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SAMO-LTEOSTA



SHUNKA

A Golden Week limited set menu that makes use
of seasonal ingredients from Hokkaido’s short
spring and summer season.

Pain de Campagne

From Local Kimobetsu Bakery

Pork Rillettes

From ‘Farm Blessed Wind’ in Setana Town

Hokkaido Butter & Spread

Homemade herb butter made with Japanese

Butterbur & sweet carrot spread

Fresh Hokkaido seafood & spring vegetables
Herring, surf clam, scallops & asparagus with wild garlic,

sansho pepper leaves, canola flower purée & spring tea oil,

‘Ohau’ Hokkaido Ainu-style soup

Served with cherry salmon and wild mountain vegetables

Seared Ezo-Deer

Served with horseradish and green chillies

marinated with soy sauce

Ewe milk ice cream

Served with strawberries marinated with Hamanasu

flower gin from Shakotan * Alcoholic

Coffee or Tea
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