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Taste Hokkaido’s best Organic Asparagus at Alla Moda
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Enjoy the best season of asparagus and its light but juicy taste With a touch of weetness
only the one from Takimoto Farm can offer in Kiroro.
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Boiled white asparagus and prosciutto with Zabaglione sauce, Fettuccine with asparagus and sea
urchin, Green asparagus and strawberry crumble with White asparagus sorbet
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Our Chefs from Alla Moda work closly with the local farmers, for the
Asparagus season it is Mr Takimoto from Akaigawa. Green and white
Asparagus, both were handcrafted on their organic farm, carefully looked
after till they reach the peak. Sit back and relax as you are led through a
farm-to-table themed course menu.
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