Crafted in harmony with Niseko’s
natural beauty, this plant-led lunch
course is a quiet celebration of season
and soil. Each dish is crafted with
simplicity and care to nourish

the body as much as it delights the

Senses.

Whilness Kutveal Sk

served from 12 noon to 2:00pm

MELI MELO SPARKLING FRUIT TEA

HOKKAIDO SEASONAL POTAGE
scented with truffle

16 GRAIN RICE WITH SIGNATURE SALAD

dressed with citrus extra virgin oltve o1l and sustainable vegetable
chips, served with the protein of your choice

SHewcen Sa

served from 2:30pm to 4:30pm

SUMMER SORBET

TRADITIONAL JAPANESE WAGASHI
served with fresh fruit

Enjoy unlimited tea, coffee and filtered water berween 12 noon and 4.45pm.
Please note that coffee and tea may be pot service.
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