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Hokkaido Blue
JPY 11,600

Bold, creamy, and slightly sweet
with contrasting textures. :
AA AMEHEDDWEA XA =T LI, ALHEEXOZEMF 2 T7EKD I EREMBF — X R—-aDFRA% AA A F—XICHRMEGDE I, IN=F=ADI P L4AMDF—ZXDEHPH I,
NGV ADRWS T A F ¥ —F—XT7* /T 2 RRLF—X7*/Ta RLE, a6 LW0WF—X7+ /T2 RODT 72/ b HRLDDZIF—AXT7* /T2 READDHANBRILIEWRBRF—ZXT7* /7T 2

— — - = ———— — — — - | — — e — - - - - —— —_— = — — — - - ———————— —— — o — — s ——— - — — e — - —— — — —

Yotei Smoked Cheese
JPY 10,400

A local-inspired fondue with smoky
depth and savory bacon.

Truffle Forest
JPY 9,800

Earthy and luxurious with Hokkaido
mushrooms and aromatic truffle.

Signature Classic Alpine
JPY 9,000 t

A timeless Swiss-inspired fondue
featuring rich, balanced flavors.

Spicy Miso Fondue
JPY 9,200

A Japanese twist on a classic,
combining creamy cheese with gentle spice.

Cheese: Four-cheese blend, blue cheese
F—=X 4MDF—XTV/F, IV—=F—X
Flavors: Honey, toasted walnuts
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Cheese: Swiss cheese blend
F= X AL AF—=XTV/F
Flavors: White miso, sansho pepper, garlic

MOk : FH0k0g., (L, =V w2

! Cheese: Gruyére, Emmental, Comté
| F—=XiVafX—=N IA/R—=N, AV/T

Flavors: White wine, garlic, nutmeg
BeK: R4 H—=Vo 2. FTIRXT

Cheese: Gruyeére, Raclette
F—XPVafx—=)\, 772}

Flavors: Hokkaido mushrooms,
black truffle oil
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Cheese: Gruyere, smoked Hokkaido cheese
F=X IV afx—), JLilkhERYF—X
Flavors: Crispy bacon, fresh chives
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Premium Add-Ons
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s Unlimited Dippers / $2b)HBEOD 71 v/8— \

All fondues are served with an unlimited selection of artisanal bread, seasonal vegetables, charcuterie, and fresh accompaniments
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Wagyu Steak Cubes

Bread Selection | Seasonal Vegetables 1 ‘ Charcuterie & Meats (fj Fresh & Pickled P : P JPY 2,000
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Sourdough / #¥7—FO 7L v F Broccoli / 701y 3y — Prosciutto / #/\ A Green Apple / DA Z ';".I.g)g;g ) REALEL O JPY 2,500

) i Cauliflower / AV 757 — | ; P PR 7 =
Bague[tc / 287w B - = ' Salami / %7 3 Pear / #¥7 > :
Baby Potatoes / RE¥—K7 b ; X Hokkaido Scallops
R)’C [ 24TV F Roasted Mushrooms / O —A bFTy > al—A Smoked Pork | MR- Cornichons / a2V =y ¥ a v ) | b D R i e .”)Y 1,500
Pretzel Bites / 7L v = V34 b Asparagus / 7ANFHA (FMICLNEE) Mini Sausages / S =V —+¥—¥ (EnSDDETNVR) |
(ASFR D) Roasted Hokkaido Pumpkin / L& 0 —2 b i 5 Pickled Onions / A=F Y DEINVA Fresh Black Trufﬂe.*Shaved Tableildc JPY 1,000

#: Dessert Fondue / ¥¥—bF74> 52 e

@ Premium Add-Ons

Fresh Hokkaido Strawberries
- IeWBREVWS T

v Served with:

Green Apple / DA Z
Pear / ¥

Hokkaido Chocolate Fondue JPY 8,000

Rich milk and dark chocolate blended with fresh Hokkaido cream.
iEEE2)—LEEDE: SNZFaalL—bE Mini Choux Puffs / 753 2 —
=0 Faalb—brORERFaav—r217a w Butter Cake / /8% —r—%
o' 30 Marshmallows / ¥~ a<vnD
| Almond Biscotti / 7—€/FE¥ X297+
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Fresh Seasonal Fruits
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Price is inclusive of tax and service charge. REHEEICIEIHEE T —EXHEDPETENTUVET,
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