Lunch Menu

December 1, 2023 - January 31, 2024

February 1, 2024 - March 31, 2024

*The content of the dishes varies depending on the season.



Lunch Menu

December 1, 2023 - January 31, 2024

*The content of the dishes varies depending on the season.



LUNCH BOX
BOERBANEY—uaA v &
2 1C LU Bt

¥7500

SFHOAFTHD 12 R ETICE TP (£ - H - o FRFAETT)

(Reservation is not required on Saturday, Sunday and Holiday)

Reservation is required by 12:00 of the previous day only on weekdays

A=AV ISR
A-5 Wagyu Sirloin teppan-yaki with grilled vegetables /

Onion sauce

( 21CLUBFsaufE)
21CLUB special lunch box

BB —A =729 7 EH 55
Kuroge wagyu yukhoe-style roast beef with salad

BB DRAALZEZAITRL

Minced meat of kuroge wagyu & Konjac

F—ELOLLY T

Japanese style fried salmon

SREEE A —7Eh

Salted tofu with olive soy sauce

BN
Rice

fiEfiD B )
Soup with sake-bushi

HDY)
Japanese pickles

AESI N I TAART Y=L EMTFS v— Ry |

Hokkaido milk ice cream & Yuzu sorbet

[

(@ R SN0 )

* PR 3D — E2ARBA - BUADATif% & ST TR EET,
*Tax and Service charge included.

HOEBBNAY —u A COPIBEES L BEZ TR /

i

STEAK LUNCH
21CLUBMGE RBAIESEHES 72 F

¥15,000~

FHOAHTHD 12 RE T B PR (4 - H - Lo FRIEAETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

BAIDOEZ5
REMFR—ALE=T [ 1XBFF | FHP 2L
Kuroge wagyu roast beef / Yam / Shungiku jelly

FIEZ
WX H / A7 59—/ F o>
Scallop / Cauliflower / Nuts

B EDOBIBES / BARIRFEICAITS
Wagyu / Garlic

<AL VDBARBEPTEL>

Please choose the cut of the meat from below.
Price may change accordingly.

21CLUBGEA-SBBMA—u A v

A-5 Wagyu Sirloin ¥15,000
21CLUBBGEA-BEREMF 741

A-5 Wagyu Tenderloin ¥16,000
AH7 7 —LEE LSO —a A
Special marbled beef of

“FURANO-WAGYU? Sirloin ¥17,000

HAH7 7 —LAEE SO 741
Special marbled beef of

“FURANO-WAGYU” Tenderloin ~ ¥18,000

Jot & By K — il
Three kinds of grilled vegetables

A==y 7 s

iz
AT —XD7ODITRE b
(21XO¥ / JH=¢ 7URW / £ e aEiy)
Fried Rice with garlic
or
Rice set

FEE DY EF DY)
Burdock soup & Japanese pickles

dLFEI V7 A A7) — LI vy — Ry b

Hokkaido milk ice cream or Yuzu sorbet

= —t
Coffee

T @

*YHRLE Y — EZRRA - BUADAifE & SE TS X T,
*Tax and Service charge included.

* KA HE AFPIRDLZA S kD BMO—FICEH D H 56T VET, T TRV EY, * KA NHE  AFPIR DL S KD BM O—FICEH D H 5 A6 VET, T TRV EY,
*Due to weather, harvest and availability, some of the ingredients might be changed. *Due to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding. We appreciate your understanding.



Pared

GALA LUNCH
OB A-B BRI L RIFD

¥23,000

FHOAHIHD 12 K TicgE P (4 - H - SO T TFHRIFAETY)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

BAIDOES S
HEBNFU—ALE =7 [ E2FEF /| FH 2L
Kuroge wagyu roast beef / Yam / Shungiku jelly

Hij=%
WALB / AVT7 59—/ T
Scallop / Cauliflower / Nuts

<F DO PRMBEE >
ROFD SN ZIMEBENIZIVEY,
HHON AR5 I8 AHETTODOM M
KNG DOAFRDUC KO NBZEETLGED3TIVET,
(Seafood TEPPAN YAKI)
Please choose one item from below.
Abalone, King crab, Today's recommended fresh fish

21CLUBRGE BB
74VEY =AY [ BRRRPEICANZS
A-5 Wagyu Tenderloin & Sirloin / Garlic

Jot & Bp 3K il
Two kinds of grilled vegetables

P2z S
M
AT —FD7-DDTRE v b
(21XO¥ / ¢ 1WRWE / & e oihiEd)
Fried Rice with garlic
or
Rice set

FEDOW A ER DY)
Burdock soup & Japanese pickles

Jae—a | St | RAANE=—FXTARAIY =L

Fromage / Kumquat / Mascarpone ice cream

ke
Coffee

@t

*HGERHE 3 —EZBBA - BUA DS & I TR IEEET,

*Tax and Service charge included.

* K Ag IUFE, AFTIRDL A2 E1C kD B O—TICEHB S 554N ET, T 1RSI L ER,

*Due to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding.

T

-

HOKKAIDO
TEPPANYAKI COURSE

CRAB, WAGYU, SALMON ROE

B LS04 6 TR
~JLRESERALE 3 — A~

¥37,000

CRElEXQNCESZIR Reservaiton is requested by five days before

A3V VUESM Two orders minimum ‘

(SIS E R
ADMAERE NAVAX AFH PR E7 AT
{Seafood box)
Podothecus sachi ruibe, Sakhalin surf clam,
Scallop, Botan shrimp

BENFOR—A =7 LBESTEE,
&I A DT
Roasted wagyu beef, grilled maitake mushrooms,
Soy sauce koji marinated ascetic garlic

WZHDY T —EHARDA L v b A7 —E MY —2
Sautéed scallops & Lily root galette
Butter soy sauce

BEOHHBEEEAZ DY —A

Hairy crab cake with crab miso sauce in shell

B 7 7 —LAEESS DR
74LEY—uA Y /| FEREEICAIL
Special marbled beef of “FURANO-WAGYU”
Tenderloin & Sirloin / Garlic

AL 2 B S — A
T e B FAEE | b2
Three kinds of hokkaido vegetables
Torao Shiitake mushroom from Chitose, & 2 others

W5 EfETAR

Salmon roe & salmon rice

fiEfli DR Y)
Soup with sake-bushi

AEHEI N 7P 27— FEAIDRE

Hokkaido milk gelato & seasonal fruits

el
Cofee

I




Lunch Menu

February 1, 2024 - March 31, 2024

*The content of the dishes varies depending on the season.



LUNCH BOX
BOERBANEY—uaA v &
2 1C LU Bt

¥7500

SFHOAFTHD 12 R ETICE TP (£ - H - o FRFAETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

HOBBRBNEY —0 A v OPRMBES L BESITE /
A=AV A=A
Furano wagyu sirloin teppan-yaki with grilled vegetables /

Onion sauce

( 21CLUB#R##4fE )
21CLUB special lunch box

BREMFO—A =729 5Ly 55
Kuroge wagyu yukhoe-style roast beef with salad

RBNFDORAALZEZAITRS

Minced meat of kuroge wagyu & Konjac

P—EVDEDLYET

Japanese style fried salmon

SREEE A —7 El

Salted tofu with olive soy sauce

SN
Rice

I B EHBTORY) EF/ DY)

Hosta plant, fried tofu soup & Japanese pickles

ALHEEI NI AR ) =L eI ¥ —xy b

Hokkaido milk ice cream & Yuzu sorbet

[ \

(@ R SN0 )

* PR 3D — E2ARBA - BUADATif% & ST TR EET,

*Tax and Service charge included.

* KA I ARTRRDLZR SIS KD  BMO—TRICEERH 25463 VE T, TTHERILIVEY,

*Due to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding.

i

STEAK LUNCH
21CLUBRGE BB tbes 7> F

¥15,000~

FHOAHTHD 12 RE T B PR (4 - H - Lo FRIEAETT)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

BDUES 5

REMPO—2LE—7 /[ FEICAIC / i
Kuroge wagyu roast beef / Garlic Leaf / Ayu soy sauce

WNZH /o L3 / Dl
Scallops / Indian mustard / Iyokan

B EDOBIBES / BARIRFEICANTS
Wagyu / Garlic

<AV DBARBROCES >

Please choose the cut of the meat from below.
Price may change accordingly.

21 CLUBHGEA-S BB —u A v

A-5 Wagyu Sirloin ¥15,000
21CLUBBGEA-BEREMF 741

A-5 Wagyu Tenderloin ¥16,000
AH7 7 —LEE LSO —a A
Special marbled beef of

“FURANO-WAGYU? Sirloin ¥17,000

HAH7 7 —LAEE SO 741
Special marbled beef of

“FURANO-WAGYU” Tenderloin ~ ¥18,000

Jot & Bp 3 — i
Three kinds of grilled vegetables

A== 7N
&S

X
AT =X DDy b
(21XO¥ / JH=¢ 7URW / £ e aEiy)
Fried Rice with garlic
or
Rice set

) Bl IT O EE DY)
Hosta plant, fried tofu soup & Japanese pickles

dLFEI V7 A A7) — LI vy — Ry b

Hokkaido milk ice cream or Yuzu sorbet

= —t
Coffee

[ \\
*YHRLE Y — EZRRA - BUADAifE & SE TS X T,
*Tax and Service charge included.
* KA NHE  AFPIR DL S KD BM O—FICEH D H 5 A6 VET, T TRV EY,

*Due to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding.




Pared

GALA LUNCH
OB A-B BRI L RIFD

¥23,000

FHOAHIHD 12 K TicgE P (4 - H - SO T TFHRIFAETY)

Reservation is required by 12:00 of the previous day only on weekdays
(Reservation is not required on Saturday, Sunday and Holiday)

BAIDOES D
REBNFR—ALE=7 / BZAI / S
Kuroge wagyu roast beef / Garlic Leaf / Ayu soy sauce

HiI
WSZH / 26 L / DAl
Scallops / Indian mustard / Iyokan

<N BDOPRMBEE >
OB SN ZIMBIBEOIEIVEY,
HHON AR5 I8 AHETTOOMM
XHGOAFRIUC KV NBREEET GBS 0ET,
{Seafood TEPPAN YAKI)
Please choose one item from below.
Abalone, King crab, Today's recommended fresh fish

BH7 7 —LAEESSOMA"F—af v E
21CLUBEGER B 74L /
THARBLEEIZ AT
Special marbled beef of
“FURANO-WAGYU?” Sirloin &

A-5 Wagyu Tenderloin / Garlic

Jot & Bp 3
Two kinds of grilled vegetables

A=V 7F74 A
N
AT =% DIcdD T v b
(21XO¥ / ¢ 1WRWE / & e uiihiE )
Fried Rice with garlic
or
Rice set

) B LG T ORI L DY)
Hosta plant, fried tofu soup & Japanese pickles

GIEP| R F D A e S R

Chocolate / Kabosu / Vanilla ice cream

o
Coffee

(@ R )

*HGERHE 3 —EZRBA - BUA DS & IV TRIIEE LT,

*Tax and Service charge included.

* K Ap IUFE, AFTIRDL A E12 kD BN O—TICEH RS 55 GBI ET, T TRESLER,

*Due to weather, harvest and availability, some of the ingredients might be changed.
We appreciate your understanding.

HOKKAIDO
EPPANYAKI COURS

CRAB, WAGYU, SALMON ROE

B LS04 L6 TR
~ LB SERALE 3 — A~

¥37,000

CRElERQMEESZIR Reservaiton is requested by five days before

A3V VUESM Two orders minimum ‘

SIS E R
ADMAERE NAVAX FH PR EF AT
{Seafood box)
Podothecus sachi ruibe, Sakhalin surf clam,
Scallop, Botan shrimp

BEBENFOR—A =7 LBESBEE,
&I A DT
Roasted wagyu beef, grilled maitake mushrooms,
Soy sauce koji marinated ascetic garlic

WZHDY 7 —EHARDA L v b A7 —EMY —2
Sautéed scallops & Lily root galette
Butter soy sauce

BEOHHBEEEAZ DY —A

Hairy crab cake with crab miso sauce in shell

D7 7 —LHEESS DA
74LEY—uA Y /| BREEIIAIL
Special marbled beef of “FURANO-WAGYU”
Tenderloin & Sirloin / Garlic

AL 2 B S — A
T e B EAEE | fh2
Three kinds of hokkaido vegetables
Torao Shiitake mushroom from Chitose, & 2 others

W5 EfETAR

Salmon roe & salmon rice

fEfli O AY)
Soup with sake-bushi

AEHEI NV ISP 27— FEAIDRE

Hokkaido milk gelato & seasonal fruits

(e



