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Kaiseki cuisine cooked over charcoal

Kitabanya

Winter menu dinner
[ Aperitif]

Kurodake Ski Resort, located at the top of the Kurodake Ropeway, is popular with skiers for its views of Mount Daisetsu
and high—quality snow. “Souuolky White Snowjer” is a winter cocktail made with sake from the local “Kamikawa Daisetsu
Brewery Midorigaokagura”.

[Cold Appetizers]

Roasted barley from Hokkaido, edible chrysanthemums, and broad beans in a white dressing
Smoked Wakkanai Atka mackerel and smoked Nozawana pickles, served with smoked mayonnaise
Rare grilled Hokkaido yellowtail (pickled in Arimayama peaches), served as is.

Pork wrapped in plum and shiso leaves, served with boiled komatsuna.

[Hot appetizer]
Yuzu manju ~ daikon radish with mizore sauce ~

[First soup]
Hokkaido cod & Tokachi mushrooms & lily root in earthenware pot ~ sudachi & mitsuba to taste ~

[Sashimi]
Hokkaido soy ~ with stir—fry sake ~
Charbroiled bluefin tuna ~ with Tosa soy sauce & wasabi
Hokkaido herring = with yuzu ponzu sauce
Hokkaido halibut (kombu—jime) ~ crispy with soy sauce
stir—fry sake ‘ Tosa soy sauce ‘ Yuzu ponzu sauce

[Grilled]
2% Grill over charcoal and enjoy.

Hokkaido Furano Wagyu steak ~ with onion & mustard sauce, parsley & kale sauce ~
Duck loin salted and marinated in koji = with carrot & lemon sauce, apple & celery sauce
Salt—grilled yamame trout from Shiraoi Town ~ with lemon ~
Hokkaido Sohachi flounder ~ with shichimi mayonnaise
Broccoli grilled with garlic & pumpkin cheese grilled
apanese—style pickles (carrots, purple onions, cucumbers, radishes)

onions & mustard Parsley & Carrots & Apple & celery
sauce Kale sauce Lemon sauce sauce
[Hot pot]

oden hot pot (beef tendon skewers, chicken meatball skewers, egg, mochi pouches, radish, grilled tofu)
" spicy miso with mushrooms and mustard ~

[Rice, pickles & rice accompaniments)
Hokkaido brand rice “Nanatsuboshi” kettle—cooked rice
*Please enjoy with Okhotsk mountain wasabi miso & toasted roasted seaweed on top of the rice
Hokkaido salmon nanban  Lightly pickled yuzu & Chinese cabbage  Turnip & cucumber miso—pickled

[Dessert & drink]
”Soba chiffon cake” made with buckwheat flour
Caramelized pineapple & orange
Black sesame ice cream with butter—fried raw gluten

Original blend coffee orblack tea (Darjeeling, Earl Grey, chamomile) or
“Mildly sweet amazake” made with sake lees from Kamikawa Taisetsu Brewery’s "Midorigakura”

Sounkyo Choyotei Head Chef Katsumasa Kataoka






