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LUMIERE
15,000 JPY

< Amuse >
Consommé Royale
With Hokkaido shellfish and sea urchin in a chowder-style sauce
< Cold Appetizer >
Assorted Appetizers
<Hot Appetizer >
Iwamizawa Duck Confit
With a pepper and herb oil accent
< Fish >
Fish poeler from Hokkaido
With tempura of lobster and French-style essence,
Served with foam made from Rishiri kombu
< Meat >
Roasted Tokachi Herb Beef fillet
With Hokkaido potato gratin and a red wine sauce with black truffle,
Served with purée of Sapporo Yellow, a traditional Sapporo vegetable
< Rice or Bread >
Grilled rice ball with light consommé, or
Today's bread
< Dessert >
Parfait Moon Light style
A marriage with]apanese flavors
< Petit Fours >
Today's petit fours
< Drink >

Coffee or Tea

The price includes tax and 10% service charge.
Please be advised that occasionally menu items change based on availability on the market
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LUNE
10,000 JPY

< Amuse >

Grilled Mushrooms from Nakashibetsu
With a subtle chicken jus

< Cold Appetizer >

Fish from Hokkaido, marinated in kombu
Served with Hokkaido wasabi and soy powder

<Hot Appetizer >

Consommé royale with Hokkaido shellfish
Topped with foam made from Rishiri kombu

< Fish >

Fish meuniére from Hokkaido
Served with a Western-style tempura of skate cheeks

< Meat >

Hokkaido pork loin
With Hokkaido potato gratin and mustard seeds

< Rice or Bread >

Grilled rice ball with light consommé, or

Today's bread

< Dessert >

Dorayaki served with seasonal fruits and ice cream
< Drink >

Coffee or Tea

The price includes tax and 10% service charge.
Please be advised that occasionally menu items change based on availability on the market



