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Savory Egg Custard with Tokachi Sweet Corn 13201 including s
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The natural sweetness of corn is gently captured in the broth, resulting in a smooth and delicate finish.
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Tokachi Sweet Corn & Vegetable Kakiage (Tempura Fritter) 1210JFY including taxei
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The rich sweetness of Tokachi-grown corn and onions is perfectly balanced with

the savory notes of carrots. Enjoy the delightful crispy texture.
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Hokkaido Sweet Corn with Miso Butter Hokkaido Salt-Koji Grilled Corn
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Savor the rich flavor of fragrant, 1,200JPY Corn marinated in shio-koji to enhance its 1,200JPY
two-year aged Hokkaido miso blended with butter. 1,320JPY including tax i natural sweetness is grilled to a fragrant finish. 1,320JPY including tax i
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LiERRAA B Y (ON—7) 2,800]PY

Hokkaido Red Melon Half 3,080JPY including tax s
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Hokkaido Red Melon Quarter

1,540JPY including tax fix
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Fresh Funka Bay Sea Urchin Sashimi (Half Size)
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Fresh Funka Bay Sea Urchin & Seared Sea Urchin Sashimi

KB EPHE
Fresh Funka Bay Sea Urchin Rice Bowl
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Ezo abalone sashimi
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Grilled Ezo abalone with herb butter

2,500JPY

2,750JPY including tax sz

5,000JPY

5,500JPY including tax fiix

7,200JPY

7,950JPY including tax fiia

3,000]PY

3,300JPY including tax s

3,:500]JPY

3,850JPY including tax fiix
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Began his culinary path at Kyoto’ s beloved “Kyo-Ryori Manshige.” Opened “Gion Hattori” to share
his passion for refined Japanese cuisine.Now brings together Hokkaido’ s flavors with time-honored techniques.




