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TuraF&RTILAA RRE—DOU—FE>DITOL 7T ZTIDHEDA A—
Tura’s special smoked salmon éclair composition — representing Niseko early summer

BEEFEBDODIY/VU BIRANOXR—)LOWFY IR-DA>%" 70> MM
Local onion soup Zuppa with cherry-tree chips smoked bacon from Kuromatsunai “Toit Vert”

BRNE/\—-J/R—o0O0—-X b LEVEKNSG—Y—-XE)\ZUAA)IL
Roasted Makkari local herb pork with lemon butter sauce and parsley oil

23— N RHD—M KRR TV U
Short pasta dish — Fusilli with garden vegetables

ES—2Fadl—bA—XEKFEOORTS 3>
Bitter chocolate mousse and Matcha cake platter

BROBERHED
Coffee or tea

¥4,500

X LEEOSEEE. e - U—EXAN (10%) AHDRETT,
¥ The price includes 10% service charge and government tax.
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Welcome entrée — Three assorted Hokkaido ingredients dish

WERBHROFTU—-X T2vOvY hESTU—-ERH—DY—X
Local vegetables terrine with shallots and sherry vinegar sauce

BEFEBDODIY/VU BIANOR—)LOWFY IR-D>%" 70> MM
Local onion soup Zuppa with cherry-tree chips smoked bacon from Kuromatsunai “Toit Vert”

AHDOHIZOEREZ SENDDFIEET
Short pasta dish — Fusilli with garden vegetables

TEEEFORDIL SebnMDERNJITDE LRIV MBEDOY—X
Tokachi Saimi local beef poélé with Kita-Akari potato and truffle puree port wine sauce

TBENG EXZADILIR—RDIILE RU—DZ 15— b
Tokachi local Azuki red bean and mascarpone tart with berry gelato

BRODEY)
Coffee or tea

¥6,000

X LEEOSEEE. e - U—EXAN (10%) AHDRETT,
¥ The price includes 10% service charge and government tax.



