Dinner course
6,600

2/ A/ E

Burdock / Persimmon / Mushroom

P A—274v / Brew) / 477
Aged potatoes / Celery / Salmon roe
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Vegetables from Akaigawa
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Surf clam / Scallion / Hokkaido Flour “Kitanokaori”

AXx / WE / T4 L

Sebastes alutus / Shrimp / Lime

B/ IR / HE
Venison / Fig / Grapes
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Beef
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Sweet potato / Soy / Mascarpone

MIE or FLE

Coffee Tea
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[A la carte]
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BEPEHIE 7L — b 35

assortment appetizer plate 3 items

BELEHIE 7L — b 5

assortment appetizer plate 5 items

BT — XDREY b 36l
Hokkaido cheese platter 3 kinds

THRHAFDEZ LR
Stick Salad with Mayonnaise Sauce

AFTVIEITINVNFEDINRT v &
Khums

29 AN—LDYTH

stuffed mushroom

VWA N
Chef Salad

REXTDHANSY F a
Black Rockfish carpaccio

YREDY v b
pork rillettes
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pate
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[A la carte]

O
FyrD7Y vt 1,000
Octopus frit
FY v RDEIAD 1,000
Tripe
FSLEXYHAEDT T2V 1,900
Ezo deer and potato gratin
tHEAYTF Y FDOEIAZA Y —R 1,800M

Hokkaido fried chicken balsamic sauce

HEZLDX v FHY 2,000

pork pate

JtHFHE ru74 1,800

AHDR—F 7001
OAA4 v O

HARDL=TN A7 VYV —RA 2,000H]

Pan-fried flounder

NIAXFLELERIZ YV —R 2,400H

Ezo deer salsiccia

AVFY)V =9 LFav/ 2,200
Lamb Skewers with Salsa Verde

S a—27N—} 2,200
Shoe Clute

EPER O — A b 2,400
Roast pork

D7) 3,000
Grilled

HE4 7Y v 3,500
Grilled Beef

77V agDFnilt R—a VoY) Vv b 1,900
Risotto
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