Sisam

JAPANEBE RESTAURANT
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¥2,000 (¥2,200)
BMLTEORIGE) ShY
E—2%4 / Mini Bites Assorted seafood and vegetable Tempura
¥4,545 (¥5,000)
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Edamame Soft Shell Fried Crab
FO09 (¥1,000) served with Aioli Sauce
¥2.900 (32000
LT _
Kimichi £E / ture Rice Bowl
served with piclides and miso soup
b H3ERN b 54 R4 ]
(12ZA30) Rice Set
Assorted 3 kinds of Sashimi 1,130 (31,250)
fie 1-2 persons)
¥5,000 (%¥5,600) =L H
Salmon and Salmon Roe
¥5,636 (F6,200)
Bt&¥ / Grill
,{:4- 1 - 5
b ORI V%17 | Vegetarian
Hokkaido Seared Mackerel AEI—FOREDR
¥3,182 (¥3,500) Mapo Tofu with Soy Meat
¥2.273 (¥2,500)
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Hokkaido Fried Chicken Zangi
served with Aoll Sauce

HEORILBhShd

G i Assarted Vegetable Tempura
¥3,545 (¥3,900) Yo 500 (E2750)
=t EaF 6m ABDEZF—F
Niseko Yaki Gyoza 6 pieces) Tofu Steak
¥1,818 (¥2,000) ¥2.827 (¥3110)

AZa— Ko A B NAOEER. HREFS EFhFRICHVET.
PRICE WITHIN BERACKETS IS INCLUSIVE OF CONSUMPTION TAX.

BRRTAT. FLASY Y EETIRFM THEIL, FLAY —F i, SRlASETB4 M5 HL T,
FEREHIC2LTHN VAR, EBREYSECcESRTEN,
ALL PRODUCE 1S PREFARED IN AN AREA WHERE ALLERGENS ARE PRESENT. FOR THOSE WITH ALLERGIES, INTOLERANCES AMD SPECIAL

DIETARY REQUIREMENTS WHO MAY WISH TO KNOW ABOLT THE INGREDIENTS USED, FLEASE ASK A MEMBER OF THE MANAGEMENT TEAM.



