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T+ AN P A=2—/MenuA la carte

F—F7n -« 35 % /Horsdoeuvre & Salad
TYF 482k - TR b
(TANT L—R, BIEBOARBEAL, fifTE xR YD INVR RE—IH—F
wEDOTY —)

Antipasto misto

(Asparagus mousse, Homemade raw duck ham from Takikawa with pickled thin bamboo and
celery, Smoked salmon, Shrimp terrine) ¥2,400
TV —X IR EOYE

(AL EEK L N— 7+ 7 7T il LB, JLBEERL 2D 2)
Assorted 3 types of terrines.

(Hokkaido pork, chicken liver and foie gras, shrimp and vegetables, Hokkaido chicken

and mushrooms) ¥1,800

IV IRTY =V H IR RIRAZXZ—FDFLy VT

Mixed green salad Whole grain mustard dressing ¥1,000

NEVERT— I HEALLE FEFLVIOYTX

Jamon serrano ham, strawberry and orange salad ¥1,500

AKHOEHDO AN NNy Fa T XV T AN ArDFLy v T

Today's fresh fish carpaccio salad style basil dressing ¥2,200
A —7" [/ Soupe

AKHDOR—F

Today's soup ¥950

N & [ Pasta
HIYEWFED Q74 Vv 432 (KvyaL -7 va)

White wine linguine with clams and vegetables (Vongole Bianco) ¥1,980
fANDOr~ Y= VVIAEr (RAAF—L)
Seafood tomato sauce linguine (Pescatore) ¥2 500

X EHoEFE L, Bl y—e 2B (10%) ARDEETT,
*¢The price includes 10% service charge and government tax
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Penne Pasta with Hokkaido beef ragu sauce (Bolognese) ¥2,800
RNVF—HBLeNEV T HENLDI ) =LY =R VT4 %
Linguine with porcini and jamon serrano ham cream Sauce ¥3,200

T+« ANV PA=2—/MenuA lacarte

/1L — / Curry
Tyl —7—F AL —TF4 A

Seafood curry rice with clams and shrimp. ¥2,000
RAKBEETF XY L —F4 R

Charcoal grilled chicken curry rice. ¥2,200
bREET -2 bE—7 L —F 4 X

Hokkaido roasted beef curry rice. ¥3,200

fa k13 / Fish dish
db#EEY 7 7~ A LNV L—ZAD LT L
AL —@KOBH T4 v 7 ) —LY —A

Hokkaido cherry salmon and scallop mousse meuniere

white wine curry cream sauce ¥3,200

d~w—nNiELtxoD 7)) vk

Lobster and mushrooms fricassee ¥4,800
PRI / Meat dish

PEEHEIADOT —<FE b~ FEiAA

Roman-style tomato and "DATE" chicken thighs stew ¥2.850

NAVIEKE —ZRRADY T — VVITDAST2RT 4 vy —A

Sauteed” RUSUTSU Pork" Loin in red wine sauce with apples ¥3,800

X EHoEFE L, Bl y—e 2B (10%) ARDEETT,
*¢The price includes 10% service charge and government tax
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THRFHADEAD RYA VT 177 2B T MIFHIG 2

Stewed beef cheek served with red wine demi-glace and Yuzu pepper. ¥4,500

HEFFIH) 74 VADKT L AU AY R—a Vikzx
TY)—2HOFLVMEY — X dtiEEILb X R

Poiret fillet of "SHIRAOI beef" (WAGYU) served with crispy bacon

Morel mushrooms in Porto wine sauce, and Hokkaido horseradish. ¥4,980

%V « 94 R /Bread * Rice
MIBE K

Steamed Rice ¥500
77 v RNy L AiE N X —
French bread and Hokkaido butter ¥800

T+« AN P A=2—/MenuA la carte

5% — b}/ Dessert

T¥—F 7L — L
(ALt aad ARBGEIAREZ - 74 V7 —F)
Dessert plate

(Chocolate tart with homemade strawberry sorbet, chiffon cake) ¥1,500
TARZY)—=LDT )= 7L —=NN—DRJ =T
Scoop of Ice cream assorted flavors ¥1,200

7V Hh—=vaza7
Classic Gateau chocolate ¥1,200

X EHoEFE L, Bl y—e 2B (10%) ARDEETT,
*¢The price includes 10% service charge and government tax
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BFA = =2 — / Children Menu

F¥vIFrytb & 774 FKTEF FFxv TRz

Chicken nugget and French fries with ketchup ¥950
P by =222 (Y V74 R)

Tomato sauce pasta (Linguine) ¥1,000
VA A A

Classic Hot Dog - Pork Sausage in a soft bun with mustard ¥1,000
RERIETITAL TIA VKT, ZAVELY —=RETF v v TIRZ
Fried shrimp and French fries with tartar sauce and ketchup ¥1,200

X EHoEFE L, Bl y—e 2B (10%) ARDEETT,
*¢The price includes 10% service charge and government tax




