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EEOERSE NO.173

“osteria Il Piatto Nuvo”

Shinonome-Cho 2-3, Otaru
About 10 minute walk from JR
Otaru Station

0134 - 64 - 1697

Hours:

Lunch 11:30 - 15:00 (L.O. 14:00)
Dinner 17:00 - 22:00 (L.O. 21:00)
Closed: Wednesdays

Parking: Available for 4 vehicles
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Lunch with rich risotto, appetizer, and dessert.

Squid Ink Risotto Course

(Otaru Station: osteria Il Piatto Nuvo )

Exquisite Italian cuisine made with local ingredients from
Otaru, Shiribeshi, the town famous for agriculture and
seafood.

Located about ten minutes on foot from JR Otaru Station is a quaint little restaurant.
The owner and chef of 43 years creates decadent Italian dishes with fresh local produce
from contracted farms and seafood hauled into Otaru Port daily. Their signature dish,
the squid ink risotto course is ¥1,870. Their "Shiribeshi Cotriade," a soup you eat made
with fish broth, Hokkaido dairy products, and local produce is ¥1,540. Their lunch
course is ¥2,320.
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