Le menu de découverte
¥6,000 (Biid)

Amuse
ZATITIDavy74 TVFvia

Foie Gras Confit, Brioche

Premieére entrée
Y—rvD2Y 3 PT—=2V—LLETA4LDY—R

Marinated Salmon with Sour Cream and Dill Sauce

Soupe
Zfio R —7

Seasonal Soup

Plat
A4V T4y v a3 TR VBEREZI O

Please select one item from the following

FYHOY 77— RKEBAFZEDOVF— V—R -Yrv75v

Steamed Flounder with Sautéed Fermented Napa Cabbage, Beurre Blanc Sauce

LLET74 v R—2DTIN AALFEF—FY—2

Grilled Kitajima Wine Pork, Carbonnade Sauce

Jei#RERE ko v —2 b Flio v —2 (4+1,5001)

Roasted Hokkaido Wagyu, Sansho Pepper Sauce

Dessert
AXEAERDOL—2 FHEIALZDI AR

Moonlight Lily Bulb Mousse, Strawberry Milk Sorbet

Café
a—v— /RE/  N—TT4

Coffee / Tea / Herbal Tea

TULAF—REFLRAMBPIIVELLLR Xy 7ETEH AT E T v,

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



Le menu de saison

¥8,000 (Ftir)

Amuse
IATITIDavy74 FTIVAvva

Foie Gras Confit, Brioche

Premiére entrée
Y—vD2V 3 HT—=ZY—LLTAINADY—R

Marinated Salmon with Sour Cream and Dill Sauce

Soupe
Fio 2 —7

Seasonal Soup

Poisson
FHoY 77— REAEDYT— VY—R Y77 I7v

Steamed Flounder with Sautéed Fermented Napa Cabbage, Beurre Blanc Sauce

Viande
ETAVE—2D7INL AALFF—FYV—2R

Grilled Kitajima Wine Pork, Carbonnade Sauce

Dessert
HXEARDOL - FHILZDY AR

Moonlight Lily Bulb Mousse, Strawberry Milk Sorbet

Café
a—v— /KL /=TT

Coffee / Tea / Herbal Tea

TULAF—REFREMPCIE LD R Xy 7ETBHLMNFZI W,

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



Le menu de dégustation
¥9,500 (Bisd)

Amuse
TATITIDav74s FTYVAvia

Foie Gras Confit, Brioche

Premiére entrée
Y—vD~Y 3 YT—=ZV—LETANADY—R

Marinated Salmon with Sour Cream and Dill Sauce

Soupe
ZiOR -7

Seasonal Soup

Poisson
FHOY 7 77—V REAEDY T— V=R -Trv7I7v

Steamed Flounder with Sautéed Fermented Napa Cabbage, Beurre Blanc Sauce

Viande
JeHEERE fiZko v —2 b Flo v — 2
Roasted Hokkaido Wagyu, Sansho Pepper Sauce

Dessert
HXEERDL—2 HILIZDY AR

Moonlight Lily Bulb Mousse, Strawberry Milk Sorbet

Café
a—e—/HE/ =TT 4

Coffee / Tea / Herbal Tea

TULAF—REFLAMP I CELLELRZ y 7ETBHLANTET 0,

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



a la carte
7 7 hi b

BELERIETL— b+ 3

3 kinds of appetizers plate

BEMILEET L -+ SHEH

5 kinds of appetizers plate

el 7 — 20K Y by 3

Assortment of 3 types of Hokkaido cheese

7Y —vH X

Green salad

774 FFT b

French fries

ARAVE AL NV RT—)

Spanish cured ham, Jamén Serrano

ZHioRE -V 2

Seasonal potage

AT v ¥
Hokkaido fried chicken “Zangi”

JCHEEIE SERIRD T F Avoi—=a
Hokkaido Mourai pork pate de campagne

EYVFLIF—RL I bDOATL—F

Mozzarella and tomato Caprese

A H o okl
Today's fish dish

EERFDRT—F L 774 FRT P A7y 77V v b
Hokkaido beef steak and fried potatoes “Steak Frites”

Ry e FehvnR—=2a

Pain de Campagne

TLAF—RETFLEAMBIIVELAELRZ y 7ETEBHLANTISET v,

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