
ホテル創成札幌 Mギャラリーコレクション

 琥珀とスパイス 秋のアフタヌーンティー
Amber & Spice Autumn Afternoon Tea

期 間
 
2026年9月2日（水）～11月29日（日）

Date
 
Wed, Sep
2
–
Sun,
Nov
29,
2026

営業日
 
毎週水曜日～日曜日

Operating Days
 
Wednesday to
Sunday

営業時間
 
12:00～14:30 （ラストオーダー14:00）

Operating Hours
 
12:00 -
14:30（LO14:00）

会 場
 
レストラン BARLEY GRILL AND BAR
 
または  バーラウンジ　

Venue
 
Restaurant BARLEY GRILL AND BAR
 
or Bar Lounge

料 金


平 日 お一人様 4,500円
 
土・日曜日 お一人様 5,000円 

Price


Weekday ￥4,500
 
Saturday & Sunday ￥5,000 

Hotel Sosei Sapporo – MGallery CollectionHotel Sosei Sapporo – MGallery Collection

電話 ／
TEL
:
011-242-1111 メール／Email :
HC082-FB@accor.com

〒060-0032 北海道札幌市中央区北2条東3丁目サッポロファクトリー西館
ホテル創成札幌 MギャラリーコレクションHotel Sosei Sapporo – MGallery Collection

ご予約・お問い合わせ Reserve Now

ご予約はQRコードから、またはレストランまで直接お問い合わせください。

＊Prices include
10%
service
charge
and
tax※料金には10％のサービス料と税金が含まれています。

Please reserve
via
the
QR
code
or
contact
the
restaurant
directly.



Savory
SelectionSavory
Selection

Quattro
Formaggi
Pizza
with
Tokachi
MushroomQuattro
Formaggi
Pizza
with
Tokachi
Mushroom
DuxellesDuxelles

Hokkaido
Ebisu
Pumpkin
and
Hanasaki
CrabHokkaido
Ebisu
Pumpkin
and
Hanasaki
Crab
Quiche
with
Nutmeg
and
ThymeQuiche
with
Nutmeg
and
Thyme

Truffle
Arancini
with
Hokkaido
Raclette
CheeseTruffle
Arancini
with
Hokkaido
Raclette
Cheese

Hokkaido
Onion
and
Barley
Consommé
withHokkaido
Onion
and
Barley
Consommé
with
CardamomCardamom

Roasted
Baby
Carrots
from
Farm
Tamaki
withRoasted
Baby
Carrots
from
Farm
Tamaki
with
Dukkah
and
Komatsuna
CrumbleDukkah
and
Komatsuna
Crumble

Hokkaido
Venison
Bolognese
and
AutumnHokkaido
Venison
Bolognese
and
Autumn
Eggplant
Vol-au-VentEggplant
Vol-au-Vent

Savory Selection
Quattro Formaggi Pizza with Tokachi Mushroom
Duxelles

Hokkaido Ebisu Pumpkin and Hanasaki Crab
Quiche with
Nutmeg
and
Thyme

Truffle Arancini
with
Hokkaido
Raclette
Cheese

Hokkaido Onion and Barley Consommé with
Cardamom

Roasted Baby Carrots from Farm Tamaki with
Dukkah and
Komatsuna
Crumble

Hokkaido Venison Bolognese and Autumn
Eggplant Vol-au-Vent

Welcome
DrinkWelcome
Drink

Sparkling
WineSparkling
Wine

Non-Alcoholic
Sparkling
(by
the
glass)Non-Alcoholic
Sparkling
(by
the
glass)

Welcome Drink
Sparkling Wine
Non-Alcoholic Sparkling
(by
the
glass)

 Please note
that
some
menu
items
may
vary
depending
on
seasonal
availability
and
daily
market
conditions.
Images are
for
illustrative
purposes
and
may
differ
from
the
actual
items
served.

Sweets
SelectionSweets
Selection

Shine
Muscat
Verrine
with
Osmanthus
CrystalShine
Muscat
Verrine
with
Osmanthus
Crystal
JellyJelly

Chestnut
and
Hokkaido
Haskap
Mont
BlancChestnut
and
Hokkaido
Haskap
Mont
Blanc

M
Gallery
Premium
Pudding
with
Chef'sM
Gallery
Premium
Pudding
with
Chef's
Selected
IngredientsSelected
Ingredients

Espresso
and
Hidaka
Mascarpone
MacaronEspresso
and
Hidaka
Mascarpone
Macaron

Poached
Pear
with
Hojicha
Jelly
and
BergamotPoached
Pear
with
Hojicha
Jelly
and
Bergamot
FoamFoam

Homemade
Walnut
and
Malt
Scones
withHomemade
Walnut
and
Malt
Scones
with
Maple
Syrup
and
House-made
Apple
ClottedMaple
Syrup
and
House-made
Apple
Clotted
CreamCream

Sweets Selection
Shine Muscat Verrine with Osmanthus Crystal
Jelly

Chestnut and
Hokkaido
Haskap
Mont
Blanc

M Gallery Premium Pudding with Chef's
Selected Ingredients

Espresso and
Hidaka
Mascarpone
Macaron

Poached Pear with Hojicha Jelly and Bergamot
Foam

Homemade Walnut and Malt Scones with
Maple Syrup and House-made Apple Clotted
Cream

Tea
SelectionTea
Selection



TWG
-
5
Types
of
Fine
TeaTWG
-
5
Types
of
Fine
Tea

English
Breakfast
Tea
|
1837
Black
Tea
|
French
Earl
Gray
|
Midnight
Hour
Tea
|
Smokey
Earl
GrayEnglish
Breakfast
Tea
|
1837
Black
Tea
|
French
Earl
Gray
|
Midnight
Hour
Tea
|
Smokey
Earl
Gray

Lupicia
-
5
Types
of
Flavored
TeaLupicia
-
5
Types
of
Flavored
Tea

Momo
Oolong
Super
Grade
|
Piccolo
|
Merci
Milk
Fois
|
White
Sangria
|
Rose
RoyalMomo
Oolong
Super
Grade
|
Piccolo
|
Merci
Milk
Fois
|
White
Sangria
|
Rose
Royal

Tea Selection
 
TWG -
5
Types
of
Fine
Tea
English Breakfast
Tea
|
1837
Black
Tea
|
French
Earl
Gray
|
Midnight
Hour
Tea
|
Smokey
Earl
Gray

Lupicia -
5
Types
of
Flavored
Tea
Momo Oolong
Super
Grade
|
Piccolo
|
Merci
Milk
Fois
|
White
Sangria
|
Rose
Royal

Red
Wine
/
White
Wine
(by
the
glass)Red
Wine
/
White
Wine
(by
the
glass)

Sapporo
Beer
(by
the
glass)Sapporo
Beer
(by
the
glass)

Red Wine
/
White
Wine
(by
the
glass)
Sapporo Beer
(by
the
glass)
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