Chef’s Selection
¥12,000~

(¥12,000~%¥12,750)

(732—%)

fA"SUZUKI FARM "E¥:Horar v k
WEO7Lar

(EWMF—F7)I )
AN T— g
~3TLENTT 4 — R~
(IRBEF—FTN )
O F)

HTALTIFTAL) =T DA—=TH:ALT

(R )

AKHOEEAOT—A N F Y —NHEEDOH T, 745X
7L X)) DY —R

C AR )
b pEd- 74 LIAOT T4
FIANT ARG HADZ LY 2y b AR —A
( FHF—=b)

23FvIHFELT AT T) aA

(r5v)
RFNAANSY Fad FIVEONE ) =T AL
(EROBHAD )

a—b— F2F KA Tk TL—N—T 1 —

$EBICF -2 THLADO LB ESY¥750TE) T3,
[BTTOF A3 GhbE | 2THEWLET,

CFRALEH S IIEHBEB L —EXR0% S EENTBD T,
“YRETHH LTS BRI 4 TLiE#E R T ¥ o
AANRIRC I X = 2= B ER B LY BN TS ET,

Chef’s Selection
12,000 JPY~

(12,000 JPY~12,750 JPY)

( Amuse )

Japanese yam and seafood croquette
Shrimp bouillon

( Cold Appetizer )

Confit and ballotine of quail

( Hot Appetizer )

Seafood ravioli in a kaffir lime leaf-infused broth

( Fish )

Roasted today's fish and kadaif-wrapped lobster
White wine and lemon balm sauce

( Meat )

Roasted Hokkaido beef fillet

with white asparagus in crepinette, fresh black pepper sauce

( Dessert )

Coconut-scented fruit vacherin

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

If you would like to order cheese after dinner,
an additional charge of 750 JPY will apply.
We will serve today's three assorted cheeses.

+The price includes tax and 10% service charge.
- All the rice using in our restaurant is from Hokkaido.

-Please be advised that occasionally menu items change based on availability on the market.
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Seasons
8.800 JPY~

(8,800 JPY~10,750 JPY)

( Amuse )
Japanese yam and seafood croquette
Shrimp bouillon
( Cold Appetizer )

Tartare of striped jack and white asparagus
with orange vinaigrette

( Hot Appetizer )

Seafood ravioli in a kaffir lime leaf-infused broth

( Fish »

Panko-crusted bonito with tomato salsa

( Meat )
Roasted Hokkaido beef fillet
Roasted Hokkaido venison or with white asparagus in crepinette
with horseradish sauce fresh black pepper sauce
(Additional charge 1,200 JPY)
{ Dessert )

Parfait of mixed berries and cheese cake

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

{ Drink )

Coffee or Tea or Flavored tea

If you would like to order cheese after dinner,
an additional charge of 750 JPY will apply.
We will serve today’s three assorted cheeses.

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
-Please be advised that occasionally menu items change based on availability on the market.



Short Course 'Conception”
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(¥5,500~¥8,050)
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Short Course "Conception”

5,500 JPY~

(5,500 JPY~8,050 JPY)

{ Amuse )

Japanese yam and seafood croquette
Shrimp bouillon

( Cold Appetizer )

Tartare of striped jack and white asparagus
with orange vinaigrette

( Pasta )

Pasta with sardine and fennel, garlic oil sauce

( Meat )
Roasted Hokkaido beef fillet
Cabbage-wrapped pork fillet or with white asparagus in crepinette
and foie gras, cream sauce fresh black pepper sauce
(Additional charge 1,800 JPY)
( Dessert )

Parfait of mixed berries and cheese cake

( Bread )

Home made bread spiced sesame, sea salt of Guerande with olive oil

( Drink )

Coffee or Tea or Flavored tea

If you would like to order cheese after dinner,
an additional charge of 750 JPY will apply.
We will serve today's three assorted cheeses.

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.
Please be advised that occasionally menu items change based on availability on the market.
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A la carte

Appetizer

Tartare of striped jack and white asparagus
with orange vinaigrette

2,200 JPY

Confit and ballotine of quail

2,200 JPY

Soup

Today’s soup

800 JPY

+The price includes tax and 10% service charge.
+ All the rice using in our restaurant is from Hokkaido.

-Please be advised that occasionally menu items change based on availability on the market.



75 Vb A la carte

gLl Fish dish

U OYAND ot S Nl N 2 Panko-crusted bonito with tomato salsa
¥2,500 2,500 JPY
ARHOFEHOT =AM F I —IVlEEDH T, THEE Roasted today’s fish and kadaif-wrapped lobster
ETA v E X)) —2 White wine and lemon balm sauce
¥3,000 3,000 JPY

R B Meat dish

e ERE 74 LAOB T4 Roasted Hokkaido beef sirloin
HRTANTANGHADZ L E R b AR —A with white asparagus in crepinette, fresh black pepper sauce

80g 80g

¥5,000 5,000 JPY
100g 100g

¥6,200 6,200 JPY
120g 120g

¥7400 7400 JPY

CREREICIIHEAB L - ZAR10% S EENTBY 5, -The price includes tax and 10% service charge.
SURETHH LTV A BRI TILEEETY . - All the rice using in our restaurant is from Hokkaido.

AEANKRPUCED A= 2= ITEB DB A EVBTEET, -Please be advised that occasionally menu items change based on availability on the market.



