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Amuse
A plate of beginnings
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1st Appetizer

Horonobe duck and Ezo deer meat pate with herb salad
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2nd Appetizer
Luxurious bisque made with seasonal Hanasaki crab from Nemuro
with An interesting combination with Teshikaga Cheese Factory's "Fromage Blanc"
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Ocean
Savory grilled Kichiji rockfish pan-fried with various vegetables and herb ratatouille

Vermouth-flavored butter sauce \
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Land
Bihoro Wagyu beef Roasted Fillet with Grilled Corn and the Aroma of Burnt Soy Sauce
Teshikaga wine sauce, and Yamasaki grape salt
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Whole wheat bread
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Dessert
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