Dinner ‘Menu

(72 a Ange)

(A —"7"/Soup)
B RIFEMEERDA—T

HisE 3 Bk h &b+ Assortment of 3 appetlzers Nakafurano Pumpkin Soup

73Ia2—R First Appetizer

Z—F Soup

AKHD AL v Main dish

(FoemsL iRy o o v (Fish or Meat)

AHOFHF— h Dessert

EEL AW Bread

131 D BIRY) Coffee or tea

BARYET Bite-sized sweets
¥7,000 FiiA

SFHRUIMNET 2 X EFTEEAFICHMDEEITFIFIC

Amusements and appetizers will be served on
the same plate except for reservations.

{ ¥A Fu Bistro)

- BRWEAVWNEOOVDOA—T

Furano white corn Soup

(X 4 >~ /Main dish)
- AR H D B foplH
Fish of the day
- MEER D — 2D AT —*
Abashiri pork loin steak
AFEBU—ADRYT L
Roasted lamb shoulder loin

FUET. - BT — R k

Roasted of Duck
RO A AR T Y350

Tokachi beef stewed in red wine

BHREEED SANOT —2 b

Roasted venison thigh

A H DRI Appetizer
A= Soup
Hd L PEIAR PRI Abashiri pork loin steak
TH¥— b Dessert
EPL %A Bread
H2KERIINEE 1% 1 5% Coffee or tea
¥ 4,000 BiA

kAR IA—A¥11,000 &, 2HEIHOSDTFNZHEBNLTEY T,
Reservations for the *Chemin Course ¥11,000 must be made 2 days in advance.

Consumption tax included (10%)



A [a Carte

(Hi2¢) (Appetizer)

HEPE A . — KD BB ¥1,500
Homemade Prosciutto

AHOBEZRMY J 2 ¥ 850
Today's Homemade Salami

AXR#E7)—% F AhvN—=a ¥850
Homemade terrine de campagne

BEHBDFL /N—_—Z |k ¥650
Chicken's lever paste

AHDOX v a ¥750
Quiche of the day

HRHE KO E 7 )L 2 ¥ 700
Seasonal vegetable pickles

NS EPER P RE DA Y — 7 ¥ 700
Olives from Nakano Farm in Shodoshima

ERBETFO7Y N AUy, m—Rv Y — K ¥ 750
Furano potato frito with garlic and rosemary

KHDOEEY 7 5 ¥ 950
Vegetable Salad of the Day

AHODHEEDRE D 41 6 ¥ 2,800
Assorted of today's appetizer

EE VARSI R ROl )R oca ¥3,000

Assorted homemade charcuterie

FHAEFE /Consumption tax included (10%)



A [a Carte

(A —7"XSoup)

- PERFENMNEEP»DA—T ¥600
Nakafurano Pumpkin Soup
- EBERFEAVWNVEOOYORA—T ¥600

Furano white corn Soup

HE % Homemade bread ¥200
NE—=YIxA Y =74 4 )L Butter or olive oil ¥150
BR&ETLvYa1F—X Homemade fresh cheese Y250

(ZIbY>) (Boursin)
(AxRBTLvYaF—XRIcZvZoEN—T%EFEY THFE L)

(%A %) (Pasta)

R—aVEHLFADEI2FY—A ¥1,300
Bacon, mushrooms and eggplant in tomato sauce

AINVHF—7 ¥1,400
Carbonara

Vr /) R—F ¥1,300
Genovese

rFafr—xX V=2 ¥1,350

Bolognaise Sauce

AR /Consumption tax included (10%)



A [a Carte

FHIA AR /Consumption tax included (10%)
(X4 ) {(Main dish)

- RHD B R ¥2.,300
Fish of the day

- WEFEER T — A D AT — % ¥2,400
Abashiri pork loin steak

B — 20 —2 b ¥3,200
Roasted lamb shoulder loin

B — R b ¥2,800
Roasted Duck

s TREEE DR T A v EIAR ¥3,300
Tokachi beef shank with red wine

- hEREERED —ZXRADRT L ¥3,100

Nakafurano venison loin poivre

kXA VT4 vy a2 TIEBHEOMITAEEDMNE T,

All main dishes are served with vegetable garnish.

2Ly y b A—=FTOEZIACIZY 10,000 B EIZROETWEEEET,

(VISA ,Master DAD ZFIHHBWHETT,)

TR, LYY vy =i TEvWELET,

Payment with credit cards is limited to over ¥ 10,000 . (VISA, Master only available.)
Your checkout, please at the checkout counter



A [a Carte

(FH¥—1F) <{(Dessert)
s V=50 7Val EILEDYILREAL
Creme brulee Hojicha sherbet

s KHDZ VL AL ZDTA AT — 4
Today's tart Spice ice cream
+Fa2alb—bL—RLIVIDY LN
Chocolate mousse and mint sorbet
DT IV

Cherry Blancmange

¥700

¥700

¥700

¥ 700
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