Special Hokkaido Dinner
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Appetizer Hokkaido Hors d'oeuvre Platter

- Arancini with Squid and Hokkaido Rice

- Hokkaido Pork and Parsley Paté

- Hokkaido Camembert Cheese with Nuts

- Pain Perdu with Sea Urchin Flavor

- Marinated Colorful Vegetables (Greek Style)
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Quiche Lorraine with Hokkaido Lily Bulbs and Bacon
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Soup Turnip Potage Soup
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Main <Meat> Blanquette of Hokkaido Herb Pork with Dill Flavor,
Served with Noodles
<Seafood> Pan-Seared Local Cod with Pil-Pil Sauce Scented
with Black Pepper

“The two dishes above will be served on one plate.
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Dessert Chestnut Mousse with Vanilla Ice Cream
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Two Types of Bread or Rice (Nanatsuboshi brand rice from Hokkaido)

J—b—F 721344 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.
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