FOOD

DINNER a la carte
Available from 5PM to 10PM*

o l i 0 [ Our future is grounded on the simple premise to offer
m E | m E [] a supreme experience that you will never forget.

APPETIZER

Mixed Nuts @
SVIRFTYY

A selection of roasted nuts.
HFEL<O—R M LIeHvYDEYEHE

Edamame
B CTRE

Steamed young soybeans with sea salt
WEHEEHHTTY > TIVIC

Hokkaido Potato Wedges @
tEmEERTFT Ty Y

800

1200

1200

Crispy Hokkaido potato wedges lightly seasoned, served with mayonnaise and ketchup.
EEEC»HAVEEERLINIAY v FFECIELDRT YT YY -RAZX—RETF v v THRAT

Smoked Mackerel
BEXDER

House-smoked mackerel with a rich savory aroma,
served with house-made onion and paprika vinaigrette.

1600

BEODOEEEERNTREMICL, BELLMALEFE L -BREB.A_FVENTVADT 2T Ly b ERZT

House-made Piaté de Campagne

BRENT « F-hHV/\—Z2a

Rustic pork and duck paté seasoned with herbs and spices,
served with house-made pickles and Melba toast.

1800

BREBAEES KBAESRA/NT, N—TERNARADEY ., BREEVIVAEA VN N—ZA MERZT

Cheese Platter
F—ADEEY EHE

2500

A refined assortment of chef-selected cheeses, served with dried fruits and crackers.

Y17t bDF-RXZEERICEYEDE - FSATIV—VEITYA—ERZT
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FOOD melimelo

DINNER a la carte
Available from 5PM to 10PM*

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

APPETIZER

Ham & Salami Platter
NLETSZDREY &bt

An artisan charcuterie platter featuring cured ham and salami,
including house-smoked duck ham, served with olives.

ENLEYSIHERMNCLIET—TaH Y - v)bFa b U—TSva2— BREERE/N\LEFU—TERZ

Kombu-cured Scallops with Yuzu Vinaigrette
BfEORIIEDTD T+ 2T Ly b

Fresh Hokkaido scallops lightly cured in kelp,
paired with yuzu jelly and shiso oil for a refreshing start.
1CBEENIIZ BH Chesh. MFETDY 1L EEFORTRYAICHIICe—I

Snow Crab & Citrus Tartare with Truffle Sabayon
THWEEXBEDRIVZIV R a2 TAKRDOY/NA I

Delicately layered with the fragrance of shellfish, citrus, and truffle.
THOWELETBDRRPHEEYIC. b aT7amhElY/ N\ IV EERE L

3200

T

2600

6000

Lily Root Flan with Sea Urchin and White Miso Consommé Jelly 7000

BEROT S EFEAKEOIVY AV

A fusion of Japanese and French broths, bringing warmth and depth.
BEIROEHEER. BREOHANAITE S BN E—I

Blini with Caviar

FrET7ECRDVEDTF) I -3V

Smoked daikon cream with Hokkaido potatoes, finished with fresh caviar.
WA D> Z &5 ) —LEBELC»HDVEIC, TLyyaFvET7EHRAT

10000
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DINNER a la carte
Available from 5PM to 10PM*

SoOUP

Minestrone - Vegan option available 0 1200
SRAA—% (T —HYXEA )
A gentle soup made with Hokkaido fresh tomatoes,

Hokkaido vegetables, beans, and aromatic herbs.
LEEET7 Ly 1 b b EIUBETR. B&/\— A5 FE B LUOKDLDR—T

Pumpkin Soup 1200
INV TRV R—T
A silky soup highlighting the natural sweetness of Hokkaido pumpkin,

finished with Hokkaido milk and fresh cream.
LEEENZ B2 DBEREHIEEHSMIFIER LIEA—T

Potato Potage with Truffle Flakes 1800
Ty HAEDREZ—I 2 )2 TDEY

A creamy potage made with Hokkaido potatoes,
finished with aromatic truffle flakes, Hokkaido milk, and fresh cream.
EEES YA EDIVITE ) 2T7TL—VDEVEHRZT

ISYAW\\D)

Green Salad @ 1800
TU—vHS4

Crisp and refreshing mixed greens with a house-made light dressing.

a2 LOEFEE, BOHOGERBMNL YV I T

Caesar Salad 2500
I—H—HSH
Crisp greens topped with bacon, onsen egg,

parmesan, and house-made Caesar dressing.
FIELWONR=O2 BRI, /NIWATYVESGDEARMY—Y—FLy IV iy 4

Roasted Hokkaido Vegetables with Fermented Carrot Sauce 0 2800
IBEEESFFEOO—R FEREEBEICACADY —R
Root vegetables, mushrooms, and beans roasted to bring out their natural sweetness,

finished with a spiced carrot purée.
B, B, 28825 LRE. BT vOY bOELLERINAMRET 7> M
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DINNER a la carte
Available from 5PM to 10PM*

MAIN | MEAT DISHES

Shiretoko Chicken Confit - Pinot Noir Mustard 3800
HERE BNEHLERDOAY T4 - ES/ /T—IVRAZ—RHRZ

Slow-cooked chicken with aromatic mustard, served with crispy potato wedges.
HEBAEEETCo>KUARANL, BEUVBWIRAZ—REAUY EBIFRRT bz v IERZT

Slow-roasted Biei Pork with Sansho Red Wine Sauce 5000
ERBOEEOD—X N ILDEY Y —RAT7V)b—Ta

Tender Hokkaido pork paired with a fragrant sansho-accented vin rouge.
EHBEERETCO—R ML, WERRTA VY —AT

Braised Beef Cheek in Red Wine 6000
FIFIFRADFRT A V&

Tender Hokkaido wagyu beef cheek simmered in red wine,
served with creamy mashed potatoes.
CEEENFOFIFIEFRERT AV TROENCEAF. 7 U—Z—HBI vV aRT M ERZT

Roast Duck with Truffle, Root Vegetables and Sansho Sauce 8000
BEDO—X b~ a7 &R, LD/ — bk

Rich duck meat enhanced with truffle sauce and the spice of sansho, a winter symphony.
EHEHNGBARIC Y 27V —REUBDEY ZHATe. K5 LWELGY DHS—M

Seared Tokachi Herb Beef - Walnut Miso Sauce 8300
EETE/N—THEDRTL « K BHHEEY —R

Seared Hokkaido wagyu with a walnut miso glaze,accompanied by crisp shoestring potatoes.
CEETE/N\—TFEBIL L BT LD, <2FHKEOOVEEDEE Lz -MYIVRT FERZT

MAIN | FISH DISHES

Fried Okhotsk Scallops - Rémoulade Sauce 4000
FR—YVIERIDTSA - LLS—RKY—2X

Crispy scallops with creamy rémoulade.
FR—YIERNIEY T v BT BRORW L LAS—RFY—XT

Grilled Yellowtail with Dashi and Lime Leaf Beurre Blanc 5000
DTV EAETAL)—TDERT—IVITZ

Fatty yellowtail enhanced by the harmony of Japanese dashi and classic French sauce.
EDD>filc. MDA ETLFY—RAEERE L
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FOOD melimelo

DINNER a la carte
Available from 5PM to 10PM*

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

PIZZA

Margherita - Tomato, Basil, Mozzarella
RIVF—4
A timeless classic featuring a vibrant tomato sauce, fresh basil,

and melted mozzarella, finished simply to highlight each ingredient.
FREY—RICTLYyZaNIIVERYY 7 LTEEDE. EMOREHNEIIDERZRLEY

Quattro Formaggi - Four Cheeses
77 a7+ IRy Y

A luxurious combination of four carefully selected cheeses,
served with honey to enhance their richness and aroma.
MEDF—AZERIFERL. EBHFDEHFATCAVEFY AZF|EILT—K

Parma - Prosciutto, Arugula, Tomato
JAVIVS4

Thinly sliced Parma ham and fresh arugula layered over a rich tomato base.
ENLETLYYaBILy ATEDE A MR=ZDEH

BREADENRIEE
Rice 0

AP
Steamed Hokkaido Nanatsuboshi rice.
LEEELEEDIFLAFER L. 32K 5EME EIFTidA

Assorted Breads - 3 Varieties
=f@n/\v

Chef’s selection of assorted breads, served with Hokkaido butter.
I 7L FDINVEYEDE BENZ—(FE

Polynesian Style Curry
RURITHL—
Gently simmered curry with tender, bite-sized kakuni-style pork,

2600

3000

3200

600

1000

2500

vegetables, fruit, and aromatic spices, served with steamed Hokkaido Nanatsuboshi rice.
PHEICEAATRBARE, BRPIIL—Y. BYBVWANA RZEGbE AL — BEELEEDIELDOTIFATE
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DINNER a la carte
Available from 5PM to 10PM*

M@TP@T Minimum 2 guests, Prices are per person.
TENEZRHEVEYET. RRERE—2HATT.

Shabu-shabu 9000
(BEPNE PN

Delicately sliced Hokkaido beef loin and seasonal vegetables,

gently swirled in a light kombu broth and enjoyed with ponzu and sesame sauce.
Served with rice or udon.

BEEFO— R EABEETRERBHRIEL TE2EANEEB L, FAFFEHERENTEE LAY CEED

(X TlEh Tl 5 EAMFE)

S OELG 9000
g ERE

Hokkaido beef loin and vegetables slowly simmered in a rich,

sweet soy-based sauce, traditionally dipped in fresh egg. Served with rice or udon.
EEEFO—R LAUEEET R EZ HEVE T CRAK. EINNCHERHTESZ

(% Tldh FfelE 5 EAMFE)

Crab Hotpot 17000
E

Snow crab and seasonal vegetables gently cooked in a fragrant kombu broth,
served with ponzu and sesame sauce. Served with rice or udon.
THWELEEETRABHRIL L TLERITHIIT. FABFEHRIEN TER LA TN

(XTlEA FTeld 5 EAMGE)

Additional [tems

- Hokkaido Wagyu - Approx. 160g per portion 6000
SEMDBH #1609

- Snow Crab - Approx. 2509 per portion 14000
EBNDE #92509

- Assorted local vegetables and tofu 2000
BMOTRETE BYEDE

- Fresh local egg 300
BINDAIR —(&

- Udon Noodles 600
BINDS EA
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FOOD melimelo

DINNER a la carte
Available from 5PM to 10PM*

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

[D/ESISERY

Ice Cream
AR — L

Vanilla / Matcha / Strawberry
INZZ HF - A ORNY =D 5 HBRUL ZEW

House-made Apple Pie with Vanilla Ice Cream
Ty TIVINA INZSTARRA

Warm apple pie served with vanilla ice cream.
JEEITTDERET Y TIVINAITINZS T A RAERZT

House-made Chocolate Tart with Vanilla Ice Cream
F3aARIVE NZSTAREKZ

Rich chocolate tart paired with vanilla ice cream.
BEGEREFIIL—M2IVMINZSTARERZT

o - Vegetarian Friendly

*LAST ORDERS - 9:30PM FOR FOOD

Our listed prices are inclusive of tax. | &EIFT N THEAMEETT .

1000

1700

1700
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