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︒

︵
前
日
ま
で
に
要
予
約
︶

Dinner K A K ATOJO Sapporo  <Japanese Kaisek i Cuisine>

1st F loor, ONSEN RYOK A N Yuen Sapporo

Opening Hours: 

Menu: 

Drink s: Japanese Sake, Wine, Beer, Whiskey, and many others

Reser vat ions: Front Desk, Yuen Sapporo Official Website,
Call 011-271-1143 or Scan the QR Code on the right

18:00 – 22:00
For Reserved Kaiseki Last Entry: 19:30
For Non-Reserved Last Entry: 21:00

2 Pre-Reservation Kaiseki Courses 
(Reservation required by the end of the previous day of dining)

Non-Reservation small courses, Seafood Bowls, and 
a-la-carte dishes  *For food allergies, please inform us beforehand
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¥
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Seasonal Japanese Appetizer  3 dishes
Sashimi ２kinds
“Genshi-yaki” Charcoal-Grilled Fish
Sushi ３Pieces
Miso Soup
Dessert
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¥
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Seasonal Japanese Appetizer  3 kinds
Sashimi　２kinds
Hokkaido Wagyu Sirloin Steak
Rice
Miso Soup
Japanese Pickles
Dessert

※献立内容は季節により異なります / The actual menu differs depending on the seasons.
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C
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¥
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0
0
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Salad : Hairy Crab Salad
Chawanmushi : Steamed Egg Custard with Snow 
Crab Sauce
Grilled Dish : Grilled King Crab with Miso
Tempura : Snow Crab Tempura
Crab Rice : Snow Crab Rice
Soup : Snow Crab Teppo-jiru (Crab Miso Soup)
Dessert : Ice Cream
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味
噌
汁
・
小
鉢
付

Our signature seafood bowl featuring renowned 
Hokkaido scallops �om Sarufutsu Village, 
allowing you to savor popular seafood delicacies 
all at once.
You also have the option to substitute white rice 
with vinegar rice.
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︒
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︒
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味
噌
汁
・
小
鉢
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Enjoy a seafood bowl generously topped with 
popular ikura (salmon roe). 
You also have the option to substitute white rice 
with vinegar rice.

か
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に
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ら
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︒
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噌
汁
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小
鉢
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A luxurious bowl featuring both crab and salmon 
roe. You also have the option to substitute white 
rice with vinegar rice.

仕入れの状況により、内容が変わる場合がございます
The contents may vary depending on the availability of ingredients.
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Indulge in a refined culinary journey with this 
Kaiseki course, meticulously cra�ed to reflect 
the essence of each season. Featuring our 
renowned "Genshi-yaki" dish and other seasonal 
delicacies.
<9 courses with a glass of welcome drink>

Seasonal Sensations
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前日までのご予約制 / Prior reservation is required by the end of the previous day.

※献立内容は季節により異なります / The actual menu differs depending on the seasons.

Experience the essence of Hokkaido through this  
Kaiseki cuisine, featuring sushi, local Hokkaido 
delicacies, crab, Hokkaido-sourced meat and fish 
dishes, and more. 
<9 courses with a glass of welcome drink>

Evoke Hokkaido Essence
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当店では国産米を使用しております / Rice produced in Japan is used.


