
M A I N

Hokkaido Venison 200g ※  3,943 (4,900)
(Local hunters bring the taste of Hokkaido to your table)
Served with  Seasonal Vegetable and Choice of Sauce. 

Tokachi Saibi Beef※  4,827 (6,000)

Wagyu Loin 200g
“Pirka” means “Beautiful” in Ainu language
“Rouge” means “Red” in French
”Pirka Rouge” delivered you as Japanese Black Beef 
from Shiraoi, Hokkaido, which boasts high protein, low fat, and beautiful, 
delicious red meat. 
Served with Niseko Seasonal Vegetable and Choice of Sauce. 

S T A R T E R

Daily Style Salad ※   1,850 (2,300)
A chef’s selection of fresh, farm-to-table vegetables, 
featuring a rotating variety of ingredients that change daily.
Allergy information updates daily!

Kale Salad    1,850 (2,300)
Kale, Quinoa, Sprout, Radish, Crispy Onion, 
Vinegar Dressing

Caesar Salad    1,850 (2,300) 

Romaine Lettuce, Bacon, Parmesan Cheese

Crouton, Caesar Dressing, Black Pepper

Crab Salad    2,011 (2,500)
Snow Crab Meat, Cherry Tomato, Salmon Roe
Onsen Egg, Balsamic Reduction, Spring Onion

Zangi Fried Chicken   2,091 (2,600)

Chicken, Lemon, Spicy Mayonnaise, Spring Onion   
 

S O U P

Local Vegetable Minestrone※ 1,368 (1,700)
Local Vegetables, Tomato, Olive Oil   

Niseko Pumpkin Soup ※  1,368 (1,700)
Pumpkin, Onion, Bacon, Hokkaido Milk

Kutchan Potato Soup※  1,529 (1,900)

Potatoes, Cream, Butter, Hokkaido Milk   

P A S T A

Penne Arrabbiata   2,172 (2,700)
Penne, Tomatoes, Olive Oil, Garlic, Chili

Truffle Tagliatelle Carbonara  2,334 (2,900)
Truffle, Bacon, Egg, Parmesan, 
Olive Oil, Black Pepper

Prawn Aglio e Olio   2,334 (2,900)
Prawn, Spaghetti, Garlic, 
Olive Oil, Chili

Hokkaido Spaghetti   2,494 (3,100)

Beef Bolognese 
Spaghetti, Hokkaido Beef Ground Meat,
Onions, Tomatoes, Parmesan 

  

À LA CARTE MENU
Lunch : 11:30AM ~ 2:30PM (LO 2:00PM)
Dinner :  5:30PM ~ 9:30PM (LO 9:00PM)

M A I N

Tempura Udon (Hot or Cold)   1,931 (2,400)

Udon, Seasonal Vegetables, Shrimp, Condiment

Tempura Soba (Hot or Cold)   1,931 (2,400)
Soba, Seasonal Vegetables, Shrimp, Condiment

Miso Ramen     2,012 (2,500)
Noodle, Roast Pork, Corn, Bamboo Shoots, Butter   

Oyako Chicken Don    2,091 (2,600)

Chicken, Egg, Green Onion, Miso Soup,  Pickles 

Katsu Don ※     2,173 (2,700)
Pork Cutlet, Egg, Green Onion, Miso Soup,  Pickles

Hokkaido Wagyu & 

Makkari Herb Pork Hamburg Set ※  2,334 (2,900)
(Collaboration with Niseko UISGE Restaurant)
UISGE’s Hamburg Steak, Vegetables, Rice, Miso Soup, Pickles

Salmon & Salmon Roe Don ※  2,494 (3,100)
Salmon, Salmon Roe, Shiso, Rankoshi Rice, 
Miso Soup, Pickles

Salmon Roe Don ※   2,575 (3,200)
Salmon Roe, Shiso, Rankoshi Rice, 
Miso Soup, Pickles

Zangi Set ※     2,494 (3,100)
Chicken, Cabbage, Lemon, Spicy Mayonnaise,
Rankoshi Rice, Miso Soup, Pickles

Tonkatsu Set ※    2,494 (3,100)
Pork Cutlet, Cabbage, Lemon, Spicy Mayonnaise,
Rankoshi Rice, Miso Soup, Pickles

Grilled Atlantic Salmon   3,138 (3,900)
Atlantic Salmon, Creamy Vegetables Sauce,  
Spinach, Spring Onion, Butter, Lemon

Grilled Japanese Seabass   3,138 (3,900)
Japanese Seabass, Butter, Seasonal Vegetables,
Herbs, Vinegar

Makkari Herb Pork Steak ※   3,138 (3,900)
Makkari Pork Loin, 
Seasonable Vegetables, Choice of Sauce

Temakizushi (5 kinds)※   2,253 (2,800)
Seasonal Seafood, Soy Sauce,  Pickles, Wasabi
Vegetables, Dashimaki, Miso Soup

Sides       684 (850)

French Fries | Sautéed Mushroom  

Roasted Mashed Potato | Almond Green Beans  
Roasted Asparagus

Sauces      321 (400)
Japanese Radish | Chaliapin  
Roasted Garlic | Horse Radish Soy

Egg, Milk, Gluten, Buckwheat, Peanut, Walnut, Crab, Shrimp
Please notify us of your specific dietary requirements to ensure we are able to provide accurate information and advice on the ingredients and allergens in our dishes.

Prices are listed in Japanese Yen as the sales price. Amounts in brackets include a 13% service charge and 10% tax.

B U R G E R  &  S A N D W I C H
Accompanied by French Fries

Club Sandwich    2,253 (2,800)
Bread, Meat, Cheese, Lettuce, 
Tomato, Mayonnaise, Egg

Classic Burger    2,655 (3,300)
Bread, Ground Beef Patty, Cheese, Lettuce, Tomato, 
Onion, Pickles, Ketchup, Mustard, Mayonnaise

Beef Steak Sandwich ※  3,621 (4,500)
Bread, Beef, Lettuce, Tomato, Pickles
Ketchup, Mustard, Mayonnaise

Hokkaido Venison Burger ※  3,621 (4,500)
Bread, Ground Venison Patty, Lettuce, Tomato, 

Onion, Pickles, Ketchup, Mustard, Mayonnaise  

C U R R Y

Hokkaido Soup Curry ※  1,931 (2,400)
(Normal or Spicy)
Hokkaido Chicken Thigh 
Seasonal Vegetables, Soup Curry, Rankoshi Rice

Katsu Curry    2,173 (2,700)
Curry, Pork Cutlet, 
Seasonal Vegetables, Rankoshi Rice, Pickles

※ Item are locally sourced.
Our recommended item is worth trying!



D E S S E R T  S E L E C T I O N S
Our dessert collection showcases beloved local favorites from across Hokkaido.

conayuqi ※        805 (1,000)
(Hokkaido Milk Shaved Ice with Honey Jelly)
If you want to experience the texture of Hokkaido’s 
famous powder snow, give this a try!

Abe Farm’s Egg Pudding ※        643 (800)

Nicao Chocolate Chip Ice Cream ※         643 (800)

Hokkaido Aged Cheesecake ※ 1,207 (1,500)

Hokkaido Parfait ※   1,569 (1,950)

Fluffy Pancake※   1,569 (1,950)
(By Tsubaki Salon Sapporo) 

Pancake Sandwich※   1,569 (1,950)
(By Tsubaki Salon Sapporo) 

This Section required additional preparation time 
to accommodate your preferences. 

V E G E T A R I A N  &  P L A N T  B A S E D

Vegan Curry Rice (Massaman or Masala)   1,770 (2,200)
Potato, Beans, Rankoshi Rice, Tomato

Chili Tomato Soup     1,529 (1,900)
Beans, Tomato, Onion

Penne Bolognaise    2,373 (2,950)
Tomato, Beans, Spaghetti

Tagliatelle Soymilk Carbonara   2,373 (2,950)
Beans, Tagliatelle

G L U T E N  F R E E  O P T I O N S

Soy Meat Keema Curry   1,850 (2,300)
Beans, Tomato

Spaghetti Beef Bolognese              2,334 (2,900)
Gluten Free Spaghetti, Beef, Tomato

Prawns Aglio e Olio    2,494 (3,100) 

Prawn, Gluten Free Spaghetti, Garlic, Olive Oil, Chili

Kid’s Set Menu (6 ~ 12 years old)  2,414 (3,000)
Our chefs have created a menu for the little VIPs in your life.
Crafted with extra care, featuring locally sourced ingredients 
and delicious sauces tailored just for them!
Mini Salad with Smoked Salmon, Ham
Pumpkin Soup
Wagyu Hamburg Steak with Seasonal Vegetables & Fries
Chocolate Cake with Vanila Ice Cream

“Some à la carte dishes can also be prepared in half portions 
at half price upon request.”

B E V E R A G E  S E L E C T I O N S

C H A M P A G N E        (125ML)

GH Mumm Grand Cordon, Brut  1,851 (2,300)

Moët & Chandon Brut Imperial  1,851 (2,300)

W H I T E  W I N E        (125ML)

Tebaldo Bianco IGT,   1,288 (1,600)
Chardonnay, Italy

Trimbach, Riesling, France  1,449 (1,800)

R E D  W I N E        (125ML)

Jean Leon 3055    1,609 (2,000)
Merlot – Petit Verdot, Spain
   
Leeuwin Estate Siblings  2,012 (2,500)
Shiraz, Australia

S A K E         (180ML)

Niseko Tokubetsu Jumai  1,207 (1,500)

D R A U G H T  B E E R             (380ML)

The Premium Malt (Suntory)   1,046(1,300)

Master’s Dream (Suntory)   1,086(1,350)

Endless Soft Drinks & Coffee    804 (1,000)
This package must be selected by all member of the group. 

   

The full beverage menu is available upon request.

P E R F E C T  P A I R I N G
Our special pairing menu, crafted in collaboration with 

a local winery and distillery feature a selection of Hokkaido’s favorite desserts,
 perfect for an afternoon break or a relaxing moment after a day on the slopes.

Parfait Pairing｜3,219 (4,000)

Hokkaido Parfait
Hokkaido Cream
Sponge cake, Strawberry
1,569 (1,950)

Niseko Gingo Sake
Hakkaisan Ezo Fuji

Hokkaido, Japan
1,850 (2,300)

Aged Cheesecake   Pairing | 2,012 (3,500)

Abe Farm Egg Pudding
Creamy, rich pudding 
made with Hokkaido Abe Farm’s finest Eggs
643 (800)

Vin Rouge
Occi Gabi Winery
Hokkaido, Japan

1,931 (2,400)

Aged Cheesecake
A rich, matured Gluten Free
Cheesecake, maximizing the 
flavor of the Cheese.
1,207 (1,500)

Umami | 1,610 (2,000)

Umeshu
Yamazaki

Whisky Barrel Aged

1,207 (1,500)

Egg, Milk, Gluten, Buckwheat, Peanut, Walnut, Crab, Shrimp
Please notify us of your specific dietary requirements to ensure we are able to provide accurate information and advice on the ingredients and allergens in our dishes.

Prices are listed in Japanese Yen as the sales price. Amounts in brackets include a 13% service charge and 10% tax.

※ Item are locally sourced.
Our recommended item is worth trying!
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