ONE NISEKO

7+ ANV FA=a2—/MenuA la carte

Fd— F7n « 5 &/ Hors d'oeuvre & Salad

TYTANAL « IR (TAAT L=, WIEBO AREEN L
HrTE RV DE I AR, RE=IF =V, HEDT Y —X) ¥ 2,400
Antipasto misto(Asparagus mousse, Homemade raw duck ham from Takikawa

with pickled thin bamboo and celery, Smoked salmon, Shrimp terrine)
TU—X3HEREY DY (UEEREBL A~ 74777,
e LB, dtiEER L 2D ) ¥ 1,800

Assorted 3 types of terrines (Hokkaido pork, chicken liver and foie gras,

shrimp and vegetables, Hokkaido chicken and mushrooms)

v IRT) VI IE RTRZX—FDFLyL v ¥ 1,000
Mixed green salad Whole grain mustard dressing
NEVRT = EALE BEFLVYIDOHTX ¥ 1,500

Jamon serrano ham, strawberry and orange salad
KHofffaDO ANV Xy Fa 3T X 7T A ArD N LYy v T ¥ 2 200

Today's fresh fish carpaccio salad style basil dressing

A — 7'/ Soupe

AKHOA =7 ¥950
Today's soup

X Z % [ Pasta
HIYWEBHEDO ATA Y VI A A (KvyaL -7 va) ¥ 1,980
White wine linguine with clams and vegetables (Vongole Bianco)
O P —R DI AL (RAHF—L) ¥ 2,500
Seafood tomato sauce linguine (Pescatore)
NYANRZ AR EY D F 7= — X (Ko —F) ¥2,800

Penne Pasta with Hokkaido beef ragu sauce (Bolognese)
RNF—=HEANEVRT— I EANLDI ) =LY =RV V7 4% ¥3,200

Linguine with porcini and jamon serrano ham cream Sauce

¥ ERoSHIZ, Bl —e 2k (% 10%) AARDEETT,
X The price includes 10% service charge and government tax
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71—/ Curry
THIEIEDY—T7—F AL —F4 X ¥ 2,000
Seafood curry rice with clams and shrimp
IKKBEZEFFv AL —74 X ¥ 2,200
Charcoal grilled chicken curry rice
bREEe -2 b —7 AL —F 4 X ¥ 3,200
Hokkaido roasted beef curry rice
f R/ Fish dish
ACFEE EE L . L — R D L= L
AL —FBROHTA v ) —LY—R ¥ 3,200
Hokkaido Autumn salmon and scallop mousse meuniere white wine curry cream sauce
F~v—NiFELEDID 7Y vk ¥ 4,800

Lobster and mushrooms fricassee

RIEIE/ Meat dish
BHEREED bADO e —<E b < b EAH ¥2,850
Roman-style tomato and "Date" chicken thighs stew
NAYIRE —ZRRNDY T — Vv ITDASTRT A VY —A ¥ 3,800

Sauteed "RUSUTSU Pork" Loin in red wine sauce with apples
Rk FHDEIAD RTA VT 177 AT MFRARG 2 ¥ 4,500
Stewed beef cheek served with red wine demi-glace and Yuzu pepper
HEFFHF) 74 LHADET L Z YA Y R—aVifz
E) —2HOFALMEY -2 JtigEIlb X TR A ¥ 4,980
Poiret fillet of "Shiraoi beef" (WAGYU) served with crispy bacon

Morel mushrooms in Porto wine sauce and Hokkaido horseradish

XY + 9 4 2/ Bread * Steamed Rice

BEEKE K ¥ 500
Steamed Rice
77 v RNy EAbE N X — ¥ 800

French bread and Hokkaido butter

¥ ERoSHIZ, Bl —e 2k (% 10%) AARDEETT,
X The price includes 10% service charge and government tax
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7 ¥ — I/ Dessert !

]

FF—FTL— | °‘H
(Frbvaay ARG VNFR - 74T —F) ¥ 1,500 %

} Dessert plate (Chocolate tart with homemade strawberry sorbet, chiffon cake) H
L ]
% TARZY =LDT Y=+ TL—=N=DR7 =7 ¥1,200 :
} Scoop of Ice cream assorted flavors H
| ]
77w HE—vaaz ¥ 1,200 H

Classic Gateau chocolate ]

BFHRK A = 2 —/ Children Menu ]

FXVFTOE & TTANETE FF Yy THRR ¥ 950 “‘
Chicken nugget and French fries with ketchup “‘
PR bV =2 R (Y v T4 A) ¥1,000 i
Tomato sauce pasta (Linguine) “‘
2wy Ry Fy s ¥ 1,000 H
Classic Hot Dog - Pork Sausage in a soft bun with mustard “‘
R&rTve774¢ 774 FKT L ﬁ
BANVENY =R T F vy TiRiZ ¥1,200 :

Fried shrimp and French fries with tartar sauce and ketchup

Revised in Sep/24/2024 Il

¥ ERoSHIZ, Bl —e 2k (% 10%) AARDEETT, ]
X The price includes 10% service charge and government tax I




