


All ingredients are
from Hokkaido!
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Hokkaido cream cheese }
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Giant Pacific octopus }
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Hokkaido Potatoes
(Poroshiri) >

Made with fresh milk from

Hokkaido's Konsen region,

which is known for its cool
climate and abundant nature,

“Salmon Toba" is a traditional
Hokkaido food originally
created as a preserved food to
get through the winter. Made

We immediately process giant
Pacific octopus caught in the
Sea of Okhotsk and off the
coast of eastern Hokkaido to

We carefully process fresh "Porashiri,” which gets its

deliver it to you with the same

level of freshness. Defined by

its sweetness and umami that
unfold with every bite.

scallops from Funka Bay in
Hokkaido one by one, paying
close attention to the condition
of each of them, Savor the
scallops natural umami and
sweetness to the fullest.

this cream cheese offers a
gentle milky flavor, a mellow
saltiness, and a smooth,
creamy texture.

moniker from the mountain of
the same name in the Hidaka
Mountains of Hokkaido,
literally means “big mountain”
in Ainu. As this suggests, these

potatoes are produced with the

hope that they will grow large.

with 100% Hokkaido-sourced
fall salmon, it has a soft
exterior and a moist, juicy
interior. Savor the rich umami
and natural sweetness that
unfold with every bite.

Some menu items may sell out quickly, depending on availability of ingredients.
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" Hokkaido Appetizers
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Hokkaido Giant Octopus ~ Hokkaido Scallops Tossed ~ Hokkaido Cream Cheese &
Carpaccio Galician Style in Horseradish Miso Smoked Daikon Pickles

red onion, salt, black pepper,
vinegar, virgin olive oil, paprika powder,
lemaon, daikon sprouts

cucumber, salt, miso, mirin, sake,
mountain wasabi, vinegar

small¥ 180 Reguiar¥ 1,180 g-{e) x650

Some menu items may sell out quickly, depending on availability of ingredients.



Hokkaido Bar Snacks s

CITY Potatoes CITY Potatoes
(Spicy Hot Chili) (Seaweed Salt)

onion, bay leaf, salt, black pepper,
fermented butter, bacon, garlic oil, parsley

each¥ 690

Some menu items may sell out quickly, depending on availability of ingredients.
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Hokkaido Scallop Buttered Potato & Cheese kkaido Cream Cheese

Chanchan-yaki Casserole " Fritters -
E:ftn :l':: E ;;:':::s’hz:i::' salt, hlack pepper, red cheddar d-.ease, wheat flour, potato starch,

B ocall R raa Rt o fermented butter, parsley 5 r;-:a flour, baking powder, salt -

Some menu items may sell out quickly, depending on availability of ingredients.
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isMonths Select Mushrooms

September: Organic Fresh Shiitake Mushrooms from Nagano Prefecture pr
P October: Oguro Maitake “Shin” from Niigata Prefecture

» November :White Hiratake from Nagano Prefecture

hi"‘;"'gaﬂ'* y From September 9 to December 8, KIRIN CITY will be serving a different variety of mushroom each month, prepared as fritters.
% Enjoy the distinctive flavors and textures of each mushroom, brought out all the more by using the same cooking method.
'

White Hiratake

( from Nagano Prefecture)

These white Hiratake
mushrooms are grown at the

foot of the Yatsugatake Mountains
in a nature-rich environment ; 2

nourished by underground spring

water. Defined by their mild White Hiratake Mushroom Fritters
flavor and firm, springy texture. wheat flour, salt, soy sauce, white dashi, mirin, 7
potato starch, rice flour, baking powder ¥ 8 0 O
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Some menu items may sell out quickly, depending on availability of ingredients.





