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JAPANESE RESTAURANT

KAZAHANA

DINNER MENU



R B A D A

INTRODUCTION OF OUR JAPANESE CHEFS

LOCAL CUISINE
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Our concept is to delight your eyes with the bounty of
Hokkaido’s mountains and seas, nurtured by its rich natural
surroundings, and to let you savor seasonal dishes with
your palate—offering a full sensory experience.

We invite you to enjoy the skill and artistry of our chefs,
who carefully discern and bring out the finest qualities of

cach ingredient.
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Traditional artistry conveying unique stories shaped by

Hokkaido’s seasonal climate and deep history

fArreh dbifEiE L ERO A A%
Isikari Hot Pot Hokkaido Salmon and Hokkaido Local White Miso

included tax BtiA

7,000 JPY (7700 JPY)

HERBANFOAFURIASR  ALilEE SR
Shiraoi Wagyu Beef Tendon Stew with Aged Hokkaido Miso

included tax BtiA

1,200 JPY (1,320 JPY)

DHEE TS Z 1% 5 U7 S H 28
Date Chicken Soboro Vegetable Dengaku

included tax A

1,200 JPY (1,320 JPY)

JbifpE x A I HER
Salt-Grilled Hokkaido Kinki Rockfish

included tax B2

7,800 JPY (8,580 JPY)

bl iz - P BEX
Grilled Hokkaido Atka Mackerel

included tax A

3,400 JPY (3,740 JPY)

=l ik B M iR #FE L2 TR D 1 B
A AE B A §% BB % R B i AE PR T o inluded tax B2
Rusutsu Pork Sweet & Spicy Pork Bowl 3,000 JPY (3,300 JPY)
Takashi Hattori Shinya Nakaema Takamichi Inomata
Chef de Cuisine Chef de Cuisine Teppan
R B L ) T N
Seafood Hot Pot: Crab, Fresh Fish, Mushrooms & Seasonal Vegetables 9,200 JPY (10,120 JPY)
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Dedicated to the finest ingredients from
Hokkaido, we carefully select each item with
great attention to detail.

With heartfelt hospitality, we strive to
provide an experience that satisfies our
guests in every way.
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We transform the bounty of Hokkaido’s land
into exceptional dishes, creating memorable
dining experiences for our guests.
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Please enjoy our beautifully crafted
dishes, including seasonal sashimi that
reflects the changing beauty of the four
seasons, each thoughtfully prepared to
enhance your dining experience.
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A story of nature’s blessings from Hokkaido’s climate
and the passion of local farmers.
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Jolorful Kazahana Salad with Homemade Soy Dressing

included tax Biia
1,800 JPY (1,980 JPY)
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included tax A

2,000 JPY (2,200 JPY)

included tax #tidA
800 JPY (880 JPY)

included tax BtiA

1,200 JPY (1,320 JPY)

Simmered Rusutsu Daikon Radish

5 A#ELSIAILOORANT

- -- included tax BtiA
===t — Hokkaido Corn Tsukune Dumplings 1,200 JPY (1,320 JPY)
6 b hE IR O B e
T i s - ~ Ripe Tomato Simmfél:ed in Niseko Sake Syrup 1,000 JPY (1,100 JPY)
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OF THE OCEAN

AuiEZ P 3 O DT H B HAM, KT A F—Y 27T,

PUZET 2 12 S B h L o EI A KRG I h g T,

Hokkaido is surrounded by three seas,
yielding premium seasonal seafood year-round
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Hokkaido Salmon Sashimi

4107

-

W

included tax BiA

3,000 JPY (3,300 JPY)

MEH 42 DBEY 3HEVGDE

Seasonal Sashimi, Three Varieties

included tax BtiA

3,300 JPY (3,630 JPY)

MEFA2DBEY 5HEVEGDE

Seasonal Sashimi, Five Varieties

included tax Btid

5,000 JPY (5,500 JPY)

HEE = 51 win B
Three-Color Seafood Bowl: Sea Urchin, Salmon Roe & Crab

included tax #ti&

5,600 JPY (6,160 JPY)

AbiEE AL B

Hokkaido Salmon Roe Bowl

included tax A

5,400 JPY (5,940 JPY)

JRAEALHE R B, dEE. BE A, H, Y%

Kazahana Hokkai Tendon:
Crab, Shrimp, White Fish, Shellfish & Vegetables

included tax BtiA

4,300 JPY (4,730 JPY)

FHER RS ACHEE e S &R 2 T DS 2 —BEE
Chef’s Special: Hokkaido Scallops Grilled in Butter

included tax BiA

2,000 JPY (2,200 JPY)

LB 7= 5 1T R BER
Grilled Hokkaido King Crab Legs

Market Price
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OF THE LAND
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Enjoy Shiraoi beef, stress-free Rusutsu pork, and
juicy Date chicken, all raised with the finest care

FENLE IO AR EE JbiE i <o
Homemade Dashimaki Egg with Cage-Free Shiraoi Eggs, included tax A
TOppCd with Salmon Roe 2,600 JPY ( 2,860 JPY )

HEREAFBRER H—vfr50g 741 50g

included tax Bt
Shiraoi Wagyu Beef Tasting: Sirloin 50g & Fillet 50g 9,500 JPY (10 A;gtijﬁ
Y E[%%ﬂ%ﬂ]ﬁi-ﬂ-——n/f‘/ 100g included tax #tiA
Shiraoi Wagyu Beef Sirloin 100g 9,000 JPY (9,900 JPY)
ﬁb E%%%$u4:74’1/2‘§“—# 100g included tax A
Seared Shiraoi Wagyu Fillet Steak 100g 9,900 JPY (10,890 JPY)
HEREMF DO W% luded tax B

included tax #tiA
Shiraoi Wagyu Beef Sushi 3,500 JPY (3,850 JPY)
BHEPER O R UG ¥ o ¥ &AL 2 4 PR KIS 75 et

Homemade Marinated Date Chicken Zangi with 2-Year Aged Miso Sauce 2,000 JPY (2,200 JPY)

ARV EEIR A E e SRR L s SR i
Rusutsu Pork Cold Shabu-Shabu with Onion & Shredded Daikon 2,500 JPY (2,750 JPY)
11/}‘7%%%@%3{36 included tax BEA

Rusutsu Pork Tempura 2,500 JPY 2 7508 ")




Mt. YOTEI
SPRING WATER
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Mt. Yotei spring water is ultra-soft, naturally filtered through
volcanic layers over decades, with an exceptionally smooth taste..

ML GALE RHERIZDY AR
Sashimi-Style Soy Milk Yuba with Chef’s Special Dashi
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~ included tax

1,200 JPY (1,320 J

EHILIEARD T DLEL 5
Snow Crab Shabu-Shabu in Mt. Yotei Spring Water

£ f

|nc|uded tax BiiA .

8,000 JPY ( 8,800 JPY)

FEOL DR TR OIZALHEER DD 2, AR RRKEDHR7ZL
Hokkaido Yumeprika Rice in Mt. Yotei Water with Aged Miso Soup

\

¥
1 included tax BHA
1,000 JPY (1,100"JPX )
i 4

i LK D BEHEAR
Crab Rice Porridge in Mt. Yotei Spring Water
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2,900 JPY (C}]’QQ‘JPY )

R ILEE K D EE PHHEIR
Sea Urchin Rice Porridge in Mt. Yotei Spring Water

FEGILEEAK DA T EE
Ankake Tofu in Mt. Yotei Spring Water

included tax ﬁz\_ r

1,000 JPY (1,100 JPY )i te

KicZE b BB RET

Oyako Dashi Chazuke with Select Spring Water

+*

included tax ﬁ;A*
2,000 JPY (2,200 JPY)

FIRBYZRL b e M A6 &Lk o it
Ceramic Plate Steamed Fish with Hokkaido Kelp & Mt. Yotei Dashi

N -
included tax BiA »

3,000 JPY (3300JPY) =




COURSE MENU
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In addition to our a la carte selections, Kazahana also offers course
menus and traditional Japanese kaiseki dinners, thoughtfully

crafted by our Executive Chef using carefully selected seasonal
ingredients and refined culinary techniques.

]]/Z“/_I%"?:H%EL%’};L@S::—.Z included tax HiA
Rusutsu Pork Shabu-Shabu Course 7800 JPY (8,580 JPY)

Seft Appetizer

FHH R 36 ) it i

Chef’s Recommended Scasonal Specialty

& B Sashimi Selection

AbiEEPERLES U T iE

Hokkaido Rainbow Trout, Octopus, and Sweet Shrimp

L# 5L <5 Shabu-Shabu

AR SRR T P 1508

H3E U2 HZ K $ NS 202 §F
150g Rusutsu Pork Belly

Chinese Cabbage, Kujo Green Onion, White Leek, Mizuna,

Garland Chrysanthemum, Carrot, Assorted Mushrooms, and Tofu

i Rice or Noodles

JEHEPEW DU D H RIS EA
Hokkaido Yumepirika Steamed Rice or Udon Noodles

HBE Dessert

ZHio AR /i

Seasonal House-made Monaka

E%%%*ﬂﬂ:b@&b%&j—x included tax A
Shiraoi Wagyu Beef Shabu-Shabu Course 11,000 JPY (12,100 JPY)

Seft Appetizer

FHLR 36 18l 338 i

Chet’s Recommended Seasonal Specialty

& B Sashimi Selection

AbifpErENLES B dewrH HrHEE

Hokkaido Rainbow Trout, Tuna, Surf Clam, and Botan Shrimp

L# L% 35 Shabu-Shabu

HEBEMFr—2 150g

FIZE W% N2 KK R NS ED0C HUE

150g Shiraoi Japanese Black Wagyu Beef Loin

Served with Chinese Cabbage, Kujo Green Onion, Japanese Leck, Mizuna Greens,

Garland Chrysanthemum, Carrot, Assorted Mushrooms, and Tofu
¥ Rice or Noodles
ALHEEPEW DU D 2 I TS EA

Hokkaido Yumepirika Steamed Rice or Udon Noodles

Hik Dessert

ZHio A X/ ih

Seasonal House-made Monaka
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Chef Hattori’s Kazahana Kaiseki Hokkaido in Autumn 12,000 JPY (13,200 JPY)

Jeft Seasonal Appetizer
LGP AR =Y AL E 7B DRI LoD 0D

Hokkaido Scallop Japanese-Style Marinade with Kitakari Potatoes

i&H Sashimi Selection

AEEPENLES B NBOERAEEF AR

Eniwa Rainbow Trout, Tuna, Tomakomai Black Surf Clam, and Matsukawa Flounder

7&%) Steamed Dish

ROMSEINR 135 NS BEET B2 A2 Kk HZERUETGH

Yanagawa-Style Autumn Root Vegetables with Autumn Salmon and Cage Free Shiraoi Egg

B#¥E Intermezzo

FEERBAFABAEE ERCeA0b LALEE AR JLRELE KEROFLT
Japanese-Style Meat Roll with Shiraoi Kuroge Wagyu Beef, Local Potatoes with Hokkaido Spicy Miso,

Kitami Onions, and Deep-Fried Seasonal Autumn Vegetables
BEY) Grilled Dish

MEPERI D EARSINE R
Salt-Grilled Line-Caught Kinki Rockfish from Abashiri with Pickled Lotus Root

£ Tempura

dtiEE R ig b BEET  LIREEYIMR B AV RVERT ORI
Tempura of Hokkaido Pumpkin, Sweet Potato, Hokkaido Lily Bulb, Garland Chrysanthemum,
and Rusutsu Nagaimo Yam

£ 55 Rice Course

JLERE [WH UV h | DIV EREDT KoF/ a3k
HRKE 27 KR &G

Warm Ochazuke with Hokkaido-grown “Yumepirika”

Rice and Three kinds of Autumn Mushrooms
and Homemade Lightly Pickled Rusutsu Daikon Radish

HH Dessert

ZHi o H K Wi

Seasonal House-made Monaka

H R

Dessert

FHio AR M

Seasonal homemade monaka

included tax #5A

500 JPY (550 JPY)

NZFGTARZY — 4

Vanilla ice cream

included tax HsA

500 JPY (550 JPY)

o7 —V KV &by

Assorted Seasonal Fruits

included tax BHA

700 JPY (770 JPY)

ST AF =N RV T v L ALEE R vy T
Rusutsu Signature Pudding with Hokkaido Beet Sugar Syrup

included tax BiA
700 JPY (770 JPY)

West Mt. [UTEZ 5 B2 KL & FABE



