DINNER 4 COURSE JPY 7,000

ANTIPASTO

EMEMEDOINT 4 =2V T ¥—Y EHITFOT 4 47 L b
Today's Fish and Root Vegetables Mille-Feuille Style

Beets and Yuzu Vinaigrette

PASTA
FIGNBELETPDNYTY I 7 AN=T
Paccheri King Crab / Tomato / Mixed Herbs

MAIN
TROPT»E BV EDBEVL 7 E v, Please choose one from the following

o u—2 T FEHELHTA DY A
Roasted Today's Fish Shinshu Mushrooms and White Wine Sauce

CHEOF IV FEHEE IV POFVTT o VT
Wood-fire Grilled Lamb Seasonal Vegetables / Mint Salsa Verde

cEEL —ua 4 YY)V (+)PY2,000)
Wood-fire Grilled Beef Sirloin (+JPY2,000)

SEASONAL DESSERT

BHYAZTHDL—2Z

PFECOIG TN O ENRLKRTA M Faal— DT ) — A
Shinshu Apple mousse

Cinnamon crumble / Burnt white chocolate cream

DRINK
a—e—3F 7234 5%

Coffee or Tea
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DINNER 5 COURSE JPY 10,000

ANTIPASTO

M EMROINT 4 =N T U=V EMFOT 4 47 Ly b
Today's Fish and Root Vegetables Mille-Feuille Style
Beets and Yuzu Vinaigrette

PASTA
FINEL I PO TY I 0T AN=T
Paccheri King Crab / Tomato / Mixed Herbs

FISH
ffaoHe—A b~ EMHNFLHIA > OV =R
Roasted White Fish Shinshu Mushrooms and White Wine Sauce

MA TN
TREDBOEDEBED 2 S v Please choose your favorite one from below

- HESY—af YOH TN
Wood-fire Grilled Beef Sirloin

cT-R—=VDFH 7YV
(2R L) THEIZ2 72 . B— Atk +)PY4,000 )
T- Bone Beef Steak (for 2 persons + JPY 4,000 per person)

SEASONAL DESSERT

BHYAZTDL—R

VFEYOI TNV ERLEAITIA N Faal -1 D7) — A4
Shinshu Apple mousse

Cinnamon crumble / Burnt white chocolate cream

DRI NK
I—b—F AR

Coffee or Tea
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