Special Hokkaido Dinner
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Appetizer Hokkaido Hors d'oeuvre Platter

- “Zangi” (Hokkaido fried chicken) produced Hokkaido Pinchos Style

« Rillettes of Salmon and Mascarpone

+ Caponata with root vegetables and prosciutto

+ Roasted toast with locally sourced pumpkin produced Chitose

+ Gouda cheese produced Hokkaido and dried fruits
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Pasta Pasta Aglio e Olio with mushrooms produced Hokkaido and pinto beans
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Soup Potato potage with foamed milk
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Main <Meat> Grilled herb pork produced hokkaido
with Japanese Spicy fermented seasoning dip

<Seafood> Herb-crusted Hokkaido scallops with Rémoulade sauce
“The two dishes above will be served on one plate.
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Dessert Apple Mille-Feuille
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Two Types of Bread or Rice (Nanatsuboshi brand rice from Hokkaido)

J—b—F 72134 %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.
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