Le menu de dégustation
¥6,500- (Biid)

Amuse
BYWEDaY I AT+ 742 HpEGOavyTF 4=y
Chicken consommé with spring vegetables, served with Rishiri kelp condiment

Entrée
i 7 ARG HRAER—=F Py VY—R -+ L—L v}
Hokkaido asparagus with poached egg, Meurette sauce

Poisson
CRERE i A DI F 2 f VY—R 77X 2
Lightly cooked Hokkaido cherry salmon, fennel sauce

Viande
AAVT A4y val3 TRt WV BENSZI W

Please select one main dish from the following

JbifmEE Woe—2F V-2 Iz
Roasted Hokkaido duck, honey sauce

JeifmdErE ko —2+F V=2 =57 (+1,500M)
Roasted Hokkaido wagyu beef, Madeira sauce (+¥1,500)

Dessert
ROV —L XV a
Cherry blossom and strawberry créme d’Anjou

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

TILAF—LEFLREMPTIVELZORA Xy 7ETEHLMNFLZI W,

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



Le menu de dégustation
¥4,500- (Biad)

Amuse
KOV AT+ 742 MHBAioay T 1<y
Chicken consommé with spring vegetables, served with Rishiri kelp condiment

Entrée
LiEPE 7TANRIHRAER—F Py JVY—RA+L—L 2}
Hokkaido asparagus with poached egg, Meurette sauce

Plat
AAYT Ay a3 PRk Y BROLKZ ST W

Please select one main dish from the following

LR e ADIFaf V—R-T7Xf2
Lightly cooked Hokkaido cherry salmon, fennel sauce

uifmEpE lov—2F V-2 - Iz
Roasted Hokkaido duck, honey sauce

deidEre koo —2 b v—2 - =57 (+1,50011)
Roasted Hokkaido wagyu beef, Madeira sauce (+¥1,500)

Dessert
RN TP A VENNY S
Cherry blossom and strawberry créme d’Anjou

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

TILAF—RLHFRAMBPIITVE LD RAZ Yy 7ETEHLMNFSZ IV,

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



FEHPRE
Chef’s Lunch Plate
¥2,200— (Bisd)

LiEPE V4 v R—=2 D7 IV AANEFF—FV—2R
Grilled Hokkaido wine pork, carbonnade sauce
A—=T - N7y MEE

Served with soup and baguette

Chef’s Pasta Lunch

¥1,900— (BiiA)

JtiEreE FROFR e —¥ XalY—) -vv—/) Y74 %
Hokkaido beef Bolognese, pecorino romano, linguine
Yo NTy M E
Served with salad and baguette

FTULAX—REFLREMPCICELEZORZ Yy 7ETEBHLANF L Z T,

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



