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DINNER A LA CARTE MENU

i - APPETIZER mp M - FISH
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Yoichi EzoDeer Corned Beef Ceasar Salad ’ Hokkaido sauteed Scallop ¥ 1,980
HERMAE— s —EY YavRF—ARZ - ALHRERER RO R L
Homemade Smoke Salmon with Ricotta Cheese 980 Stirfried local white fish ¥ 2,750
dbvgEpER) D I8y F 3 ¥9310
Hokkaido Seasonal Fish Carpaccio ’ |7/'§l *Jr H - MEAT

JbifiERE IMEERN EWRNERE T — A h 27V )L 2508

Hi| & . ¥
gl SIDE DISH Hokkaido chicken grilled at low heat thigh and breast 250¢g 2,420

EYYT7TLIF—AT7LyTabhvY bV —ANAXR Y1540 RMPFET VNV N—F 1508 3080
Hokkaido Mozzarella Tomato Sauce Pasta ’ Yoichi Ezo Deer Hamburger Steak 150g ’
KADNSZZ 2008 ¥1650 EpE o —AAT—F 2008 ¥ 5280
Today's Pasta 200g Japanese beef rib roast steak 200g ’
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Seasonal Vegetable soup
;5/57;)&5%‘&5734 RART Y660 / - HBRE - Weekday Onl \

ried Fotatoes \ ¥ a4 Y—X3—2R - CUISINE COURSE MENU
INBDRVBZ ADNT Yy b (280) ¥330
Local Baguette (2 slice) ¥6,600(Tax in)
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Todav's Sorbet ¥ 440 The Ball classic dinner course.

0days o0rbe Using plenty of Hokkaido ingredients,
V7B TITHTY— b 2770 Amuse-bouche, appetizer, soup, fish, meat, dessert, all 6 dishes
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Chef's ecor‘anlen esser 1 H 104 k6B - Limited to 10 people a day
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Original Dessert Assortment
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Ball ALL PRICES ARE TAX INCLUDED



