BAR SNACKS MENU (16:00~23:30)
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Mixed nuts ~wwo e 800
Pecan nuts cocoa flavor ~««---eeeeseeseee 800
Drried fruits - 1,000
Valrhona White chocolate +++wwrrrrmmmmmmmeeeenes 1,000
Jerky plattert «-oeoeeerrersrs 1,500

A LA CARTE MENU (18:00-21:00)
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Assorted pickles «w-rrersr s 600
Smoked edamame (Salt - Spicy) +-+-xoeeeeeeeeeeeen 600
French fries oo 800
Spanish serrano ham - 1,800
Cheese platter «---«-+--vemeermememeemenee 1,800
Today's salad ---e-eeeememeremmmn 1,000
Homemade Paté de Campagne with «------ooooennn 1,500
Hokkaido pork
Seafood Carpaccio with minisalad --oooemeees 1,800
Foie Gras Poglé -r-mmmmmmmm 2,500
Today's soup wworeereessmsee e 800
Margherita Pizza - 2,200
Poached seasonal white fish -+ oo 2,000
Tokachi Herb Beef Brisket Beef Stew -+ 3,300
Hokkaido beefloin steak & fries = 4200
Tokachi herb beef fillet rossini style === 4,800
Today'sbread = 500
set 300
Pastry chefspecial dessert ««--wreoeeeemeienes 1,500

FR S RSB — 2B 10% HEENTEV LT,
HEANRIZ IV A= 22— 2 EE YDA TS0 T,



