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Exclusive Chef’s Dzirzer

Hokkaido Kuroge Wagyu Steak - Seafood Bouillabaisse
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SALAD & APPETISER
¥ 7K - i %

Caesar Salad with Prosciutto - Shoestring Fries - Seasonal Grilled Vegetables
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MAIN — YOUR CHOICE OF
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Hokkaido Kuroge Wagyu Steak / Tenderloin 130 g or Sirloin 220 g / “Bounty of the Sea” Bouillabaisse
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served with steamed rice or baguett:e FTAREREANT v b E

SET MENU A LA CARTE
esrazae ¥F16,000 57000 05, ¥13,000

inclusive of tax & service charge Fi « H— ¥ ZKHA

DINNER FROM 17:00 — LAST ORDER 20:00 BARLEY GRILL AND BAR
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Every M Moment tells a story.

HOKKAIDO BLACK WAGYU

Shiraoi Beef

An Unforgettable Culinary Journey Inspired by Hokkaido

tgER LRt G F

BENFLIESHDORRAR

Discover the heritage of Hokkaido through the exceptional flavor of Shiraoi Beef, where local
tradition, craftsmanship, and culinary artistry come together in every bite.

Hokkaido's Finest Wagyu Experience
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Raised in the pristine natural surroundings of
Shiraoi, Hokkaido, Shiraoi Beef is celebrated as
one of Japan's most distinguished Wagyu brands.
Nurtured with exceptional care and generations
of expert craftsmanship, it embodies the finest
traditions of Japanese beef production.
Renowned for its exquisite marbling, remarkable
tenderness, and rich umami, Shiraoi Beef delivers
a luxurious melt-in-your-mouth experience,
complemented by a delicate sweetness and
clegant finish. Its outstanding quality has earned
recognition from discerning gourmets both in
Japan and around the world.

At Hotel Sosei Sapporo MGallery Collection, our
chefs showcase this exceptiona] local treasure in
an exclusive dining experience, thoughtfully
paired with the finest seasonal ingredients from
Hokkaido.

We invite you to discover an unforgettable
culinary journey, celebrating the authentic flavors
and timeless heritage of Hokkaido.
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