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Drool chicken (green onion sauce)
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Smoked salmon and hot spring egg Caesar salad
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Salad Lyonnaise
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Prosciutto and avocado salad
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Assorted vegetable salad
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Assorted appetizers (1 serving)

%ﬁﬁﬁ@%m@ﬂ/l AN L eeeens 700mH
Hokkaido pork rillettes
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Assortment of 3 kinds of cheese
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Homemade pickles
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Seasonal fruits and prosciutto
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Spanish Jamon Serrano (Prosciutto)
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Octopus Carpaccio —salad style—
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Seared bonito with tartare sauce
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Smoked pickled radish and cream cheese
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Seasonal grilled vegetables
with Japanese and Western sauces
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Shrimp and mushroom ajillo
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Seafood Ajillo

Bread (1 portion)
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Edamame in a peperoncino style
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Japanese omelette
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Spicy cod roe in Japanese omelette
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Sautéed herb sausage
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% The spicy cod roe omelette may take a little time to prepare.



H %R aQ) rempurs

=
ENVEIK S KR O T

Shrimp and vegetable tempura =~ — ¥ © of
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Crispy camembert tempura
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Vegetable tempra —5pieces—
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Vegetable tempra —3pieces—
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Shrimp tempra —3pieces—
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Hokkaido style homemade "= wwooH
deep fried chicken
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Fried potato(Innka-no-mezame) - © @ O H
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with salmon roe
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Fish and chips
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Onion rings
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Red wine lamb stew
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Beef cheek stewed in red wine
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Sautéed beef tongue lightly smoked
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Pan-fried red sea bream marinated in kelp
with Saikyo miso sauce
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Hokkaido beef sirloin steak
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Beef hang steak
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Lamb chop steak

MEHEQ B — K e — N s ool
Hokkaido beef roast beef
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This month's recommended pasta
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Spicy cod roe cream pasta
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Pasta with fried eggplant and beef ragu
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Soft-shell shrimp arrabiata pasta
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Rice dishes
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Beef steak bowl
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Salmon and salmon roe rice
with Dashi-chazuke
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Mini European-style curry
to finish the meal



