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You can choose from 3 kinds of rate charge.
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if order without booking on

It may also take a little while
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is also a single menu other than the course.
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You need tororder at least two sets.

You can not choose different sets in one group.
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Tokachi Japanese black beef

TR~ Y v 7RO
NTF Ay A—=2H%VF
Mangalitsa Pork Pdté de Campagne Sandwich from Tokach
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Quick-Smoked Beef Tongue Ham with Homemade
Salsa Verde from Tokachi
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Seasonal Grilled Vegetables with Anchovy
and Olive Sauce
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Roast Mangalitsa Pork from Tokachi
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Palate Cleanser
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Tokachi Japanese black beef sirloin or fillet
If you choose fillet, add ¥1,000
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Hokkaido Yumepirika or Garlic rice
If you choose Garlic rice, add ¥500
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Red miso soup stock and pickles
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Original Cheesecake with Seasonal Fruits
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Hot coffee & Sweets
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Hokkaido seafood
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Cauliflower Panna Cotta with
Snow Crab & Dried Mullet Roe Salad
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Instant Smoked Scallop Carpaccio
with Bonito Broth Espuma
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Seasonal Grilled Vegetables with Anchovy
and Olive Sauce
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Abalone and Rausu Kelp Grilled in Rock Salt Crust
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Lobster, White-Fleshed Fish and King Crab Teppanyaki
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Hokkaido Yumepirika or Garlic rice
If you choose Garlic rice, add ¥500
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Red miso soup stock and pickles
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Original Cheesecake with Seasonal Fruits
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Hot coffee & Sweets
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per person

¥ 20,000( inc.tax)
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to be skilled at HOKKAIDO
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Cauliflower Panna Cotta with
Snow Crab & Dried Mullet Roe Salad
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Quick-Smoked Beef Tongue Ham with Homemade
Salsa Verde from Tokachi
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Seasonal Grilled Vegetables with Anchovy
and Olive Sauce
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Abalone and Rausu Kelp Grilled in Rock Salt Crust
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Tokachi Japanese black beef sirloin or fillet
If you choose fillet, add ¥1,000
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Hokkaido Yumepirika or Garlic rice
If you choose Garlic rice, add ¥500
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Red miso soup stock and pickles
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Original Cheesecake with Seasonal Fruits
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Hot coffee & Sweets




