
Scallop crunet floating in a rich soup of Hanasaki crab from Nemuro

Ezo abalone with liver sauce flavored with sea lettuce and Betsukai butter

Small foie gras sandwich

Ezo venison grown in Hokkaido and duck grown in Horonobe are also pâté de game.

Herb salad and balsamic vinegar sweet and sour sauce

Grilled Mashu Lake Wagyu Beef Fillet  Red wine truffle sauce from Teshikaga town wine 

Whole wheat bread　　Betsukai butter

Dessert

コーヒー

coffee

￥15,000（税・SV料込）


