Chef’s Selection
¥12,000~

(¥12,000~¥12,750)
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Chef’s Selection
12,000 JPY~

(12,000 JPY~12,750 JPY)

( Amuse )

Cold potage of corn

( Cold Appetizer )

Panna cotta of Hokkaido mozzarella and striped horse mackerel tartare

( Hot Appetizer )

Squid and perilla wrapped potato salad

( Fish )

Roasted today's fish and fried scallops in kadaif with gin and balsamic sauce

( Meat )

Roasted Hokkaido beef fillet with red wine sauce and rose flavor

( Dessert )

Peach no-beke cheese cake with lavender flavor

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil
{ Drink )

Coffee or Tea or Flavored tea

Additional charge 750 JPY.If you would like cheese after meal.
Menu of [ Today's cheese three Assorted]

+The price includes tax and 10% service charge.
- All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



Seasons
¥8,800~

(¥8,800~¥10,750)
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Seasons
8.800 JPY~

(8,800 JPY~10,750 JPY)

{ Amuse )

Cold potage of corn

( Cold Appetizer )

Stewed Hokkaido pork and prune tart style with summer vegetables pickles

( Hot Appetizer )

Squid and perilla wrapped potato salad

( Fish )

"Kasube" meuniere with paprika and mint sauce

( Meat )
Roasted Hokkaido venison Roasted Hokkaido beef fillet
marined red cabbage or with red wine sauce and rose flavor
with grand veneur sauce (Additional charge 1,200 JPY)
( Dessert )

Melon parfait with basil flavor
( Bread )
Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

Additional charge 750 JPY,If you would like cheese after meal.
Menu of [ Today's cheese three Assorted]

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



Short Course "Conception”

¥5,500~

(¥5,500~%¥8,050)
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Short Course "Conception”

5,500 JPY~

(5,500 JPY~8,050 JPY)

( Amuse )

Cold potage of corn

( Cold Appetizer )

Stewed Hokkaido pork and prune tart style with summer vegetables pickles

( Pasta )

Young scallops and summer vegetables cold cappellini with citrus flavor

{ Meat )
Crepinette-wrapped grilled lamb or Roasted Hokkaido beef fillet
with ratatouille with red wine sauce and rose flavor
(Additional charge 1,800 JPY)
( Dessert)

Melon parfait with basil flavor

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

Additional charge 750 JPY.,If you would like cheese after meal.
Menu of [ Today's cheese three Assorted ]

+The price includes tax and 10% service charge.
- All the rice using in our restaurant is from Hokkaido.
Please be advised that occasionally menu items change based on availability on the market.



Va2 A la carte

L V.9

HII =% Appetizer
TRV " AR ETNV—r D57 — ZIIVMENT Stewed Hokkaido pork and prune tart style with summer vegetables pickles
HHFEOE I VAGRZ
¥2,200 2,200 JPY
JLiFEEEY Y LSOV Fay s E Panna cotta of Hokkaido mozzarella and striped horse mackerel tartare
WTIDINET IV
¥2,200 2,200 JPY
A—7 Soup
EIDLATILDHERY—T 2 Cold potage of corn
¥800 800 JPY
SRR IIIME B E Y —EZAR0% B E TR TBEY T, -The price includes tax and 10% service charge.
CUETHH LTV A BRI TILEEETY + All the rice using in our restaurant is from Hokkaido.

ALANRIUNC I A= 2= B ERE DB LG ENTEET, -Please be advised that occasionally menu items change based on availability on the market.



Va2 A la carte

fokl L Fish dish
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\ _ "Kasube" meuniere with paprika and mint sauce
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¥2.,500 2,500 JPY
AKHOEEAOT—ZA NN HOD T, 75X Roasted today's fish and fried scallops in kadaif
JUENNNVTIaDY—A with gin and balsamic sauce
¥3,000 3,000 JPY

R R Meat dish

e L 71 VAOT T4

TR A YR Roasted Hokkaido beef fillet with red wine sauce and rose flavor
(S DICIN h

80g 80g
¥5,000 5,000 JPY
100g 100g
¥6,200 6,200 JPY
120g 120g
¥7400 7400 JPY
CREREICIIHEAB LT —E2R10% B EENTBNE T, -The price includes tax and 10% service charge.
SUETHH LTV BRIEETILEERE TS - All the rice using in our restaurant is from Hokkaido.

AR ED A= 2= BB DL EVBTEET, -Please be advised that occasionally menu items change based on availability on the market.



