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GRAND BLISSEN HOTEL

JOZANKEI

9H1H~11H30H
MENU

B> An Invitation to Autumn

Autumn Appetizer Platter
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Bi&D Assorted Seasonal Sashimi

Assorted Seasonal Sashimi (T'wo Varieties)
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Crispy Fried Greenling with Fragrant Osmanthus Honey Sauce
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Seafood and Lily Bulb Shumai with Purple Sweet Potato "Tsukimi" Paste
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BOME L Palate Cleanser
Grape Sorbet
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XA 3 Main Dish
“Tokachi Herb Beef” Prime Rib Roast
(Japanese sauce / salt / horseradish cream)
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~<D—fh  Signature Rice
Hokkaido Salmon and Ikura Rice Bowl, Chazuke Style with Salmon Flake Dashi
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Boft& Dessert
Hotel Special Seasonal Dessert
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