2 &
Japanese Restaurant

KAZAHABA MENU

Bt 2R KAZAHANA COURSE DINNER  ¥6,300

KANYBHICTCTFAEIFE T,  Redeem with Adult Dinner Coupon

5eht STARTER
L FMERTFHE 491K Jellied Crab and Yam Potato topped with Sea Urchin

BHi  SOUP
ERTLiFEDBWY)  Japanese Clear Soup with Cod Fish Milt and Shrimp

&EH SASHIMI
SR &bE HLHWV—RK  Assorted 3 Kinds of Sashimi

J\sk ASSORTMENT
NEOMAERT TROHEfM ABav74s FIVHEL 27)—-LoF—XOPRHE
Marrinated Deep-Fried Lake Smelt + “Temari” Sushi
Wild Duck Confit - Herring Roe with “Konbu” Seaweed “Miso” Pickled Cream Cheese

¥  GRILLED
REFEEEOVEFHEELZ  Cod Fish with “Miso”, “Saikyo” Style

¥ SIMMERED
HEMKROAHE 71 —~Y—Y—=X “Rusutsu” Pork with Soy Sauce, Blueberry Sauce

% STARCH
& DT DR E AR TR AEBUNERIGOKIGH  F oY)

Cooked “Hokkaido” Rice with Local Mushrooms, “Miso” Soup and Japanese Pickles
Hmk DESSERT
HHR L —A  “Matcha” Mousse

|$Eﬁé;§ YOTEI COURSE DINNER| ¥12,100

KAYBH + ¥5,800 1 CZHHTET £3, Redeem with Adult Dinner Coupon plus ¥ 5,800

L MEMERFEHE 451K A  Jellied Crab and Yam Potato topped with Sea Urchin

Bt SOUP
JLHREREIE A O3 YL Japanese Style Cod Fish Milt Soup

5 SASHIMI
ZMOREEY GbE HLOHW— Assorted Seasonal Sashimi

J\sF ASSORTMENT

NAOMBEEY FRHLEM GWav74 FEOVHEL 270 —2F—XOFEGH
Marrinated Deep-Fried Lake Smelt - “Temari” Sushi

Wild Duck Confit + Herring Roe with “Konbu” Seaweed “Miso” Pickled Cream Cheese

iifi ABALONE
IR E BhFH OFEET  GER - AL - YK —BEE)
“Ezo” Abalone, Please Choose Favorite Cooking (Sashimi - “Sake” Steam - Butter Saute)

KBhe A4 vhow EooihA%  King Salmon and Local “Inka no Mezame” Potato

##)_SIMMERED

fHF e  7x ZHILEEA 1)  Monk Fish Liver and Soy Sauce with Mushroom and Grated Radish Sauce

¥ STARCH
4R S5 LA “UDON” Noodles with Simmered Beef

H%k DESSERT
HWRL—-Z DHAZTv¥—~vy} “Matcha” Mousse and Apple Sherbet



5 R KIDS SET DINNER ¥ 3,780

BTV RHFICTIHMATET £ Redeem with Child Dinner Coupon

Hl & SASHIMI
ZfERE Y &b+ 2 Kinds Sashimi

¥ 7 % SALAD
Y T X Vegetables Salad

#% SIMMERED
HHEMKDOME 135 NAKTFZ  Local Chicken with Soy Sauce and Spinach

7% STEAMED
HWiZE L Steamed Savoury Egg Custard

%% FRIED
g ThOuE HXoXH# Prawn, Snow Crab and Vegetables Tempura

f% RICE

WS b EEETL— 27 D/NE BT Steamed Rice topped with Salmon Flakes and Salmon Roe

T¥—F
FaaL—+74R& Chocolate Ice-Cream

HesEmé  HOKKAI SET DINNER  ¥6,300

RKANYBEHICCIHIHATET £9,  Redeem with Adult Dinner Coupon

/& PETIT DISH

ARH®D/NA  Today's Petit Appetizer

#% TEAMED

HWiZE L Steamed Savoury Egg Custard

Jti#F: RICE BOWL

i (12 - w S - BEC LY - HfHEE) &0 gt
Sashimi Rice Bowl with Sea Urchin, Salmon Roe, Snow Crab, “Botan” Prawn served with “Miso” Soup

and Japanese Pickles

7 #—1+ DESSERT

SHDFTH— 1+ Today's Dessert

HEMEL 25 L #5823 —x SHABU SHABU COURSE DINNER| ¥9,680

KANYBS +¥3,380 K CZFIATET £F,  Redeem with Adult Dinner Coupon plus ¥ 3,38 0

L MEMERFEHE 451K A  Jellied Crab and Yam Potato topped with Sea Urchin

AT SASHIMI

SRRV AEDbE HLOWw—RK  Assorted 3 Kinds of Sashimi

L&l »5 SHABU SHABU

e REMEr — 2 (180g) TFE 3 Wagyu Beef from “Hokkaido” (180g) with Vegetables

£% STARCH

S A XiF dviEEEKR BIZA-2EFOAME “UDON” Noodles or Steamed “Hokkaido”-Grown Rice

Hrk DESSERT

HAR L — 2 “Matcha” Mousse
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FRiEBE “Yotei-Yaki” ¥970

AL LoD FocipE -8 a—v REEART,
B Z—HEL TR T
Shrimp, Crab Meat, Corn and Steamed Potato

AL LA FLRTFOFEH “Imo-mochi” Y460
MEY— RS R—=Y =R

Sticky Rusutsu Potato and Yam Dumpling
with Brown Sugar Sauce and Butter Sauce

AR LI D b= MR EA A ¥860
“Miso Nikomi”
Simmered Pork, Yam and Tomato in “Miso” Broth

HERBAFLe S Le 5 ¥7,650
“Hokkaido” Wagyu Beef “Shabu-Shabu”
4180 - FFH—3X
“Hokkaido” Wagyu Beef 180g
and Vegetables

HMEMF o —22F—F 80g ¥5,380
“Shiretoko” Wagyu Beef 150g ¥10,000
Sirloin Steak

AT LHFEDBRY) ¥1,200
Japanese Clear Soup with Cod Fish Milt and Shrimp
RGPS R—2 D fy 3 ¥1,230
Braised “Rusutsu” Pork in Soy Sauce

Gl 74 ¥1,230
Wild Duck Confit

eI ¥1,650

Monk Fish Liver with “Ponzu” Sauce

® M= ~ 3 D

oOom—20omM
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iR

Steamed Savoury Egg Custard
THb R A

Herring Roe with “Konbu” Seaweed
NROPHETT

Marrinated Deep-Fried Lake Smelt
7Y —LF—ZXDP 5T

“Miso” Pickled Cream Cheese

BTIRE
Fried Ginkgo

Lig 4

Green Salad

v abe

Assorted Japanese Pickles

Wb R (50g)
Salmon Roe Marinated in Soy Sauce (50g)

Kk &4
Prawn, Crab Leg, Local Fish and Vegetables Tempura

E R 54

Prawn Tempura ( 5 pieces )

ThHOBEREHE 54
Snow Crab Leg Tempura ( 5 pieces )

TR bkt

Vegetables Tempura

NSPR T
Lake Smelt Tempura

[EASE PR T
Cod Fish Milt Tempura

F500

¥800

¥800

¥850

¥850

¥850

¥850

¥1,550

¥2,000

¥3,000

¥3,150

¥950

¥1,200

¥1,800



—-—S—=T0>W0

omrr—3®

HE @F B

WK B
Octopus from “Funka” Bay

PN
King Salmon

W H
Scallops

JLHH
“Hokki” Clam

trhEg (3k)

“Botan” Prawn (3 Pieces)

sy & (5f)
Assorted Five Kinds of Sashimi

R OPERHEX
Grilled Cod Fish with “Miso”, “Saikyo-Yaki”

PNUIOF 753
Grilled King Salmon with “Koji” Salt

3o DPHEHEX
Grilled “Hokke” (Atka Mackerel)

A TEEX
Grilled Cod Fish Milt, “Shirako-Yaki”

EAEMNEE CEL)
Grilled “Kinki” Red Snapper (Half)

7= IEHEE (14%)
Grilled “Taraba” King Crab (1 Leg )

¥980

¥1,580

¥1,580

¥1,650

¥1,650

¥3,000

¥1,580

¥1,650

¥3,000

Market Price

mo—2a

P OF

NS Wb BOZEEFE | Siceuds-8 tkdi Foh

“Sanshoku” Sashimi Rice Bowl
Sashimi Rice Bowl topped with Sea Urchin, Salmon Roe
and Crab Meat served with Miso Soup

WO | v ki Fom

Salmon Roe Rice Bowl
Rice Bowl topped with Salmon Roe served with Miso Soup

HEERI | weRak wmit Gon
Prawn Tempura Rice Bowl
Prawn Tempura (4 pieces) Rice Bowl served with Miso Soup

FhOBRERI | Fbosteak it Fom

Crab Leg Tempura Rice Bowl
Crab Leg Tempura (4 pieces) Rice Bowl served with Miso Soup

BT | wrsm vkdit Gow
Vegetables Tempura Rice Bowl
Vegetables Tempura Rice Bowl served with Miso Soup

BHEK | sk &om

Japanese Crab Porridge
Rice Porridge with Crab Meat served with Japanese Pickles

BICEYEYL | bW kRt &of

“Onigiri” Combo
Rice Ball with Salmon and Ume Plum served with Miso Soup

ey | oAam weit &om
Rice Combo
Steamed Rice served with Miso Soup and Japanese Pickles

¥4,800

¥5,300

¥3,000

¥3,120

¥1,500

¥1,430

¥980

¥620
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NS

WRL—2 HEVAT
“Matcha” Mousse and Seared Apple

HRTAR

“Matcha” Ice-Cream

Faal—r74R
Chocolate Ice-Cream

ERATRRG2, FEB10% L — AR 10%4 G Eh Ta) £ | All prices include 10% tax and 10% service charge.

¥700

¥480

¥480

¥480

THEWESTIN

TXATAY VAV YV — b
The Westin Rusutsu Resort

RUSUTSU
RESORT

JeifE i A S #5211 133 TEL 0136-46-2111
133 Izumikawa, Rusutsu-mura, Abuta-gun, Hokkaido
TEL +81-136-46-2111



