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GRAND BLISSEN HOTEL

JOZANKEI

12H1H~2H28H
MENU
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Artisanal Tofu with Braised Monkfish and Liver Sauce
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Sashimi Trio Platter - Bluefin Tuna, Botan Shrimp, and Chef's Special Selection of the Day
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Scallop Tempura with Black Sesame Crust
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Steamed Cod with Fragrant Herbs and Homemade Chili Oil Sauce
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Blood Orange Sorbet with Butterfly Pea Jelly
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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 ()
Crab Rice with Hokkaido Nanatsuboshi and Miso Soup
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Tiramisu Infused with Tia Maria Aroma
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