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Grilled scallop cured with “Konbu”,” Karasumi” flavor with herb salad
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Sweetbread and seasonal mushroom sauté with mustard cream sauce
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Today’s fish poélé with Garbure soup
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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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u ,fgd\l‘lﬁ?é@ ? 7\_‘ E %@E/\DX & ¢ & '\7 U > Shinshu venison ragout, homemade pasta Tajarin
u EEJ?’I/‘%FH? % D DR :/9;‘_‘ J o« A A bj b4 5“ A = Nagano mushroom and peperoncino Spaghettini
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Today’s fish poélé with Garbure soup
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| r:_| ,%%@ Y 5: _ 7 U — <A & h ]\ V—2 “Hakuba pork” sauté, green mustard sauce
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s ENEREELD 7 ) = BREF D SOEBED Y — 2 +¥500 Grilled “Shinshu shirakaba wakaushi” beef, Azumino wasabi sauce -+ ¥500
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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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