
DINNER MENU

Niseko Seasonal Course
A course that lightly showcases the seasonal ingredients of Niseko.

¥20,000

Assorted Seasonal Appetizers
A colorful plate of meats and seasonal vegetables.

Acqua Pazza
White fish and shellfish simmered gently with vegetables.

Chicken Cream Stew
Chicken and root vegetables simmered in a rich cream sauce.

Chef’s Signature Course
A luxurious course crafted with carefully selected premium ingredients.

¥30,000

Assorted Seasonal Appetizers
A colorful plate of meats and seasonal vegetables.

Bouillabaisse
A rich French-style seafood stew with aromatic broth.

Roast Wagyu Beef
Slow-roasted wagyu emphasizing its natural flavor.

Prices shown are exclusive of tax. A 10% service charge will be added.


