i?’ﬁn?n—vtEﬁr’-baxann—vv ’fl,SOOJPY
: = F Y Y YA K by :
Fr_uitsalad

FiRor-ery Y r 20T e = 41, 500IPY
~MBEENOEL — L ~

Tomato and mozzarella terrine




B RNEBAEBEOT A XA~ 2 2,1000PY
o ~ A= THEST ~
i Bouillabaisse with vegetables and seafood

WERANLEEAYDOBHEH 2707 v b 2,4000PY
: ~FDAVY = R~
Venison and potato croquette
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-@m;#;;f BEABIY YN - AON LN s ¥ 3 2,0001PY
: ~FADHEG ~
_ Larpaccio of fres_h fish _and mushrooms.

The Kushiro Skyt v F 2,500JPY
~FKBOA=7 - Ny -k —{T~
The Kushiro Sky set
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EREKEAD HADITIER
|k Appetizers
Mackerel fin and dried scallops soup
2 : Shumai and spring rolls

Two kinds of Prawns

', i l’ Beef steak
(Sirloin or filet)

Frid rice with starchy sauce of
Hanasaki crab

Dessert

T v A U For T—TILHEAM
All menus come with jasmine tea or puerh tea

11,000H)PY
The Kushiro Sky ¢ - 9@ <7
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ket - BEES

BN=ZERENEHE

EES D F MY
EREKEAD HAD TR
7ok Appetizers
Mackerel fin and dried scallops soup
« ’ ; Shumai and spring rolls

3kinds Seafood
beef stir-fry with green pepper

Frid rice with starchy sauce of
Hanasaki crab

Dessert

T v A U For T—TILHEAM
All menus come with jasmine tea or puerh tea

11,000H)PY
The Kushiro Sky ¢ - 9@ <7




DINNER MENU

'?iaamﬁ 0 &bt 2,2000PY
Appetizers . .-
BEFRT - *%(7 4 Lo - 04 V)6500PY

: e Beef steak
_(Sirloin or filet)

R8BB335 £ D 4,000PY LD
3kinds Seafood
a‘oL. nDENEbYE 2,700PY
Assorted sashimi
FFUXA4 FINVIERND & DE 1,000/PY
Assorted bread
BREALE - T 1,2000PY
Shumai and spring rolls
KBEOD_EEVEDE l,;}OOJPY
Two kinds of ‘Prawns :
Fad AN BBAEEE 1,4000PY Y
Special Bean curd with beef i .

% (=2 75 800JPY A

Almond Jelly - ARl
R 78 T 800JPY

© Sesame dumplm'@ Ry G
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b LA S gt T AR g

e DATE 1,5000PY 4 IT ¥ 0 (2h ) 1,7000PY
| . Appetize_rs' i :
Zf?'ﬁ@)% PR A .1,5OOJPY Eil’J Ehe Y3 k4 l,éOOJPY
Vegetable
CH#x. . F 0 1,0000PY
Rice set
7 %7 7 7 6,000JPY
Sauteed Foie Gras
T oy ks b)) —.L\()\':é - ¥ %) 900JPY
.lce Cream
HMF Y-~y b 900IPY
Yuzu Fruit Sherbet
RMED &b 2,500PY
Fruit Platter P ; : | f,.,,
AanBT T B4 1,0000PY & D :
(eF8. M8, R W AT-ABE RBE Fooshhr)

Todays Grilled-Sedfood




HEFD
Selected Beef |
Ii'h? 75V FFEY —-D4AY (1509)'13,OOOJPY
Generafion Beef Sirloin Steak-

BAE 77 FF 72 4 L(1509) 13,000/PY
Generation Beef Tenderloin Steak
2EM0FY - 04 vI(1509) 16,000JPY
Jap_anese Wagyu Beef Sirloin Steak
2Lt 7 4 L (1509) 16,000JPY
Japanese Wagyu Beef Tenderlo‘in Steak -
JFEEEMF 7 4 L(1509) 20, OOOJPY

Special Japanese Wagyu Beef Tenderloin Steak

X EMONFERRICELD. bmaa%nu%Ab»éwi?
‘T’&)pjé‘(ﬁéb‘ '




DRINK MENU

BEER E—JL

Draft Beer -1 940 JPY
Domestic Beer EE#RE—IL(375ml) 850 JPY

Glass Wine 5271 Y

WHITEBZ7 1> 1,200 JPY
RED &7 1 ~ 1,500 JPY

COCKTAIL A% T

Gin Tonicy v b=y ¥ 950 JPY
Screw Driver 22 Y a— K314 /\— 950 JPY
Cassis Soda h¥ RV —4 950 JPY
Cassis Orange h> XA L VY 950 JPY
Cassis Grapefruit h>~ 25’ L—7F27)L—"Y 950 JPY
Spumoni A 7E€—= 950 JPY
Fuzzy Navel 7 7 ¥—x—7)L 950 JPY

SAKE & WHISKY BA# & BB & V1 AF¥—

FUKUTSUKASA(180ml) &8 (18&) 950 JPY
Shaoxing Wine(180ml) BEE (18) 950 JPY
House Whisky 7 1 2% — 950 JPY

NON ALCOHOLIC DRINK/ ¥ 7JLa—IJL

Non-Alc Beer /> 7J)ILd—=ILE—=IL 800 JPY
Non-Alc Cassis Soda / » 7ILhYRY—4 800 JPY
Non-Alc Cassis Orange / ¥ 7ILAY X# L > 2800 JPY
Non-Alc Champagne / Y7L ¥V INY 900 JPY

COFFEE 3—kt—

Blend Coffee 7L .~ Fa—k— 800 JPY

Iced Coffee 7 23—k —
Café Latte h7 x5 7
Espresso TR 7L v Y
Cappuccino h 7F—/

TEAT1—

Tea #I%

Herb Tea/\—7F7 1 —
IcedTea 71 AT 14—
Oolong Tea V—A V%
Green Tea RI%
JasmineTea V¥ AI V&
Puerh Tea 7—7 L%

JUICEYa2—2X

Orange #L V¥ ¥ 21—
Apple 7Yy 7L ¥a2—2R
Grapefruit /L —72)L—"Y

SODA ERER %}

Coke aAA1—5

GingerAle ¥y Jvy—I—)l
Carbonic Water REEK
Perrier ®RY T

800 JPY
800 JPY
800 JPY
800 JPY

700 JPY
700 JPY
750 JPY
730 JPY
400 JPY
400 JPY

-400 JPY

730 JPY
730 JPY
730 JPY

730 JPY
730 JPY
400 JPY
780 JPY

Mineral Water< X 5L # —% — 430JPY

XPLIA-NOBA—T—OEERKIE, Fr—LFr—IELT
HIARBBOHEEMS BTV EET,




