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Nagano corn yokan, French rock salt and extra virgin olive oil
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Steamed turban shell in white wine, potatoes saute Provencal-style
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Today’s fish poélé ~Braised cabbage, vegetables broth~
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[ | 1%‘)‘[‘[ 70 1% i 77 N 4:0) 7\\ U I Grilled "Shinshu Premium Wagyu” beef
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[ | éﬁﬂ E?ﬁ D] /q’g@j:% U— (% L Deep fried and marinated seasonal vegetables "Agebitashi”
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[ ] f[@ﬁ@ D) 7 ? = 5: Granité of “Nashi”; semi-frozen dessert of Japanese pear
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All of our desserts are homemade by our in-house Patissier. Choose from a table-side cart as much as you like.
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BIED— 1 28 10% 232000 D £ 9, 10% service charge will be added to the total amount of your bill separately.
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u EE:«E&% D Assorted Appetizers

SN A Pagta (FRE &L Y B8O 72& W Choose one of the following.)
[ | 1%‘)‘[‘[&%@ ? ﬁ\_‘ E %@E/\DX & * & '\7 U Ve Shinshu venison ragout, homemade pasta Tajarin

[ | EEJ?’I;%FH? % D) : 0)‘/\0/\0 = :/?;‘_‘ / « A A bj b4 5“ /f —= Nagano mushroom and peperoncino Spaghettini
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[ ] Egj?"j? ? ZNI=hr<}h <1: NIV D A /Qbrﬁ; A ~— = Nagano colourful cherry tomato, basil, Spaghettini
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Today’s fish poélé ~Braised cabbage, vegetables broth~
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| r:_| ,%%@ M 5: _ 7 U — <A & h ]\ V=2 “Hakuba pork” sauté, green mustard sauce

[ | 1%?)}% f@%%o) a7 /f “Shinano Jidori” chicken confit
[ | 'fg‘}'l‘l r:_l *ﬁ%t':o) 7‘\ U X ﬁ%@?b é UQEUH%@ Y — A +¥500 Grilled “Shinshu shirakaba wakaushi” beef, Azumino wasabi sauce + ¥ 500

[ | EE]?’I/‘%\‘E EE =7—A IZSJ D L D <1: D ’ﬁ:i:“s jlf“ ]7 /]) Mg y — A Moist roasted Nagano venison loin, red wine sauce
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All of our desserts are homemade by our in-house Patissier. Choose from a table-side cart as much as you like.
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