Japanese Cuisine

Snow Castle

[Welcoming dish]
"Smoked Salmon, Mozzarella Cheese and Sea-weed with Lime & Cheese Sauce"

[Pre-appetizer]
Hokkaido Oyster Gratin
SHIRETOKO Chicken Rillettes, Paté de Campagne
Hairy Crab & Cauliflower Cream

[Appetizer]

Bell-pepper Mousse and Tomato Pureé

[2nd Appetizer]
Japanese Mushroom Cappuccino Soup "Alain Chapel" style

[3rd Appetizer]
Assorted Sashimi

[Fish]
Soft-cooked SAWARA Fish with SHISO and UME

[Palate Cleanser]
Seasonal Sorbet

[Main]
Marinated & Grilled SHIRAOI Wagyu Beef with Wasabi Flavor

[Rice]
SAKURA Shrimp & Young Sardin

[Dessert]

Today's Dessert

*Sample menu

*All menu items are subject to change upon season and availability of ingredients



