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Executive Chef Nogami’s Hokkaido Menu
Featuring Carefully Selected Ingredients

20,000 (16,090)

Today's Amuse

AHD7 I 2—X Grilled Furano Wagyu Beef
Bearnaise Sauce with Ezo Wasabi and Red Wine Sauce
Sweet Shrimp from Hokkaido, Asparagus and Caviar Jelly BERBMNFORT—F
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Scallops from Notsuke and Truffle Salad
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Fromage Blanc Mousse from Hokkaido
Tropical Fruit Sorbet and Shihoro Haskap Berry Sauce
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Lightly Smoked Akan Wagyu Beef Consommé and Herb Oil FEEINLIN—=Y DY NRE LIREIANR D v T — R
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Roasted Nemuro King Crab Seasonal Vegetables from Nemuro Coffee or Tea
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X This course is available by reservation only.
Reservations must be made at least 2 days in advance.
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All prices above are included 13% service charge and tax.
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