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KAZAHANA TEPPANYAKI
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Hokkaido Trout and Snow Crab with Aspic Jelly
Grilled Eggplant
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Chilled Kitaakari Potato and Hokkaido Maitake Mushrooms Soup
Prosciutto, White Pepper
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Pan-Seared Hokkaido Menuke Rockfish

Locally Grown Sweet Potato and Lotus Root,

with Jumbo Shiitake Mushrooms from Kamioboro
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"Shiraoi" Wagyu Beef Sirloin Steak (80g),
Japanese Yam, Pumpkin and Leek
Daikon ponzu, Wasabi, and Rock Salt
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Garlic rice, Miso Soup, and Japanese Pickles
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TEPPAN YAKI COURSE
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¥18,000
(ﬁﬁi&Tax include¥19,800)

—X><Z>Tuvom-
PSS

17:30 - 20:00

(Last Order)
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Reservations are required for teppanyaki dinner.
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Born and raised in Shiraoi Town, nestled between the Pacific Ocean and the mountains RS DYV <4 E Ly ay, FRIREDRE
of Shikotsu-Toya National Park, Shiraoi Beef is carefully raised with abundant water, ¥ Pan-Seared Hokkaido Menuke Rockfish
. . . . . . E ] Locally Grown Sweet Potato and Lotus Root,
a mild climate, and the blessings of nature. It received worldwide praise from VIPs g 4 with Jumbo Shiitake Mushrooms from Kamioboro
during the 2008 Hokkaido Toyako Summit. Enjoy its rich flavor and smooth texture g ][
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