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[The minimum|order;is/one|seryving.] [The minimum order,is one serving:]"
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Octopus Shabu-Shabu Hot Pot Toban-Yaki (Grilled Seafood on a Ceramic Plate) made with unsalted margarine
Enjoy Wakkanai ramen noodles with dipping sauce at the end. Melt plenty of butter on a ceramic plate, then grill meat, seafood and vegetables in order.
Taste octopus from Soya in healthy shabu-shabu style (instant-boiled octopus)! Eat with dipping sauce.
%—jﬁ/ﬁ‘]/ﬁ‘]ﬁ% LAGHT [ 1 serving.] F@*’i}% ( /ﬁ&fﬁé%bﬁo) 1 A 8 B I 3 st iy 1A [ 1 serving.]
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Seafood Stone Hot Pot

Enjoy fresh seafood, vegetables and beef from Wakkanai in shabu-shabu style.
Cook in a stone pot and eat with our special dipping sauce.

BT B AR | e A AR R kA |

Minced Chicken Hot Pot #7345 48 ¥3,500 e miman’ s -5 LAREHER - ¥5,000

;":% B L B ot s o erving] <ZABNTAER> s e q:j‘j:{f BRIl Additional Order  4fTu2s

Northern Delicacy Mixed Hot Pot Jbtwk 4145 K45 4 000 72BN I (—AR)

R T L TR R TIEL T i e s e et i 9 S b

Sukiyaki Hot Pot 2 &4z ¥4 500 FA Beef 4K ¥1,600 W3 Vegetables Ewk ¥1,000
yaki Hot Pot & 8-5E58 ’ KW Pork F£M ¥900 B White Fish #&(AK)¥800

q%%t{ﬁ_z. ;ﬁﬁiﬁfﬁﬁ?ﬁ;ﬂm <2 ABHALE> le\EJ[lseerng] A Chicken FEIA ¥800 #=/k CrabClaw %% 1,100

Special Bean Curd Hot Pot 45% 5 9 545 ¥3 000 WS Scallop %R ¥800 =x¥ Shrimp ¥+ ¥1,100
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Local Cuisine Couse Meal #:kEEE

(HICKONEDZE DL BN ET)
(The menu is subject to change depending on the season.)
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Wakkanai Course Meal

Delicacy. Three Seafood Assortment. Lavish Vinegared Dish. Assorted Sashimi
Red King Crab. Shellfish Dish. Octopus Shabu-Shabu Hot Pot

Grilled Sailfin Poacher with Miso. Sliced Whelk Served in Cold Water

Sea Urchin and Salmon Roe Rice Bowl. Pickles. Soup . Fruit
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Soya Couse Meal

Delicacy. Three Seafood Assortment. Assorted Sashimi. Red King Crab. Grilled Snow
Crab with Brown Butter. Mozuku Seaweed with Vinegar. Octopus Shabu-Shabu. Grilled
Sailfin Poacher with Miso Sliced Whelk Served in Cold Water. Salmon Roe Rice Bowl
Pickles. Soup . Fruit
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¥12,000
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Rebun Couse Meal

Three Seafood Assortment. Sashimi. Red King Crab

Grilled Snow Crab with Brown Butter. Octopus Shabu-Shabu. Grilled Sailfin Poacher
with Miso. Salmon Roe Rice Bowl. Pickles. Soup. Fruit
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¥9,000
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Sarobetsu Set Meal
Raw Sea Urchin(May.-Sept.), Sashimi Platter(Oct.-May.), Red King Crab,

Octopus Shabu-Shabu, Salmon Roe Rice Bowl, Pickles, Soup
RzY RS
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¥6,000
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Rishiri Couse Meal
Three Seafood Assortment. Sashimi. Octopus Shabu-Shabu. Deep-fried Crab
Grilled Sailfin Poacher with Miso. Salmon Roe Rice Bowl. Pickles. Soup. Fruit
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¥7,000
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Octopus Shabu-Shabu Set Meal
Three Seafood Assortment, Octopus Shabu-Shabu, Salmon Roe Rice Bowl, Pickles, Soup
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75 8 o P By FF3E  Live Fish/Sashimi 74 - L4542

(The types of fish are subject to change depending on the season or the whether.)

( BRI R R R ITAFTRE] )

30 5 kA2 (1)

Sashimi Platter (1 serving)

£ BRHHBECIAL)

¥2, 800
RS At QA

Sashimi Platter (2 servings)

R AEEA B R HHR(2AL)

¥4,000 D

e 5 R
(3~4 i)

Sashimi Platter (3-4 servings)
e RHB(3~aAfy)  smsaEsecT

pl tter (3-4 servings).

¥7 OOO aw%ﬁ#iémm o

BRI (5~9H)

Raw Sea Urchin (May-Sept.) A 8MEA & B (5~9H ) Hﬁﬁﬂi
T RN=RO BN
Live Whelk Sashimi  #FE¥2 RBIE4 & B ¥2 . 500 13 . ;] [: %ﬁ ﬁl]
/ Live Surf Clam Sashimi #£#&JLF B4 &R ¥1 ’ 500
Z7-CHI(5~10H)
Live Scallop Sashimi (May-Oct.) #:%k B4 &k (5~104 ) ¥l ¢ 500
INFDIANR
Sliced Frozen Sailfin Poacher K4%/\f & ¥1 . 500
WA
Squid Sashimi &B%4+ & A ¥]. ’ 500
<7
Tuna Sashimi #4,& 4 &k ¥1 v 30 0
HZ OV
Pink Shrimp Sashimi #H¥4 & A ¥1,500
> ~ ™ \a b ) ﬁ)‘/ _} ‘/
PARY I
2E /A *J Raw Squid Noodles 4 & B 4m %4 ¥1 ,600

Botan Shrimp Sashimi 4t/ 4 & R ¥2 5 O O O



%fé; B ‘ﬂ. ﬂ' 9] ?RK i %5]- ;2 Local Specialties &4 +432
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AT R IB DT

Grilled Snow Crab with Brown Butter wkv% k% ks 4

¥1,800

AT EDRRD %

Snow Crab Tempura Platter %4 R 47 BBt 4%

¥2,000

By 78

Boiled Iso Whelks 212 s 552

Aﬁ@ﬁ%%

Grilled Sailfin Poacher #/\f &

¥2,000

¥1,600

TR O BAE

Soya Black Beef Teppanyaki

¥2,000

TR AR

[DET/NRYSY i

Grilled Potato 48# 5%

¥1,300

&GN (JL 24« R A)V)

WD :{“Uﬁg

Red King Crab(2 legs, boiled) = E/@( 2% « k% ) ¥8,000 Grilled Squid Guts #%0&8k( &M E ) ¥700
ATAEDIN(GA - RA)V) F%FHDE N7 — B

Snow Crab Claw (5 pcs) AEE#K(5E) ¥2,000 Grilled Scallop with Salt and Butter  47%7hE8 k5 B ¥1,600
AT A EDHIN SRy —uf RAE AT —F
Simmered Crab with Egg  #1Il &k 852l ek : B804 5 4 230432 ) ¥2,3OO Sirloin Steak Japanese-Style FwE35BA 2FHE ¥4,000




Rice Bowl H#&

(I KOABBLEDE B0 ET)

(The menu is subject to change depending on the season.)

(RER R MA P8t S) )

/fﬁ 5;5': Salmon Roe Rice Bowl &t &.97 ¥3,800

7‘/»—7»— F;EI: Seafood Rice Bowl &5 ¥4,000

Rice Dish #r#&

15284

(&P - ALIHTE)

(coming with pickles and miso soup) ( FHEEE ~ k25 )

AT 47 F7F:(5~9H)

Sea Urchin Bowl (May-Sept.) #A&&: & 57 +H(5~9A )

HEANTH(5~9H)

Sea Urchin Rice Bowl (May-Sept.) #8E+(5~9H )

I=IHITH(5~9H)
Small Sea Urchin Rice Bowl (May-Sept.) /My i8AEH(5~98 ) H#ﬁﬂi
=47 53
Small Salmon Roe Rice Bowl /M #E & 5P+ ¥2,800

IZEMHp AT KT —FY)

Small Three Sashimi Rice Bowl (salmon roe, scallop, sockeye salmon)

I Al

I Al

SRS TR 5 RS ¥2 200
i:$9?#
Small Scallop Rice Bowl /Mukg B3t ¥1,6OO

AITRIF:

Crab Tempura Rice Bowl %24 X 47 B3+

¥2,000

~

o4 Salad b

FA A Wtk 4

Rice Bk ¥300 Vegetable Salad 3 3 7V$r ¥800
,J\ﬁ 4’ X }ﬁm\$ﬁ 9 y‘

Rice (small) £&( /) ¥200 Seafood Salad %7 hhr ¥1 7 500
VRIS R THIF

Miso Soup k%5 ¥250 Scallop Salad & Bib$r ¥1 A 300
BIZEY (Hg-fik- B20%) 18 H=H5%

Rice Ball (ume/salmon/ b0n1t0 lpe FRAA(HETF B & 88 1A ¥ 350 Crab Salad ¥V ¥1 ,700
AR GIgYI5

¥1,100

Salmon Rice in Soup # & 37648

¥1,000

Tofu Salad & J§ 704

iR

Ume Rice in Broth #5568k

¥1,000

5 AR

Seaweed Rice in Broth

¥1,000

LR
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Grilled / Deep-Fried Food *47 ~ Y4k

(XD NBEPEDE BB ET)

(The menu is subject to change depending on the season.)

CRES R AT D))

3o DB EBE

Grilled Atka Mackerel J5E40& (34 )

¥1,600

At HIb e

Grilled Surf Clam #3382
Ry ¥ Z O BE (3A)
Grilled Botan Shrimp with Salt (3 skewers) EHHF3E(3% ) ¥1 . 980
TP BE (34)

Grilled Chicken Wing (3 skewers) (3% )

EOHBEGE- 21 3K)

Grilled Chicken Skewer(salt/sauce, 3 skewers) SR H( Brke 1538 ) ¥1 ,0 O O

E0bHHPE

Grilled Chicken Thigh R Ptk

¥1,600

¥1,000

¥1,500

EY ARy ARV <1

Grilled Sohachi Flounder ¥1 9 O O 0

R\ B

B

Grilled Eggplant & ih-FH %

¥900

ICLA DB X8t

Grilled Herring 2 &E&( 345 )

¥1,600

HEDF ¥

Fried Chicken ¥e#Eif

¥900

F A Z R BE 774 FET b

Grilled Slime Flounder %3 #% ¥1,300 French Fries ¥ 4% ¥700
P&/ N ARE AL Taas

Deep-fried Slime Flounder ¥E£ &% ¥1 ,300 Assorted Deep-fried Food YE4p#f# ¥2,600
RV 3 RELEE DY

¥],500

Grilled Squid &5k

¥2,800

Assorted Tempura R¥7EH#%

*‘%*5}32 A La Carte ¥#5443%

IEDF)V—A

Shrimp with Chili Sauce

¥1,500

B

| BED 4 Vinegared Dish &4

WAE B9 CHE

1
| From Soya Mozuku Seaweed with Vinegar 74 Z Biwk K ik ¥900
1
1

|
RO (M !
|

From Soya Sea Squirt with Vinegar F4oZ& Biok A G5 ¥800

E S DNCRE
| From Soya Crab with Vinegar FRA&Z BEiwki:iE ¥1,100 l

SR
FbALL

Steamed Egg Custard

—————

— e —

¥600

B o, A
VNS

545

Boiled Green Soybeans £ &

¥600

BPRNG D

Stir-fried Vegetables kb4 3

¥],100

HReoZ

Chilled Tofu JRHETJH

¥600

REETHE

Rolled Omelet with Spring Onion Ejt EF)&

¥900

HIFWE W
Deep-fried Natto S & %93 ¥800 Squid with Fermented Soybeans 4 &Bk+E49 8 ¥1 ,000
BYEAEDLE <z allipy

¥700

Assorted Pickles &3 #f4%

¥],200

Raw Tuna with Grated Yam 4 # &4k L2




. - UAL - <== Lunch & Dinner Menu
T/ FETAT— A= R RLT
H .)’-F % Bento &%

FTAADKEZIAT T, (T4 ADKBEIRITB P LT FEW)
Make your rice portion large for free

REMARE °

AT, ENAN

Shokado Bento ANE={8 % ¥2 ’ 85 O Genji Bento RIKAE% ¥ 3 9 80 0
HiJE Y
Kurumaya Bento H2B{% s 2 . 50 O

AR INH 7 4 Spaghetti & AF4&

WEDEDAINT T4 (T FH) TRV (HF51))

Seafood Spaghetti (with Salad) %3 KA)4a( ftihHhe )¥1,500 Ketchup Spaghetti (with Salad) 23 2 %75 % AA4a( fihdr ) ¥1,3OO

I— =R (FF5H) MVIRIST T4 (T 5AY)

Spaghetti with Meat Sauce (with Salad) K% & AF4a( 704 ) ¥1 - 30 O Turkish Spaghetti (with Salad) £FH & KA4a( f7hdr ) ¥1 E 5() 0




AR Set Meal &

Wl 5 B Grmonsizaz s b
(BRDREY 5 - B3 KHE-BES - A7 FH-FW-110)

Local Food Set Meal (light set meal with local specialties of Soya)

(seafood assortment, sashimi, mozuku with vinegar, grilled fish, rice, pickles, soup)

PRV S C Tl E 8 EEAE S D)
(ilok3t s ~ A 8B Bk KRER S -Gk BEE ~Ba) ¥3’800

-

Pork Cutlet Set Meal XeZEHET R

H L K

Sashimi Set Meal 4 & H &R

¥2,300

Pork Cutlet on Rice Set Meal &M IEER

MO E A

= 2
p—— 4

gL PN =—
——l &

BERE
Yakiniku (grilled pork) Set Meal R ER
ZOHER

Fried Prawn on Rice Set Meal & XE&EiBE R

¥2,200

¥2,200

EADPDENUN—TER

Pork Cutlet and Hamburger Steak Set Meal MHE&IEENHEEE ¥1 ) 9 O O

L hoOER

Pork Fillet Cutlet Set Meal XFIENFEHEE R

¥2,500

CLDDENUN—TER

Pork Fillet Cutlet and Hamburger Steak Set Meal YEFARH&EEAMER Y 2 , 2 O O

Grilled Fish Set Meal J}£#& &

¥2,500

L) B

Ginger-Fried Pork Set Meal &)kl Ef

¥],500

INUIN—T BT

Hamburger Steak Set Meal E&FAHET R

¥2,300

R—=rFxv T ER

Fried Pork Loin with ketchup Set Meal % Bl B LA AR ¥l A 500

TR —u A SRR E £

Japanese-Style Soya Black Beef Sitloin Steak Set Meal FAZ4FR i HLHEh Y 4 ,O 0 O
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FAADRKIEIIRTT,
(T4 ZDKBEIRITB R LT FEW) \
Make your rice portion large for free 4

REMKLE -

AR BRI %

Shrimp Tempura and Sashimi Set Meal
BB RITEEERER

¥1,800

7 y ‘é' } T Lunch Menu 2%%

B 9 EAREASSBROLLEE N,
Choose Soba (hot/cold) or Udon (hot).
WA SR EATARRFE=E— -

AL—I4 Ay b

Curry Rice Set " #4RE 4

¥1,300

Bl b

Chicken and Egg Rice Bowl Set Meal ZERMFHER ¥1,300

X HEy b

Deep-fried Chicken Set

HEHRFER ¥1,300

BEEE Y b (3rutecezti)
Kid's Meal (Without Soba) &R ( AAHME 44 )

¥1,200

77 1L — (BZiH)
Pork Cutlet Curry (with Miso Soup) }E# Hpue=8 A ( Fiek=gi5 ) ¥1 s 300

MVva s v F (azitfh)
Turkish Lunch (with Miso Soup) +FHFB( Mekeg5 )¥1 ’ 200
ININ—T T o F (BRZIHT)
Hamburger Steak Lunch (with Miso Soup) EHHEF2( Mokod:5 )¥1 5 200

BlFF: (i)

Chicken and Egg Rice Bowl (with Miso Soup)

AT H B Rk ) ¥1,000

HAMTBEXZIX (3 or 3¥ah)

Stir-Fried Noodles with Starchy Sauce (salt or soy sauce)

e ta( Bok or %) ¥1,300

T X =2\ (REHT)
Fried Rice (with Miso Soup) *)Ex( Fekei )

¥1,300



BZREEE -G 9 LAY S BROLLEE W,
Choose Soba (hot/cold) or Udon (hot).
A SRGME  FATARSRFE=E— -

Mvasf Aty b
Turkish Rice (chicken cutlet with demi-grace sauce) Set Meal

LEABER( LT A Sepesnkanig)  ¥] 600

IZMVasf Ry b Oo¥E b
Small Turkish Rice Set Meal /My rEHARER ¥1 ,400 Pork Cutlet Rice Bowl Set Meal H & FRHEESR ¥]- 9500

Kt b MERHE Y b 1,800

Tempura Rice Bowl Set Meal XiFHHER ¥1,500 Crab Tempura Rice Bowl Set Meal ¥ 8RFRER ¥

SR T Lr8lFFty b 175&%—%y)

Raw Tuna Rice Bowl Set Meal 4 XKFHE%H ¥1’5 00 Salmon and Roe Rice Bowl Set Meal &t &M FHER ¥19800

=l v b (xru&hs T —EY)
Three Sashimi Rice Bowl Set Meal(tuna, scallop, salmon) /f 7 9;5':4: 4 ]\
SEAER(HALBHALER) ¥1’800 Salmon Roe Rice Bowl Set Meal # #5pi24 ¥1,900



o - SR ¥ U - EALLLBMKRTE T,
7 / *} 1 — LHHCh Menu !F/éﬂ(‘$‘ You can choose soba or udon noodles.
- TR P ek bR -

-2 NNV - KR BT
Hot (in soup)/Soba (buckwheat noodles), Udon (wheat noodles)
/555~ Bl

KEDIZ300HMLT9 . Extra Serving of Soba extra ¥300 Z&=4vk #v{E3008

PLHbZEX RELZX
Soba with Chicken %R & 4546 ¥1 ’ 10 0 Soba with Tempura X¥7iE & 554 ¥1 ’ 50 0

Bl ZAORGLRBEEHEA

Soba with Chicken and Egg M85 454 ¥]. ,300 Shrimp Tempura Udon Hot Pot &35 RimiE49)E & Feda ¥]. ’ 500
iy ety EAALZEX

Soba in Soup %454 ¥800 Soba with Grated Yam L% 4548 ¥1,200
HRZX AFZX

Soba with Raw Egg B R&4 5% ¥980 Soba with Spring Onion & &% 454 ¥1,100
X el V2l 4 AV—ZX

Soba with Beaten Egg iH5& &4 5% ¥1 5 100 Soba with Curry w25 454 ¥1 s 500
7o & X ReELZEE

Soba with Tempura Batter &/ %4548 ¥1,000 Soba with Tempura and Beaten Egg  R¥F 8 /5474 ¥1,750
7ohZLLZEIX RKAZX

Soba with Tempura Batter and Beaten Egg & 15& 5254 ¥1 . 100 Soba with Tempura and Raw Egg X A %5448 ¥]. ,650

IS Aal = NRZE

Soba with Natto (fermented soy beans) %43 %4546 ¥1 5 100 Soba with Eight Toppings /\"k% 4~4@ ¥1 ,800




A7\ IE ColdSoba &/

KEEDIZ300HBE LT

EBHZIX

Soba with Seaweed

SRR %
¥1,000

EBLr2R

& = . & =y Soba Wlth Grated Yam
s v ‘ b e

S ¥1,200

HBRNLEX
Soba with Chicken
EIOE 2 ]

¥1,200

R nAsZIR
o | Steamed Duck Soba
LIRS

¥1,300

Extra Serving of Soba extra ¥300

3 %’Q/,‘j’\%

fmEhKR HiE3008 [E

REBZE

Soba and Tempura
RIFH &S wsa

¥1,950

EAZHZIX
Soba in Bowl
LA SHE ]

¥1,200

mReLBAHL
RKELZE

Soba with Tempura
and Grated Radish
AERBEL ARG

¥1,500

by i

Cold Soba #HZEinda

MR

Soba with Natto #93.% 4%4a

¥800

¥1,100

FIFIX votrza-osziEct.
Half Soba /|\#a 544

¥600
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