CALDERA
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Amuse
A plate of beginnings
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Appetizer
Tomakomai surf clam and button shrimp caviar
vegetables marinated in white balsamic vinegar, and citrus fruits in a colorful summer dish
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Forest
Foie gras fondant and Hokkaido corn "Gold Rush" espuma.
Pain d'épice croutons add texture and aroma.
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Ocean
Live Hokkaido abalone cooked at a low temperature of 68°C.
Seaweed and liver butter sauce with a fragrant sea breeze.
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Land
Roasted Lake Mashu Wagyu beef fillet wrapped in cherry blossom smoke for a fragrant finish.
Served with a mellow black truffle sauce and Yamasaki grape salt.
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Whole wheat bread
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Dessert
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Small sweets
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¥ 16,000 (¢ - SVELA)



