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Health-Conscious Salad with Crushed Nuts and Dried Fruits in Honey Mustard Dressing ¥2,100
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Hokkaido Yuki-muro Aged Potato and Agu Pork Bacon with Okinawan Beets Potato Salad ¥1,400
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“Blessing From Farm” sumile Bagna Cauda with 2 Kinds of Sauces ¥2,500
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Crispy Romaine Lettuce Mille-feuille Caesar Salad with Plenty of Hokkaido Parmigiano Cheese ¥2,100
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Melange Salad - Style Fresh Fish Carpacci with Passion Fruit and Shikuwasa Dressing ¥2,100
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Hokkaido Beef Roasted Beef Tagliata with Brown Sugar Balsamic Sauce and Tonnato Sauce ¥3,300
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Today's sumile TOKYO Antipasto Misto 2,300
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sumile TOKYO Cream Cheese Fruit Butter with Country Bread Rusks ¥1,400
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Wine Assortment Plate with Tokachi Ham, Daily Cheese, and Brown Sugar Nuts ¥2.200
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Spam Meat and Goya Frittata (Italian-style Omelette)

¥2,000
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HOKKAIDO Grilled Sausages with Basil Tomato Chili Beans

¥3,300
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Agu Pork "Nduja" and Trippa Hot Chili Garlic Stew

¥2,100
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Fritto of Fresh Fish from Hokkaido with Pink Dragon Fruit Tartar

¥1,700
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Hokkaido Seasonal Vegetable Potage with Crispy Agu Pork Bacon

¥1,300
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Spaghettini with Hokkaido Octopus and Oba Leaf Genovese (L) ¥2,700
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Spaghettini with Hokkaido Cream and Mentaiko Cream Sauce, Squeezed with Seasonal Citrus (L) ¥2,700
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Spaghettini with Agu Pork Pancetta and Porcini in a Fragrant Mushroom Carbonara (L) ¥3,100
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Penne with "Hoshizora no Kurogyu" Rich Bolognese Melted in Red Wine (L) ¥3,100
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Tagliatelle with Clam-Flavored Pescatore (L) ¥3,900
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Fusilli with Three Kinds of Chili in a Rich and Spicy Arrabiata (L) ¥2,500
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Gnocchi with Okinawan Red Sweet Potato in Gorgonzola Sauce (L) ¥2,500
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Risotto with Hokkaido Scallops and Dried Scallops, Seasonal Vegetables in Uchin Risotto (L) ¥2,800
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House made Bread ¥500 ANF 9 T 4 —~EECTEET
To change to gluten free pasta +¥300
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Thick-Cut Agu Pork Roast with Pineapple Ginger Sauce

¥4,300
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Hokkaido Beef Chunk Roast with Herb and Island Shallot Mashed Potatoes,
Rich Red Wine and Brown Sugar Sauce

¥4,300
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Young Chicken Thigh "Okinawa Beer Nuts" Diavola with Cajun Tomato Sauce
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¥3,200
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Fresh Fish and Northern Seafood in Rich Acqua Pazza with Okinawan Asa Aroma

¥4,000
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Hokkaido Beef Cutlet "Cotoletta" with Colorful Vegetable Ravigote Sauce and Lime Scent
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¥3,500
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Hokkaido Milk Panna Cotta with Hibiscus Sauce

¥1,300
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Okinawan Brown Sugar Rich Chocolate Terrine

¥1,300
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Okinawan Red Sweet Potato Pudding

¥1,300
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Lemon-Scented Hokkaido Cream Cheese Cake

¥1,300
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Today's Gelato - Two Flavors

¥1,300
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Today's Herbal Tea
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Please ask the staff about the course menu details.
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