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Steamed Mussels in White Wine with Salt Jelly
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Marinated Salmon and “Oma” Tuna Tartar
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Grilled “Aomori Shamorock” Chicken with Supreme Sauce
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Aomori Seafood Bouillabaisse “Keno-jiru” style
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Grilled “Hakkoda” Beef Sirloin with Aomori Vegeta]oles and Black Garlic
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Tarte Tatin with Aomori Fruits
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Coffee or Tea
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¥17,000

Seasonal Dinner Course

«+% 5 Dishes Course ***

Marinated Salmon and “Oma” Tuna Tartar
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Aomori Burdock Potage
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Grilled John Dory Grenoble style
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Grilled Australian Beef Aitchbone with Calvados Sauce
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Grilled Tasmanian Beef Fillet with Red Wine Sauce +2,500
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Opera with Macarons
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Coffee or Tea
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Please ask the s[e{[fdela[ls about a[[ergy.
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) Eggs  Milk  Wheat Buckwheat Peanut Shrimp ~Crab Walnut
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All Pprices and inclusive of service charge and tax.



