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FUKU ~Taste of Hokkaido~
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Assortment of Three Hokkaido-inspired Appetizers
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Steamed Egg Custard with Shark Fin, Hokkaido Lily Bulb and Seafood, Supreme Broth Sauce
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Steamed Crab Claw Pork Dumpling / Crab and Corn Spring Roll with Chili Sauce
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Double-Steamed Rockfish with Hokkaido Kombu, Scented with ' Kunimare Daiginio Sake "
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Sautéed Tokachi Wasvu Beef Loin and Hokkaido Mushrooms with Mushroom Sauce. Horseradish Black Vinesar Sauce
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Hokkaido Seafood Fried Rice with a Blend of Supreme Broth and Kombu Dashi
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Pumpkin Pudding, Coconut Dumpling with Plum

¥16,000
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2 Staying Guest Benefit [FUKU]One Drink XThere is another Drink Menu for Staying Guest Benefit [FUKU]
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Botan Shrimp Marinated in ShaoXing Wine
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Assorted Appetizers
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Braised Whole Shark Fin with Shanghai Hairy Crab Flavor
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Steamed Crab Meat and Scallops Wrapped in Yuba with Jinhua Ham Sauce
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Sautéed Wagyu Beef Loin and Mashrooms with XO Sauce
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Fried Rice with Salmon and Salmon Roe, Supreme Broth Dried Scallops
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Almond Jelly with Petit Fours

¥13,000

Assorted Appetizers
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Crab Meat and Shark Fin Soup
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Assorted Sautéed Prawns
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Sautéed Wagyu Beef with XO Sauce
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Seafood Fried Rice
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Almond Jelly

¥7,000
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2 Staying Guest Benefit [ROKU + KOTOBUKI]3 kings of dim sum



