dtifgET 4 F—a—=x
HOKKAIDO Dinner Course

(7 I 2—X/Amuse)

PIEEZIES DR X —Y 2
Creamy Burdock Soup

(HIT3E / Appetizer)

HNY—Y (P79 ) I - Fa24
PO R 7 F v Iy 7 LIFET OV LY
Semi-Cooked Salmon Trout
with Scrambled Cage-Free Eggs and SHIBA-Pickles Salsa

(A3 / Appetizer)
P& 7 oo — 3D RF—F
NEV kT ENvaT
Provolone Steak with Serrano Ham and Arugula

(EOBLE / Fish)
PrHE Y YA FTAFPTRARTHADT 7 F %
Scallop with Potatoes and White Asparagus au Gratin

(PAEE / Meat)

BEA e —2HO 7Y DI UTDY —2R
Grilled Wagyu Beef Loin with Horseradish Sauce

(7% — 1 / Dessert)
Faalb—brL—RET7YAy b FV— TARGKZ
Chocolate Mousse with Morello Cherry and Ice Cream

(D BIKAY)
a—t— FF AR

Coffee or Tea

¥ 12,300



Miyako 7 4 F—a—2X
Miyako Dinner Course

(7 3 2—X/Amuse)
TIEHYDRE—T 2
Creamy Burdock Soup

(Hii = / Appetizer)
FHOTREZfF—X FL—
Medley of Seasonal Appetizers

Y—rvYzTy bDwhuyv

Salmon Rillettes Macaron

Mk 7 U » b Baby Sweetfish Fritto
EFYVTFLIEEANLATYDEALILY B Prosciutto and Melon with Mozzarella on Tartelette
D3I « Fa 4 Semi-Cooked Bonito

NRFRHh v R—=a2 KIHTFDEZNLRA Paté de Campagne with Pickled Eggplant

(Fa R / Fish)

P (DA e S S VA
Seafood Bouillabaisse

CPREIE / Meat)
fFEor—2t FXbvA42FERX Vad/—R
Roasted Lamb with Ratatouille and Gravy
%720% /or

EENSyTHOZY T KA MEY —Z (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(7 ¥ — b / Dessert)
AV ETALDIV—LE Y 2
Créme d'anjou with Melone and Lime

(%D BIRAY)
a—b— 3 AR

Coffee or Tea

¥ 8,800

FE D7)z FA by —2

HrEom—2F FXFvLLFER YaD/—R
Grilled Japanese Beef with Port Wine Sauce

Roasted Lamb with Ratatouille and Gravy



FEpEda—R P E—

7 T4 F—a—2R

Roasted Japanese Beef Dinner Course

- s
A

(7 I 2—X/Amuse)

HLEHADEL—Y 2
Creamy Onion Soup

(HIT3E / Appetizer)
FHOT REXAF—X FL—
Medley of Seasonal Appetizers

Y—tvizytovhnv

fitfko 7V v b

Ty TLIEEANLARYDEAL LY b
o - FaAq

RFFHvR—=a KIiTDEZLZR

Salmon Rillettes Macaron

Baby Sweetfish Fritto

Prosciutto and Melon with Mozzarella on Tartelette
Semi-Cooked Bonito

Paté de Campagne with Pickled Eggplant

(BB / Fish )
AHO B (+¥%1,000)
Fish of the Day (+¥1,000)

(A4 V¥ / Main Course)

EEFor—2bEe—7 L=y —2 %723 fJdY — 2
Roasted Japanese Beef
Please Choose one your Sauce "Gravy" or "Japanese Sauce"

(7 ¥ — b / Dessert)
AV EeFALDIV—LE VY 2
Créme d'anjou with Melone and Lime

(D BIRAY)
a—b— 03 ALK

Coffee or Tea

¥ 7,800



California 74 F—a—=x
California Dinner Course

(7 I 2—X/Amuse)

HEHDFELE—Y 2
Creamy Onion Soup

(Hii = / Appetizer)
FHOT XA F—A FL—
Medley of Seasonal Appetizers
Y—xvJTytowhnrv Salmon Rillettes Macaron
Hefhd 7 VU » b Baby Sweetfish Fritto
EyVYTFTLIZEEALIOTYDEALFL Y b Prosciutto and Melon with Mozzarella on Tartelette
D3I - FaAq Semi-Cooked Bonito

NRFRHh v R—=a2 KIHTFDEZNLA Paté de Campagne with Pickled Eggplant

(A 4 v B / Main Course)

Fat L D 1RBEVLZ I W,
Please Choose one main dish from below

AHOBORTLEHEDTLE T—AT TV V=2
Pan-Fried Today's Fish with Braised Vegetables and White Butter Sauce

o —2F AZora—L (IO FY
Roasted Duck Breast with Carrot Puree and NIYODOGAWA Japanese Pepper

EENSVITHO YT EA MY — 2 (+¥1,500)
Grilled Japanese Beef with Port Wine Sauce (+¥1,500)

(7% — b / Dessert)
ARV ETALDIL—LRY Y 2
Créme d'anjou with Melone and Lime

(%D B
a—t— ¥7-103 fI5

Coffee or Tea

¥ 6,800

AHOHDET L LHFEDT LY WEITEow — 2 F

T—=NTTvI—2R ANZD¥ 2—L (IO EF Y

Pan-Fried Today's Fish Roasted Duck Breast
with Braised Vegetables and White Butter Sauce with Carrot Puree and NIYODOGAWA Japanese Pepper
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