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¥12.000~ (¥12,000~¥12,750)
12,000 JPY~ (12,000 JPY~12,750 JPY)

(73Ia—X)
Amuse
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Hokkaido onion basque cheesecake

(BEE—FTNV )
Cold Appetizer
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Ballotine of Hokkaido chicken and foie gras

Cl#tr—F70 )
Hot Appetizer
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Hokkaido venison and beets lasagna with cassis and cacao flavor

(AR )
Fish
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Okhotsk sea scallop and salmon souffle with white wine and salmon roe

(PR )
Meat

LB 74 VROB T4 BHIFEOF XY RXRYAHR 7Y =0 RyN—DYV —R

Roasted Hokkaido beef fillet with seasonal vegetables and green pepper sauce

(FH—1 )
Dessert
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Mont blanc of apple and japanese chestnut with raspberry ice cream

(787)
Bread
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Home made bread spiced sesame, sea salt of Guerande with olive oil

( BEHROBIKIY )
Drink
a—k— f%k TL—N—TA—

Coffee or Tea or Flavored tea
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Additional charge 750 JPY.If you would like cheese after meal. Menu of [ Today's cheese three Assorted |

FEUB IR BLE Y —EAR0% A EENTEY £, - The price includes tax and 10% service charge.
S WIETHA LTV A BRI TLEEETY .« All the rice using in our restaurant is from Hokkaido.
AEANRIUCED A= 2= IZBESH LY G078 wE T -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 )

Hokkaido onion basque cheesecake

( Cold Appetizer )

Terrine of mackerel and eggplant with black rice and ginger tabbouleh

( Hot Appetizer )

Hokkaido venison and beets lasagna with cassis and cacao flavor

( Fish )

Today's fish Acqua pazza

{ Meat )
Roasted duck with porto wine sauce Roasted Hokkaido beef fillet
and orange accent or
( Dessert )

Parfait of caramel and pear
( 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.

with seasonal vegetables
and green pepper sauce
(Additional charge 1,200 JPY)



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 )

Hokkaido onion basque cheesecake

( Cold Appetizer )

Terrine of mackerel and eggplant with black rice and ginger tabbouleh

( Soup )

Hokkaido burdock cream potage

{ Meat )
Roasted Hokkaido pork shoulder or Roasted Hokkaido beef fillet
with choucroute with seasonal vegetables
and green pepper sauce
(Additional charge 1,800 JPY)
( Dessert)

Parfait of caramel and pear

( 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.
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A la carte

Appetizer

Terrine of mackerel and eggplant
with black rice and ginger tabbouleh
2,200 JPY

Ballotine of Hokkaido chicken and foie gras

2,200 JPY

Soup

Hokkaido burdock cream potage

800 JPY

+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

FUR P Fish dish

RHOEEDOT 7 T80 7
Today’s fish Acqua pazza
¥2,500 2,500 JPY
WAL HEKEEDZATL  HIA VY= WLbIRZ Okhotsk sea scallop and salmon souffle with white wine and salmon roe
¥3,000 3,000 JPY

R R Meat dish
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Roasted Hokkaido beef fillet with seasonal vegetables
and green pepper sauce

80g 80g

¥5,000 5,000 JPY
100g 100g

¥6,200 6,200 JPY
120g 120g

¥7400 7400 JPY

SRR I EB L - AR0% S EENTBY 9, -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.



