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Menu TRADITION ¥6980%i %A (¥5768%i41k)

Hokkaido butter LTI FHEOY v h
LHERE N — Bread and "YOSHIDA" pork rillette
¥ 330B1IA (¥3008ik)
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Amuse-bouche

CHOOSE ONE
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Country-style Paté "Yoshida" pork and marinated salmon black olive sauce

P —FLDFIREL2BNVEDT = BARNLR =2y —R TRADIRL
Marinated salmon and potato blinis

B4 ou—Rke—7 IAIDT4RT LRI —R
"KUROGEWAGYU"Roast beef

EHLNRA—A—X &MY ARZ
Chicken liver mousse with kumquat jam

HFFE F~— N XVAHT =D T RBEE 7V —YEREDT—Y (+¥550F1iA)
Lobster and snow crab cake

Kook ok ko

CHOOSE ONE
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Confit of sweetfish with ravigote sauce

BMIvABORADRIL QU Y—R
Fish of the day
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In our restaurant,we serve the meat medium rare, CHOOSE ONE

please let us know if you have a preference

FYILW RN EHBRFER—ZANOR—RXk F=FY—2R
Aux Amis Speciality! Yoshida Pork roast
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Ezo Venison thigh roast with poivrade sauce

EEF7AVRADRIL i ¥yryh/—2X
Japanese beef fillet poele shallot sauce

TSV RE LA — LV EBEOI—AORIL vRAZ—RKY—2R
Noir de Bigorre Pork poele Mustard Sauce
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Dessert Coffee or tea




