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HOKKAIDO SCALLOP ,FRENCH CAVIAR ,
VEGETABLES ,DASHI JELLY DISH
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HOKKAIDO SEA URCHIN, BEAN CURD SKIN, SPINACH

# m 8 GRILLED DISH
4
DY O # §
GRILLED FISH
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SHRIMP, YAMAGATA LILY ROOT MANJU AND BLACK TRUFFLE
WITH CROWN DAISY SAUCE

& & coLD DISH
kFeigo

i & & R
SEASONAL SASHIMI

H ¥ MAIN DISH
EL<wRHg 0220+ X2ESCENMIRITD
FL<ow 24 XERFMOHEEN I £E K
CHOICE OF MEAT OR SEAFOOD
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CHOICE OF RICE OR NOODLES
STEAMED SUSHI RICE

OR WHITE SLOW-COOK CHICKEN SOUP WITH NOODLES
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SEASONAL FRUITS



