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DINNER A LA CARTE MENU

TH

- Weekday 17:30-21:30 (L.o 20:30)

T H#H - Holiday 17:30-22:00 (Lo 21:00)

B3 - APPETIZER
AREIVEIV Y —T7 V—HY—YIFX
Yoichi EzoDeer Corned Beef Ceasar Salad
AREAE—27H—FY VavRF—IARAZ
Homemade Smoke Salmon with Ricotta Cheese

JCHEIEFE R LD F7 )V Ny F =
Hokkaido Seasonal Fish Carpaccio

B¢ - SIDE DISH

EYVYTLULIF—ATVLYTabhI MY —ANRAR
Hokkaido Mozzarella Tomato Sauce Pasta
AKHDINZ R

Today's Pasta

FHIOHRA—7

Seasonal Vegetable soup

A DDITDHT7 T4 KRBT b

Fried Potatoes

INBDRVBXADNT Y b (280)
Local Baguette (2 slice)

FSHY — F - DESSERT

AHDY ¥ =~y b

Today's Sorbet

Y789 THTH—h

Chef's Recommend Dessert
FVIFNVTH—-NED EDbYE
Original Dessert Assortment

fakl# - FISH

¥ 1,650 b BAE D Y T — ¥1.980
Hokkaido sauteed Scallop ’

¥ 1,980 AbEPE R R DR T L 9 750
Stirfried local white fish '

¥2,310 RE#H - MEAT
g FEETR L WRAR T — A 27 V)L 200g ¥9 490
Hokkaido chicken grilled at low heat thigh and breast 200g ’

¥ 1,540 ARTHPET VN3 =2 1508 ¥3,080
Yoichi Ezo Deer Hamburger Steak 150g

¥1,650 ALHBIEE -0 — AR T =% 200 8 ¥5,280

Hokkaido beef rib roast steak 200g

¥ 660
¥ 660 /// - HBRAE - Weekday Onl \\\
FaAY—Xa—A - CUISINE COURSE MENU
¥ 330 ¥6,600(Tax in)
HEDBM % SATZAHH UYLV A NS VOERT + F—2— A,
T Ia—X, §iE. A—7 SR, R, 7Y — b eefEEO R
¥ 440 The Ball classic dinner course.
Using plenty of Hokkaido ingredients,
Amuse-bouche, appetizer, soup, fish, meat, dessert, all 6 dishes
¥770
\ 1 H104HER7E - Limited to 10 people a day /
¥1,100

BTHEll SR IR TREAIC R D £ 3,
A ALL PRICES ARE TAX INCLUDED



