Le menu de dégustation
¥10,000 (Biir)

Amuse
7 \)<7°U 7',70)L\—-X
Red bell pepper mousse

Entrée froide
Hzeeiliozrsznr €=U i "—7Dy—2
Sweet shrimp and scallop tartare, beet and rhubarb sauce

Entrée chaude
RIAFTARIHA V=R 2N T—R
White asparagus, Maltese sauce

Soupe
BHREDOav I AT+ 742 FRGOavT 4=V
Chicken consommé with spring vegetables, served with Rishiri kelp condiment

Poisson
CHERE Bt~ ADIF 24 V—R-T7Xf2
Lightly cooked Hokkaido cherry salmon, fennel sauce

Viande
AAVT Ay a3 TREVBEFIEIL
Please select one main dish from the following

JLHBERENIPE o —2 b VY—R - I
Roasted Hokkaido duck, honey sauce

JbBEE fikbor—2F V=2 277
Roasted Hokkaido wagyu beef, Madeira sauce

Dessert
FH—- PR TRV BENLZT

Please select one dessert from the following

WMEHDILV—LE T a

Cherry blossom and strawberry créme d’Anjou

2V —Fa¥y b N=FITLRAFZ
Crépes Suzette, served with vanilla ice cream

Café
a—t—/RK/ =TT 4
Coffee / Tea / Herbal Tea

TULAF—REFREMBPTIVELAEOR Xy 7ETBHLNTSZ TN,

If you have any allergies or food preferences, please let our staff know.



Le menu de dégustation
¥8,500 (Bir)

Amuse
WA T YD L— A
Red bell pepper mousse

Entrée
HEIR TR L VBRI EI W

Please select one appetizer from the following:

HZ IO AL EZL =DV EAR—TDY—2R

Sweet shrimp and scallop tartare, beet and rhubarb sauce

FIAPTRAAGHA V=R 2T —X
White asparagus, Maltese sauce

Soupe
BYWEDAVY I AT+ I 42 MREfioavyFi<v

Chicken consommé with spring vegetables, served with Rishiri kelp condiment

Poisson
JLEME B~ ZADIF 2 VY—R-T7Xf2
Lightly cooked Hokkaido cherry salmon, fennel sauce

Viande
AAVvTF 4y va @3 TRRL VBRI ET N

Please select one main dish from the following

dbigEpE oe—2r V=2 I
Roasted Hokkaido duck, honey sauce

JtigErE fikov—2 V=2 - =7 7 (+1,5001)
Roasted Hokkaido wagyu beef, Madeira sauce (+¥1,500)

Dessert
TH—=FRTRLVEBBEILEI W

Please select one dessert from the following

MERDIL—LE /Y

Cherry blossom and strawberry créme d’Anjou

L —Fva¥y b N=F3T74RBZ
Crépes Suzette, served with vanilla ice cream

Café
a—b— /KK /=TT 4
Coffee / Tea / Herbal Tea

TILAF—RHFRAMPIITCELLEDLORAZ Yy 7ETEBHLMNFZI W,

If you have any allergies or food preferences, please let our staff know.



Le menu de dégustation

¥6,500 (BiiA)

Amuse
TN T Y DL — R
Red bell pepper mousse

Entrée
HiZIF Pt LV BESLSZI N

Please select one appetizer from the following:

HzelPWrozrszn €=Vl =70y —2
Sweet shrimp and scallop tartare, beet and rhubarb sauce

FIALPTRARGHR V=R« 2AT—R
White asparagus, Maltese sauce

Soupe
B FEDOav I AT 742 FpRBEfiOoaryrs4~v

Chicken consommé with spring vegetables, served with Rishiri kelp condiment

Plat
AR VT4 v 2B TRk ) BRELEE

Please select one main dish from the following

ALHREPE k= ADIF 2 V—R-T7Xfa
Lightly cooked Hokkaido cherry salmon, fennel sauce

ErE) e ou—2xF V=2 I
Roasted Hokkaido duck, honey sauce

JeigEsE ko —2 Y —2 - =7 7(+1,5001)
Roasted Hokkaido wagyu beef, Madeira sauce (+ ¥ 1,500)

Dessert
TH—FITRRIDBEILEZZT
Please select one dessert from the following

BEeiorzL—LXvya

Cherry blossom and strawberry créme d’Anjou

JV—Fva¥yt N=IFITAREKR
Crépes Suzette, served with vanilla ice cream

Café
a—tb—/RHK/ =TT 4
Coffee / Tea / Herbal Tea

FULAFXF =W FRAMPITIVELEZORAZ Yy 7ETEHLANTFLIZE T W,

If you have any allergies or food preferences, please let our staff know.



a la carte
T hNE

JtiEEpE F— X0k Y b4 3
Assortment of 3 types of Hokkaido cheese

TV —=v¥IX
Green salad

774 FFT b

French fries

ARAVE AN NEVRT—)

Spanish cured ham, Jamén Serrano

EfiOA—F

Seasonal soup

BROF v ¥
Hokkaido fried chicken “Zangi”

ALHREFE LRIRD RT F hvi—=a
Hokkaido Mourai pork pate de campagne

EYVFTLIF—REIIDATL—F

Mozzarella and tomato Caprese

FRXTORT L
Poélé Scallops

fFfom—2 b
Roasted Lamb

HHEFEFDAT—F 774 FRT P ATy 27 v b
Hokkaido beef steak and fried potatoes “Steak Frites”

AT v b
Baguette

1,950

850

850

1000

950

1250

1,550

1,200

2,850

3,250

4,850

200

FULE—DPEFLGEMNITVENLR2YTETH AL FZEL,

If you have any allergies or food preferences, please let our sutaff know.
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