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CURRY

HHEHFERTDOX—NHL— JPY 1,370

et NOODLE
chal Beans Dal Curry o /
with Hotel Made Nan LEFEZX D Z b= ) — LRV A JPY 1,570
Lz ‘7‘,%},%1}]%20) Uy A — L — JPY 1,570 Local Mushroom and Tomato Cream Penne
SRR
Rusutsu Pork Vindallo Curry ///// I‘ 4 E‘E A ‘EL‘F IZS;I @ 3 JPY 1,760
with Hotel Made Nan RO —X AT YT 4
“Ez0” Venison Bolognese Spaghetti
FEILE OB 2 20 S0 ffio7z PY 1,570 .
)=V A—=THL — ] FLIREE E A & v 27 SRR D JPY 1,570
“Yotei” Vegetables Green Soup Curry A/ Py =Yy —

e

Rusutsu Pork Zahjiang Mien

SANDWICH & BURGER
B =7 =9 — (FLvFTI4ER) JPY 2,550 S I D E DI S H

Beef Burger with French Fries

TINFFVEHKDOANTY P UF JPY 1,710 HPE D HEEETF 754 JPY 580

(Vv F7I74%) Local Fried Potato

Grilled Chicken and Vegetable Bugget Sandwich = N

with French Fries iﬂ%lé‘% DY VX JPY 1,170
FHHOLERT M7 7ABZ

E}i@ A e JPY 1,760 Hokkaido Style Fried Chiken with Fried Local Potato

M N =13 w2 , N °

FUBILIR ORI L ABA T4 AT YR Ty TR JPY 1,960

Vegetable & Rye Bread Sandwich with Hummus g Fish and Chips

OV VAT FvvF794iFz) JPY 1,960 @ YRIT v OBERDE B Vegetarian options

Crab Meat Sandwich with French Fries = W% S A7 sk Dishes containing pork or pork products

/ FE - - 1[HE] - 5[]
Hot flavor 1 [middle spicy] to 5 [very spicy]

%ﬂ?ﬁfﬂ%li?ﬁ/ Fi 8% & ¥ —e 2 fL10% 3 EENTEY £5,
All prices

include 8% tax and 10% service charge.




APPETIZER

H—Fv )=y R JPY 980
WAV =V IV RLw vy

Garden greens with Rusutsu carrot dressing @

FHHEDOT LY N TX JPY 1,270
Bread Salad

Nyagtteryal—LDY 74 JPY 1,470
BRI Ry s v

Rocket and Tokachi Mushroom Salad with Miso Dressing

THIY LY —F—HhF X JPY 1,470
FEHLEICAI DLy v

Atrium Caesar Salad with Local Garlic Dressing M A I N

iy —7—Fote—Fx JPY 1,420 ALHBERES: DART A v EiAH JPY 3,530
fithii N L v HHMERFDI T2 Vil %
Hokkaido Fresh Seafood Cevice, Citrus Dressing (54 RAE7 13 SV &)
Hokkaido Braised Beef with Red wine and
S AFEE AL LIV — ) F— R JPY 1,520 Rusutsu LocalYam Gratin served with Rice or Bread
Local Niseko ham & Parmigiano cheese
WA RFIRD Y 7 — JPY 2,550
LFEy—EvDII7Tv R JPY 1,620 FLYI YTV —R
(LEkE -~ Y +) (FARE L)

Sauteed Rusutsu Pork Hokkaido Orange Sauce

Hokkaido Salmon Gravlax served with Rice or Bread

LAY EEB e LA D JPY 2,650
IT@AY LY bbb —R
(FARE T2V E)

Rusutsu Pork Cutlets with Tomato Sauce
served with Rice or Bread

EFES v A EDIY)—LZ—T JPY 780 LSRR R EAE S —a Ay JPY 8,830
Local Potato Cream Soup > Xi““#(lZOg) jlﬁv/f v —

(FARERZ VA E)
Hokkaido Wagyu Beef Sirloin Steak (120g)

Ef;é 722 HZYIAAPE =4 JPY 830 with Red Wine Sauce served with Rice or Bread
Vegetable Minestrone s

P PURHBR I 25 5313 & BRG] %2\ 72 72 % %97, Please allow 25 mins cooking time for meat dish.

DESSERT
E AT W E L L IR PE <~ AN K— 23D JPY 540

BEF4SIZ VRAvT4—%KAT

KEDTSARFL R JPY 880 “Hokkaido”Mascaarpone Tiramisu with Biscotti

Barley Fried Rice (Half) JPY 490 _ . .
B A ERIND 7T 47 JPY 440

. Local Egg Pudding

HiED~~myF—/ i JPY 980

Shirataki (Konjac noodles) Pepperoncino ‘ / (Half) JPY 580 NAD AT — R —% JPY 630
Basque Cheese Cake

HIRZA LI A LB DY — 2 JPY 1,570

Steamed Chicken with Soya Bean Sauce (Half) ]PY 880

LEE R £ T DY TF—7uyal)—ifx JPY 2,940

Sauteed “Hokkaido” Scallop with Broccoli (Half) JPY 1,760




