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GRAND BLISSEN HOTEL
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Spring Landscape of Mountains and Seas — Jelly Assortment
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Bluefin Tuna with Botan Shrimp and Today's Special
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Deep-Fried Ainame with Aromatic Vegetable Sauce
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Sakura Trout with Sweet Potato Harusame and Garlic Butter Steamed Fish Sauce
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Apple Sorbet with Fruit Soup Presentation
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Tokachi Herb Beef Prime Rib Roast
(Japanese sauce / salt / horseradish cream)
TRgN—T7H F54LY)Tu—X}
=077V
FIRY —R% O - L7+ —A27 Y —21)

<o—f ()
Steamed Rice with Sakura Shrimp and Asari Clams, Served with a Concluding Soup
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Panna Cotta with Berries and Graham Beck Jelly
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