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Special Hokkaido Dinner
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Hokkaido Hors d'oeuvre Platter
- Grilled Caprese made with Hidaka Mozzarella
- Butter Grilled Tokachi Mushrooms - Burgundy Style
- Citrus-Marinated Nanban Shrimp, dressed with Sea lettuce Sauce
- Hokkaido Raw Ham served with Grissini
- Vegetable Quiche
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Half-Cooked Tomakomai Sakhalin Surf Clam,
served with Vermicelli and Japanese-Style Citrus Gelee
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Burdock Root Veloutée Soup, Hakodate Milk Cappuccino Style
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<Meat> Parmesan-crusted Makkari Herb Pork with Butter,
Haskap Confiture with Ginger Epices
<Seafood> Pan-Sautéed Locally Caught Rockfish with Checca Sauce

“The two dishes above will be served on one plate.
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Strawberry Parfait
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Two Types of Bread or Rice (Nanatsuboshi brand rice from Hokkaido)

J—b—F 7213/ %E Coffee or Tea

Please inform your server of any food allergies, food intolerance,
dietary requirements or religious interest that you or any of your party may have.
KHBERDH D VWEBBENROBRY T LALF— BYNME. BEERMG. H2VERKLOBHELHIEWICOVLT,
LRIV TRETIREBORMEHICOVTOZEMIER &y 7ABBREI L,



