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Marinated eggplant and Hokkaido giant octopus
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[+¥500 (¥550 FiiA) ]
Caesar salad(from 2 servings) [+¥500(taxes included ¥550))
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Please choose one or two from the following
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Meat Croguette with tomato sauce
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Deep fried large prawn with tartar sauce

+¥1,637(taxes included ¥1,800)]
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Pan-fried Hakodate sole, provencal style
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Sanuki olive beef stewed in red wine
with Tokachi-grown “Inkanomezame’potatoes

B EEFT7ALHORT —F
[+¥2,273(¥2,500%iA) ]
Steak of Hokkaido beef tenderloin [+¥2,273 (taxes included ¥2,500)]
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Sea food curry and rice “Kamitsubaki” style

(+¥1,364(taxes included ¥1,500))

(FHF—1)

FINEEHRESELCEEBOa vy KYyay
Composition of Kagawa peach and almond tofu
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[+¥1,455(¥1,600%i2) ]
Parfait of peach (/mlf size) [+¥1,455(taxes included ¥1,600))
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Coffee or tea or herb tea
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