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5 _7<\/ Ramen

£ OV LRkrg ¥2,200  FEDH U“ ) ¥2,200
Kogashi Miso Kogashi Shoyu

Charred miso base chicken broth. Mince pork,
half umami egg, porkbelly chashu,
boiled cabbage and spinach.

Charred shoyu base chicken broth. Mince pork ,
half umamai egg, porkbelly chashu and
pork loin chashu boild cabbage, spinach.

BaEo—X ¥2200 RIN\A—=7—=X7  ¥2200 NIT7— ></ ¥2,200

Tonkotsu Ramen Spicy Ramen Veggie Ramen
Silky pork broth, half umami egg, Silky pork broth,special spicy oil and Silky soy milk and japanese konbu broth.
kikurage mushroom,spring onions, spicy minced pork, porkbelly chashu. Japanese mushroooms and kikurage

mushroom, spring onions, spicy paste and
garlic sauce tofu chashu.

pork belly chashu and pork loin chashu.

B EEE Kaedama

Hwmm... Tm not Want I sﬁ i You get additional [r Yum! Exell’ent’ )
5 ite full yet. more? Y"”‘ ¥ ’ dles ih your soup system. Love it/
Kaedama is a system that offers N ) LS 4 _

you an extra serving of noodles. é 3) : 7//
¥460 AR W\

— |y t?\/ﬁ\ Toppings

C SHET ¥460
Umami Egg

BINTFr—a— ¥460
Pork belly chashu

S RAEBLSF ¥460

Kikurage mushroom

AINA S — kg ¥460

Spicy mince pork

BO—XFv—1—  ¥460
Pork loin chashu

A ¥460
Bamboo shoots

fEE ¥350

Seaweed

MNEEZEFEFHE ¥460

Red ginger, Spicy Takana
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/?3:5 _§_ 3_(375 Niseko Gogyo Special

=171 ¥3.600 AADHILISYF 3 ¥3,880 ﬁi&(% =14 ¥1,680

Today’s Sashimi Today’s Fish Carpaccio Gogyo Marinated Tuna

MFERT—F ¥9,980 ZIKEIUDB%;,.“ ¥4,880 57 %*ﬁ}ﬁ A& ¥5,500
Wagyu Steak Today’s grilled fish Glaze-grilled Eel

*Please ask the staff as it
changes depending on the stock.

-Ij- 59\\ Salad

F* /954 ¥1,680 * /3954 ¥1,680
Mushroom Salad Hokkaido Ramen Salad

Sauteed 5 types of mushroom salad. Mixed vegetable,noodles, sesame dressing.

Eﬁ(_l‘_jr & Z\Lj:/l/zE)O) Gyoza & Rice

ShEECIZA ¥1,680 XY —ETlFh ¥1,680
Eel Rice Aburi Salmon Rice

BB 1U<A ¥1,550 724 FFF2Z14 R ¥1,550 Y—E T ¥4.850
Gogyo Pork Shumai Chicken Chop Rice Salmon Oyako-don

B 0)37(:&)0) Drinks

t\\_} l/ Beer |7 ’r y House Pour Wine
RO E£E—Ib ¥1,200 IRIA > (Glass) ¥1,100
Sapporo Classic draft beer Red Wine

N e Glass) ¥1,100
T-Ij-t. éEt_}l/ ¥ 1,200 VEVhite Wine { )

Asahi draft beer

FEELEIPA ¥1,200 \/7 I\ I\\\ U >7 Soft Drink

Mount Yotei IPA 11— ¥550
Cola
%% Y ¥550
Ij/rX:\: ~  Whiskey Ginger ale
/A Ovy ¥1,100 FLYITa—=R ¥550
Kaku rock Orange juice
8 )\ R—JL ¥1,100 771 —=R ¥550
Kaku highball Aprlie Jrtoe
7y TIWT1—R ¥550
— Sparkling Water
*ﬂ 5@ Japanese wine —OE ¥550)
- i Oolong tea (Cold)
H5UKEE ¥1,100 o
Aragoshi plum wine TRRAS ¥550
Green tea (Hot)
H5T LT B ¥1,100

IZOCH ¥550

A hi
ragoshl yuzu wine Roasted green tea (Hot)

~

—73JU N ALACARTE (Appetizers)

S ¥500 FLF ¥490 H—EO—)U  ¥1,980
Edamame Kimchi Salmon Roll

Boiled edamame

1:7/% Lf:é)d) Deep-fried dishes

FRDOERIS ¥1,380 £ L ADERS ¥1,680

Karaage (Chicken wings) Chicken Thigh Karaage

Fried chicken wings.

CBEEAF T A ¥1,500 4 A5 YVERIT ¥1,680 HBFfcThEE ¥1,380

Hokkaido Fried Oyster Squid Karaage Fried Takoyaki

Fried takoyaki. Bonito flakes,green
seaweed and mayonnaise,takoyaki sauce.



