso Soup

P of

2

= WLEHFE | wie ki Fow

Salmon Roe Rice Bowl ¥5,300
Rice Bowl topped with Salmon Roe served with Miso Soup

WERM | wmExRAs gt &ow

Prawn Tempura Rice Bowl ¥3,000
Prawn Tempura (4 pieces) Rice Bowl served with Miso Soup

THOOWERKI | Fhultedhk e Hop

Crab Leg Tempura Rice Bowl ¥3,120
Crab Leg Tempura (4 pieces) Rice Bowl served with Miso Soup

WRRI | v e &ow

Vegetables Tempura Rice Bowl ¥1,500
Vegetables Tempura Rice Bowl served with Miso Soup

BEHEIR | R Sow

Japanese Crab Porridge ¥1,430
Rice Porridge with Crab Meat served with Japanese Pickles

BICEYLYh | G- kg Fod

“Onigiri” Combo ¥980
Rice Ball with Salmon and Ume Plum served with Miso Soup

eyt | Al et wow
Rice Combo ¥620
Steamed Rice served with Miso Soup and Japanese Pickles

M5 EA
Udon Noodles with Boiled "Hokkaido" Beef ¥1600

I FR MRS I T BL10% & —E 2 0% B E s Ty Ed | All prices include 10% tax and 10% service charge.

D 7j\( R 0 =7 O3 IR 275
E Sweet Red Beans Paste and Aronia Jellied "Yo-kan" Style,
S % Homemade "Matcha" Castella
S ?‘ _
E INZTTAA
o Vanilla Ice-Cream
T
Faal—r7T4 R

Chocolate Ice-Cream

KRTAR

“Matcha” Ice-Cream

WHITAR
Strawberry Ice-Cream

The Westin Rusutsu Resort

a la carte

¥700

¥480

¥480

¥480

¥480

133 Izumikawa Rusutsu-mura, Abuta-gun, Hokkaido 048-1711 Japan

THEWESTIN  TEL +81 136-46-2111

RUSUTSU
RESORT YIARTAY VAV YY) —F
T048-1711 kit AR 4R 52)11133  TEL 0136-46-2111
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