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AN
With superb and fresh ingredients of Hokkaido and the sophisticated art of cooking, we hope to delight guests from all around the world with beautifully crafted dishes inspired by the classic cuisine of France and ltaly. nelimelo
o A

We hope the taste will be pleasing to your palate and fill your heart with happiness. We look forward to sharing our gastronomic journey with you as our team strives to perfect every dish and experience to deliver

complete satisfaction.

Our future is grounded on the simple premise to offer a supreme experience that you will never forget.

SIGNATURE WINTER APPETIZERS

Snow Crab & Avocado with Herb Yoghurt Dressing 6,000
BF7RARYSS
Hokkaido snow crab and diced avocado salad served with house made dressing.
ATLEEIL RNy NLETFRAREEDLERY S, BREI—JILMRLy YV I EHIT,
Hokkaido Premium Sea Urchin with House Baked Bread 13,000
LB EELEER & BRER/IN>

Freshly Hokkaido sea-urchin served with toasted rye bread and Greek style yogurt.

HELILHBEEEERE M—AMLEFAZET LY REEDEBEEDEH. A—JILFV—READET,

Caviar Blinis with Sour Cream & Chives 15,000
FrEFIVZ
Premium caviar served with Russian style pan cake.
ZLEZLFvEZEQVTRDNY T—F 2B EREDEH
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Hironori Sato

APPETIZERS

Pan con Tomate (V) 1,000
N>« Y« b T
Quick appetizers of roasted tomato on the toasted rye bread.
O—ZXRUERMYBMER=RRMULEZFIEZITLY REEDEBRLEDEH,

Steamed Hokkaido Chicken with Hummus Sauce 1,500
{ERIRDMAKTE 7LAY —R

Slow cooked chicken breast served with chickpeas and sesame sauce.
{ERFARULIHAKRBICO&L CEEHHROY -2 28D ET,

Assorted Charcuterie Platter 2,000
vl NV—BDEDLE
Jamon Serano, Salami, Paté de Campange, House made ham & pork Rillette.
NEVES—/. Y53, KT - R« AvIX—=a, BREBN\LEUIY FOBEDAEDYE,

Niseko Cheese Platter (V) 2,400
—taF-—XgEbhEbt
Blue cheese, Mimolette, Gauda, Fruit cream cheese and smoked Cheese.
FW—F—=X, SELY I, =9, 7=V I V—=LF—X RE—IF—ADEHEDE,

Poached Hokkaido Oysters with Tomato Water Jelly 2,400
HiEDOR> T h¥Y byl

Lightly simmered Hokkaido oysters with clear tomato jelly and cauliflower purée.
LZICHBUHIBICN Y ROV 2L EAY T7FT—DE2—LEEDET,

Assorted Bread with Hokkaido Butter 1,000
NVDEDEDLE

Assorted bread served with house made garlic butter and seaweed butter.
NUDEDEDLE, BREDH-Y Y INI—LERENI—2EDET

*Please contact the restaurant in advance for special dietary requirements.
Please note last orders for dinner are at 20:30.
Our listed prices are inclusive of tax.
XBRBICHAULTHAIBRCEEZN SIWE LS EFIO SERESBVHLETET,
SARA—=5—1320:30L D ET,
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ENTREE

Fried Hokkaido Potatoes with Aurora Sauce 1,000
LehWVWsDI7Uy kN A—OFY—X
Deep fried local Hokkaido potatoes served with handmade aurora sauce.
HWITEMRE CrHAVNbDT7V Y b, BREA—OSV-XERADLET
Root Vegetable Soup (V) 1,200
REDR—TF
Nice and warm soup made with seasonal root vegetables.
ZHDIREZE S LBHWVWR—T,
Hokkaido Buttermilk Fried Chicken 1,500
NY—ZIT - TFARFFY
Buttermilk marinated and fried chicken served with honey mayonnaise.
NI —=Z I ICRFAHRE U RKRRADEER T, BRE/N=_—YIARX—XEADET
Roasted Cauliflower with Anchovy Sauce 1,600
AhU7757—0—-RAk PYFaLEVY—R
Roasted cauliflower served with Jamon Serano and semi dry tomatoes.
AV7737—0O—-ZAMNEYEF—/, EERFA YA BREB7VYFaEY—RZ2EDET
Sea Bream Carpaccio with Yuzu Sauce 1,800
DAYy Fa pFRLYI VY
Freshly sea bream and herbs with house made Yuzu dressing.
ADAIVICY FIITN—TERZAT, MFRLYI VI EEGDET,
Squid & Eggplant with Celery Confit 2,400
1HEFHFOEOY Y —RMZ

Boiled squid and fried eggplant served with celery sauce.
1 HDORAI EFHFORETF. EAVDOY—REEDLET,

Butter Sautéed Hokkaido Oysters & Mushrooms 3,000
HIFEZEDZDNY—Y T—

Sautéed local Hokkaido oysters and mushroom served with herb butter sauce.

HIEEEDZOERB/N—INI—YT—,
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Hironori Sato

SALADS

Forest Salad with French Dressing (V) 1,200
T7A—LANGZH

Seasonal fresh vegetables and leaves served with homemade dressing.
o BZOHROY Y, BRERLY YV IERDET,

méli mélo Assorted Tomato Mozzarella Salad (V) 1,500
rREYYFZLIYSH
méli mélo style caprese salad using various colorful tomatoes and mozzarella.
AVAORATL—EY S, BEDEDDIZRIMEEYYFLFZEDET,
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NOODLES & SANDWICH

Umami Tomato Noodles (V) 1,800
N4 =13

Kudzu noodles and colorful tomatoes with Umami soup from tomato & kelp broth.
HEH5ELEBHEICANY N ERHBOHAZRDLE T, W7 7B MY M EHRIT,

Wagyu Beef Noodle 2,800
$ 5

Kudzu noodles and braised Wagyu beef with Umami soup from tomato & kelp broth.

HE5H5LULEBEI MY M ERBHOETZEDE T, RENKFRAILMGLHIT,

Wagyu Sukiyaki Sandwich with Seasonal Vegetables 3,500
MEFIE/mETVRIYF
Thinly sliced Wagyu beef sandwich flavored as Japanese Sukiyaki style.
MFFERZOT Y Ry F. HTEMZTEOHBLINELSDET,

PASTA

Hokkaido Wagyu Bolognese 1,800
EEENFROxr—t

Pasta Bolognese made with local Hokkaido wagyu beef.

LEEE MFZEALEROX—t,
Carbonara 2,400
HILRF—7

Pasta Carbonara made with local Hokkaido eggs and milk.

LEEE FAELEV Y —LEFERAVERERAILRF—F,
Potato Gnocchi with Niseko Cheese 2,500
Lrhnb=av+

Hokkaido potato gnocchi with local Niseko blue cheese sauce.

ILEEE CehVbD-ayvF, ZLIF—XIEDOTI—F—XYV—RAEEDLET,
Shiso Seafood 2,600
$BHY—T7—KIKRY

Pasta with seafood and Genovese sauce made with Japanese Shiso herb.

EHEFEAULNEAY £ /R—E/XR Y,
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Hironori Sato

MAINS

Creamy Hokkaido Scallops Stew with Winter Vegetables 3,500
MR ERBFRDY ) —LE
Stewed Hokkaido scallops and winter vegetables.
LHEE NI ESHMHFROBERY J—LE.
Grilled Salmon with Ponzu Sauce 3,800
=2 I VI KUEY—ZX
Rare grilled salmon served with mushrooms and Ponzu butter almond sauce.
Y—EYOLF7T VI ¥YYal—LDYF—EF—EY KRNI —RKVEFY—READET,
Chilled Lobster & Pork Rei-Shabu Style with Oriental Style 8,000
AV—ILiBEEHRADSEL 23
Premium lobster and thinly sliced pork belly served as a Japanese Rei-Shabu style.
AV—ILBEEBADSL v REILT, BREBAVIVIILY—REEDET,
Grilled Hokkaido Chicken with Peanut Sauce 2,400
HEKBOTVIIL E—=FyYY—R
Grilled local Hokkaido chicken thigh served with herbs and handmade peanut sauce.
HERBOT VI, AVFYI—EBARBE—FvYY—-REBDET,
Braised Pork Belly with Mixed Beans 2,500
BREA VT VEORTA VE

White wine braised pork belly and mixed beans and spices.
BREA VT VEDRTAVE, RIARINVI—EBDET,

Grilled Pork Loin with Balsamic Sauce 4,000
AREOIVIL NIV —R
Grilled Hokkaido pork loin served with roasted vegetables and balsamic sauce.
ARFEOIY) I, BBEOO—AMENILFIOY—REHIT,

Hokkaido Wagyu Rump Steak with Madeira Sauce 4,500
MFEDZYTRAT—F ITAFYV—R
Hokkaido Wagyu beef steak served with roasted vegetable and Madeira sauce.
EHENEDS Y TRTF—F, BBEOO—ZAMETTASY—REHRIT,
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DESSERT
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Hironori Sato

COFFEE from ‘BARISTART COFFEE SAPPORO’

Hokkaido Ice Cream 800
PARI )=
Single serve can choose up to 2 scoops. (Vanilla / Chocolate / Matcha)
1A=Y—KDE2RV—TERVTEZXT, (=5 /FaaL—bk /&R

Hokkaido Pudding with Ice Cream 1,100
ILEETIVETALRI =1
White pudding made with local Hokkaido milk served with ice cream.
BREOBWIU Y, PARI)—LEHIT,
Affogato 1,100
77xH—bk
+1,000 Liquor (Baileys / Frangelico / Amaretto)
YF¥a—I)LDEM (RAY—=X /77>y /F7ILY )
Hokkaido ice cream served with espresso from Baristart Coffee Sapporo.
BEEPA RV V=L NIRY—RIA—E—DIRTLvY EHIT,
Fondant au Chocolat with Ice Cream 1,300
7AYo AZETFARI V=LA
Rich chocolate cakes as a French style served with ice cream.
BEBRIZLYFRIAINDFIIAL—Mr—F, PARI)—=LEHIT,

Espresso 450
IR7LvyY

Black Coffee (Hot / Ice) 600
7Zvo3d—k— Ry bk /7L R)

Cafe Latte (Hot / Ice) 650

Hh7z37 Ry bk /PA4R)

Baristart coffee is a coffee stand where you can hear all about the milk produced in Hokkaido
and its relation to the coffee scene in Japan. Eventually we selected two types of milk
(including a pasteurized Jersey milk) and two types of coffee beans. Our Arabica coffee blend
has strong acidity and a floral aroma and our Robusta coffee blend is a more on the darker,
full bodied side.

Once all this came together in June 2015we opened our first cafe “Baristart Coffee Stand”
located in Odori. Recently we’ve opened new shops at other locations around Hokkaido as our
demand and interest increases. However we’'re still making time to visit the farms and
maintain a close relationship with our producers. As such we’ve still been able to source some
new and exciting milk throughout the year. Occasionally we’ll run a guest milk such as
Guernsey milk, this milk is quite uncommon due to the scarcity of both cows and the amount
of milk they produce. (The texts are taken from official homepage.)

JtiEiE % )L—YIc#HD "BARISTART COFFEE; . SIVIKTZA—HALFe, A—E—RY VY KRTT,

BEOIILI%Z, BRRICEKLWI—E—THbS &I,

Z5ULT2015%6A. fif5idtLiRA#EIC "TBARISTART COFFEE; 185E%2A—7Y L% L, RERERHKLEZ, 2LTD
"TBARISTART COFFEE) ZR2HWeE< Bh T, EDEEEEKIRENFEE T, BRABEICED, Y—XVEKIELTES

AEULTWBTRNINIGRELED, BRSO SERBITESIIINIOBEELEITVWET, (AXKR—LR—I LDIRE)
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