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Tasting Program
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Savor the renowned a la carte menu
presented in a course format.

6,000yen/ ¥ — Ak

per person
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Ezo deer ham.
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NOR Original Salad
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A5 Obira Wagyu Beef Roast
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Shrimp and Broccoli in Ajillo Sauce
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Tokachi Camembert Cheese Risotto
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Ab Obira Wagyu beef grilled over charcoal.
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Hokkaido gelato
(Yubari melon or milk)
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Standard Program
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per person
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Ezo deer ham.
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Shiretoko white clam chowder
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Potato mochi accompanied by a burnt butter sauce
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Obira Wagyu Beef Bolognese Sauce
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Charcoal-grilled Wagyu tongue steak
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Today's confectionery
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Cafe
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Tasting courses are available for groups of two or more.
A service charge of 10% will be applied separately.




