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KAKATOJO Sapporo <Japanese Kaiseki Cuisine>

D i1nner Ist Floor, ONSEN RYOKAN Yuen Sapporo

Opening Hours: 18:00 — 22:00
For Reserved Kaiseki Last Entry: 19:30
For Non-Reserved Last Entry: 21:00

Menu: 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
Drinks: Japanese Sake, Wine, Beer, Whiskey, and many others
Reservations: Front Desk, Yuen Sapporo Official Website,

Call 011-271-1143 or Scan the QR Code on the right
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Seasonal Japanese Appetizer 3 dishes on
Sashimi 2kinds —
“Genshi-yaki” Charcoal-Grilled Fish ¥ [
. . (0)]
Sushi 3Pieces =
Miso Soup 6 —+
Dessert ’ @)
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Seasonal Japanese Appetizer 3 kinds
Sashimi 2kinds
Hokkaido Wagyu Sirloin Steak
Rice ¥
Miso Soup 8
Japanese Pickles ’
Dessert 0O
O
@)

MERZNFIZFTHNICEDEZRDEF / The actual menu differs depending on the seasons.
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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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Our signature seafood bowl featuring renowned H
N

£

Hokkaido scallops from Sarufutsu Village,
allowing you to savor popular seafood delicacies
all at once.

O 0 0o v

You also have the option to substitute white rice

with vinegar rice.

A luxurious bowl featuring both crab and salmon
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roe. You also have the option to substitute white

®

rice with vinegar rice.
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Enjoy a seafood bowl generously topped with S
popular ikura (salmon roe). o O
You also have the option to substitute white rice
with vinegar rice.
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The contents may vary depending on the availability of ingredients.



HiHETOZF#ill / Prior reservation is required by the end of the previous day.
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Seasonal Sensations o @)
o
Indulge in a refined culinary journey with this (e) c
Kaiseki course, meticulously crafted to reflect 0O ;
the essence of each season. Featuring our o)
renowned "Genshi-yaki" dish and other seasonal
delicacies.
<9 courses with a glass of welcome drink>
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Evoke Hokkaido Essence

Experience the essence of Hokkaido through this
Kaiseki cuisine, featuring sushi, local Hokkaido

00O

delicacies, crab, Hokkaido-sourced meat and fish
dishes, and more.
<9 courses with a glass of welcome drink>

MERZNFIZFTHNICEDEZRDEF / The actual menu differs depending on the seasons.
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A La Carte Menu

B

Appetizer of 3 kinds

ERHE

Appetizer of 5 kinds

EHSCTEIL
Matsumae Pickles

Pickled Dried Squid, Kombu Kelp, and Herring Roe

BEE

Crab Paste

50480 50 O
Salmon Roe with Grated Daikon Radish

v_.rI, 1000
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Sashimi of 5 kinds <for 2 persons>
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Additional portions for one person

Sashimi: Bluefin Tuna

HEEN Ei&x
Sashimi: Botan Shrimp

K 24 EOX
Sashimi: Scallops from Sarufutsu,

Hokkaido
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Today’s Sushi 5 Pieces

HE 30 42 10 %8 B
Grilled King Crab

NN e S
“Genshi-yaki”Charcoal-Grilled Fish

-2 H
Kinki (Kichiji Rockfish)

<&
Hakkaku Am:.wmvnm Beakfish)

RESIRBE M

“Genshi-yaki”Charcoal-Grilled Meat

HEmsdh—naxN (~oow)
Hokkaido Wagyu Beef Sirloin(100%0)

D~ 00 00 O

Moo 1000

Mo MO O

D= O 00

M<K 0000

MEYDN L (IR e ER] P c0 O O

Rice, Miso Soup and Japanese Pickles

23 B N R X P 1000
Hokkaido Vanilla Ice Cream

QI NFT — A L P 10 00
Yuzu Citrus Sherbet

YECIEEERZHEH LU TEDET / Rice produced in Japan is used.



