melimelo

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 Italy.

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. Hironari Sato

ENTREE SALAD / VEGETABLES

—kalsP0ebn7Y vyt 800 2V Aa H=Fr¥ 54 1,000
Fried Niseko Potato méli mélo Forest Salad

ANZDRY =Y 2 & AL A =R} 900 ANBDr—=7%L ey 7% 1,200
Carrot Pottage and Spiced Toast Green Salad with Carrot Cake Salé

ANZD7 Vv b ANL =T HARE 1,000 TANG YAy Y F—ADY 54 1,300
Fried Carrot with Spicy Hummus Asparagus & Ricotta Salad

T ARG EWSLDNEY = T — 1,500 JUNEEET vy Fartear—2X 1,500
Butter Sautéed Asparagus & Scallops Grilled Vegetable with Anchovy Mayonnaise

B by SEHTA VERRE T AT DI L 1,500 PIZZA / RISOTTO

Wine Braised Lamb Tripe and Grilled Asparagus

TANRTZENYF 2 IDEY Y7 2,200
Asparagus & Pancetta Pizza
PED <) 3 & 7 AT OB EL R & 2,000
Marinated Trout and Asparagus with Yuzu Pepper _ N e o
Y7 IRAET V) —LF—ADY 75y Y7 AN

Trout & Cream Cheese Salad Pizza

TANTIDTIILET 75y b 2,400

Grilled Asparagus and Saffraan Risotto

BB L TR AR SEAH S0 F LA S 310 it 2 SEe i L BT,
FAMA—5—1320:30L % H 7,
LA TBUAAIIK TS,
*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.
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MAIN

DESSERT
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Roasted Trout with Botanical Sauce from Suttsu
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Grilled Pork Loin with Butterbur and Koji Malt from Ishikari

WIEE mMAD 7))L EOZ08WT 4 v 7

Grilled Duck Breast with Mushroom Umami Sauce from Takikawa
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Wine Braised Suffolk Lamb from Shibetsu
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Grilled Suffolk Lamb & Vegetable as Hokkaido Genghis Khan Style from Shibetsu

THEE S E VAD 7Y L FOILE E 4,500
Grilled Beef Fillet with Spring Mountain Vegetable from Tokachi

BREAD
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Assorted Bread with Hokkaido Butter

FoAEDOT T e Y 1,400

Tonka Beans Blanc-Manger
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Fruits Macedonia with Saffron Jelly
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Warm Chocolate Brownie and Chilled Cacao Soup
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