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Specialite
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Ab Obira Wagyu Beef Roast
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Ab Obira Wagyu Beef Tartare
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Cold dishes
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1,680
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Ezo deer ham.

CBANALERXDARZI 780
Chicken ham and green onions
- 2TDF— X & BREGERE S OfER 1,980

Two kinds of cheese and homemade smoked
Hokkaido beef

A HDOREY =/ R—EE 1,680

Squid with perilla leaves and pesto

Bib

CINBEEIK R AD KNV F = 1,780
Shiretoko octopus carpaccio
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Red Sea bream carpaccio
1,380
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Caprese salad featuring cherry tomatoes
and cherry mozzarella.
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Hot dishes
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Kitaakari Garlic Potatoes

CBEOTYYaRT N vy MEE) 980
Whipped potatoes
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Shrimp and Broceoli in Ajillo Sauce (237 v b &)
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-HIKEHEHOBE T A VERL 1,980

Steamed clams white white wine
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Grilled colorful vegetables with cheese
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- NORF Y IV AH#5&% 1,890
NOR Original Salad
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Crafted with authentic miso dressing
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Truffle-infused Caesar salad
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Hokkaido-style cold salad with sesame dressing
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Baguette Onion Focaccia Garlic toast
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Pasta & Risotto
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Tokachi Camembert Cheese Risotto
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Scallop and surf clam risotto with rock seaweed
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Spicy Cod Roe Cream Pasta
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Obira Wagyu Beef Bolognese Sauce

Bib
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Pasta featuring Shiretoko octopus
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1,880

2,280

1,880

2,180
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Main
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Ab Obira Wagyu beef grilled over charcoal.
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Charbroiled lamb shoulder

- ALHEEREKIE 1 — A D 5 Kk
Charbroiled Hokkaido pork shoulder

- BUSHEDOY -7 YF a—
Obira Wagyu beef stew

3,980

2,580

2,300

2,980



