KAMIMURA

Chef’s Degustation

Niseko Beetroot Crepe £ —>Y D7 L—7
egg plant, olive, shallot, fofu1 cream

Burdock and Walnut Ice Cream 43 L #ikd 7 A X

spinach sablé, mimolette, bacon, pickled burdock

Smoked Trout 2E—%7 +5 17 k

mascarpone, ikura, salted caper, vinegar jelly, yuzu

Marinated King Prawn R#% V#EED~< U R

cucumber, cauliflower puree, makkari carrots

Steamed Menuke Fish A X7 D7 L&

shungiku, daikon, saikyo miso, clam cabbage

Matured Potato Bk L3\ % “FH LA
raclette, mushroom powder, anchovy, hazel nut

Chargrilled Hokkaido Wagyu tHEEREFIZ DR KEE

watercress, Aokkaido mushroom, veal jus

Takikawa Duck Noodle &)!|EEWED R —7
kuzukiri, leak, salted pepper

Koicha Sorbet E#HD V1~
fukujuen matcha green tea

Happy Cows’ Ice Cream FZEZRFOINITA R
white chocolate mousse, custard, strawberry

Espresso or Tea =t—b —XI3fH
petit four

1st Floor, Shiki Niseko, 190-4 Yamada, Kutchan, Hokkaido 044-0081 JAPAN
Phone +81(0)136 212 288 / URL www.kamimura-niseko.com

KAMIMURA

Early Bird menu

Sashimi of Notsuke Scallop BFfTEEWL. B DOHlE

bamboo shoot, tofu cream, japanese herb salad

HakusaiPotage BE¥DRF— =
soy milk, dried shiitake mushroom

Saikyo Miso Marina Cod #&0 76 k%

brown rice risotto, zkura, anchovy, hazel nut

Chargrilled Chicken #bbHORKEEE

matured potato, mushroom powder, yuzu and chili

Apple Crumble 7 v V27 57
happy cows’ice cream, cinnamon custard, caramel

Espresso or Tea =t—b —XI3fLH
petit four

1st Floor, Shiki Niseko, 190-4 Yamada, Kutchan, Hokkaido 044-0081 JAPAN
Phone +81(0)136 212 288 / URL www.kamimura-niseko.com



KAMIMURA

Child Course menu

a complimentary glass of juice

Corn Potage =—VRF¥—T =
homemade potato focaccia

Grilled Notsuke Scallop BftEMWSHD 7 U v

hokkaido brown rice risotto

Chargrilled Hokkaido Wagyu At¥EEREFIS DR A &

niseko aged potato, veal jus

Happy Cows’ Ice Cream 7 A X7 J—A
crumbles

Hot Chocolate or Tea = =7 Xit#r#
petit four

1st Floor, Shiki Niseko, 190-4 Yamada, Kutchan, Hokkaido 044-0081 JAPAN
Phone +81(0)136 212 288 / URL www.kamimura-niseko.com

KAMIMURA

Chef’s Degustation(Vegetarian)

Niseko Beetroot Crepe £—>Y D27 L—7
egg plant, olive, shallot, tofu1 cream

Burdock and Walnut Ice Cream 43 L #ikd 7 A X

spinach sablé, mimolette, pickled burdock

Capellini % »y~RY —=
ginger, konbu, chive

Tomato and Orange Salad b+~ hreF Lo VOVF4F

cucumber, cauliflower, makkari carrots

Grilled Endive 7> 5 4 —7 D7 U v
saikyo miso, olive, lemon

Matured Potato YK LB\ “FHX LA

raclette, mushroom powder

Braised Egg Plant 723 D&5A%

watercress, mushroom

Potato Noodle ®t1v

kuzukiri, onion, salted pepper

Koicha Sorbet D V1~
fukujuen matcha green tea

Happy Cows’ Ice Cream FZEZRFOINITA A
white chocolate mousse, custard, strawberry

Espresso or Tea =t—bt —X I3k
petit four

1st Floor, Shiki Niseko, 190-4 Yamada, Kutchan, Hokkaido 044-0081 JAPAN
Phone +81(0)136 212 288 / URL www.kamimura-niseko.com



