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Dinner course [Yokaze]
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[Eat the Earth] Broccoli, Snap peas, Carrots, Peas-cheese dip
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Homemade raw duck ham from Takikawa with pickled thin bamboo and celery

Asparagus mousse, Shrimp terrine &\
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Shark fin and clam consommé soup %)
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French bread and Hokkaido butter
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Hokkaido Autumn salmon and scallop mousse meuniere curry-flavored white wine cream sauce fF‘
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Poiret fillet of "Shiraoi beef" (WAGYU) served with crispy bacon \
Morel mushrooms in Porto wine sauce and Hokkaido horseradish ,(_)
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Chocolate tart with strawberry sorbet .jfa
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Tea or Coffee with Cookie /2
[%?%"J ] Reservation required :’1;5
¥12,000 (8- ¥iA3) f
X The price includes 10% service charge and government tax 3
WEHERE  $7% 5 )
Executive Chef Nobuyori Kanazawa IS
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