KAMIMURA

Chef’s Degustation

Strawberry & Elderflower Tart

beetroot, pinot meunier, mascarpone

Niseko Tomato Salad

burdock, ginger, mozzarella, cucumber, eggplant

Hokkaido Trout Salmon

horseradish, tofu cream, quail’s egg, potato chips

Oumu Hairy Crab Sandwich

garlic, chive

Kutchan Egg Custard Soup

black maitake mushroom, duck & chicken broth

Monbetsu Puffer Fish Tempura

sour plum, brown rice risotto, dried seaweed

Braised Endive
duck prosciutto, mimolette

Char-grilled Hokkaido Wagyu Tenderloin
kutchan aged potato, veal jus

Gateau Marjolaine
apple, almond, vanilla ice cream

Espresso or Tea
petit four

Shiki Niseko, Niseko Hirafu 1jo 3choume 2-3, Kutchan, Hokkaido
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