© Chef's recommendation szrt 128 —— ¥3,200 @ Jyuuyondai +m# AlcoholE$ ¥700 ¢ Cola 1-5 ¥300

12 pecies el Japanese sake * Honjozoshu
Honjozoshu: Japanese sake brewed with rice of polishing

i exceeding 70% @ Orange juice #L>yva1-2 ¥300
© Tokujyou (eight pieces) #+ 8% ¥2,200 @ Hot sake (small) z(1) Alcoholi®® ———  ¥500 @ Oolong tea »—nvx ¥300
@ Hot sake (large) (X)) AlcoholEE ———— ¥1,000
© Jyou (eight pieces) L+ 8% ¥’0 ® Yama neko winc AlcoholiESE ¥700
Shochu made from potato
(with ice* with water with hot water)
FRER(OY Y - KEID - BFEID)
O Nami (eight pieces) it 85 ¥1,200 @ Kiroku &x(x23<) Alcohol B ¥700
Shochu made from potato
(with ice * with water * with hot water)
FHER(Oy 7 -kED-55ED)
© Sapporo draft beer +v#O%r—)L AlcoholBE -~ ¥600 ® Tominohouzan snzw(EsniE54) AlcoholiEE —
Shochu made from potato
(with ice « with water * with hot water)
0 Sapporo classic vvRns53 v Alcohol®E —  ¥600 FHER(OY 7 -KED-H5HED)
Hokkaido limited
ItEERE 3
® Yamasem WEB(PEEH) Alcohol EiE
Shochu made from rice
o Michisakari =F& AlcoholiE® ¥700 (with ice » with water * with hot water)

Daiginjyou: Japanese sake that uses extremely

high polished rice and additional brewing alcohol

BT A @ Nakanaka =4 (z07%51)  Alcohol E5
Shochu made from wheat
(with ice » with water ¢ with hot water)

©® Hakkaisan /&L Alcohol E ¥700 EER (0w 7 kED - H220)

Japanese sake*Ginjyou
Ginjyou:Japanese sake that uses higher polished rice and

additional brewing alcohol ® Yuzu wine #203E Alcohol B
AT BE Yuzu is Japanese citron fruit
© Densyu HE Alcohol B ¥700 ® Plum wine c7h0iEE  Alcohol &S

Japanese sake * Jyunmai
Jyunmai: Japanese sake that uses regular polished rice only

BAE #iK

S u S h i m i n a m i v Cash or Credit card are accepted (taxis not included ) b )
[Address] Daikoku 2-2-22, Wakkanai VISA @md @ . — ** =

[Tel] 0162-24-4448 [Closed] Every Sunday

[Open] 17:00p.m.~22:00p.m. v 10 major allergy materials TNy

@ Wi-Fi is not available ri‘ @ @

non smoking shrimp  crab beef pork  chicken eggs Buckwheat milk  wheat peanuts




