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3rd ANNIVERSARY
DINNER MENU
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Shinshu Yoidore Salmon with Trout Roe
Mint Sauce and Pureed Jerusalem Artichoke
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Rillettes of Shinshu Ginjo Pork raised with “Masumi” Sake Lees
Gorgonzola Mousse / Grilled Turnip
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Rigatoni
Smoked Scallops and Leeks in Lemon Cream Sauce
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Wood-Grilled Red Snapper
Breadcrumbs flavored with Lemon / Tomato Checca Sauce
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Wood-Fire Grilled Domestic Beef Tenderloin
Braised Red Chicory and Deep Fried Taleggio Cheese with Semolina Flour
Marsala Sauce Infused with Chicory Aromas
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Strawberry Cassata
from Karuizawa Garden Farm
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Coffee or Tea
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If you have any food allergies or intolerances, please feel free to contact us.
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DINNER MENU
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Rillettes of Shinshu Ginjo Pork raised with “Masumi” Sake Lees
Gorgonzola Mousse / Grilled Turnip
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Rigatoni
Smoked Scallops and Leeks in Lemon Cream Sauce
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Wood-Fire Grilled Domestic Beef Tenderloin
Braised Red Chicory and Deep Fried Taleggio Cheese with Semolina Flour
Marsala Sauce Infused with Chicory Aromas
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Strawberry Cassata
from Karuizawa Garden Farm
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If you have any food allergies or intolerances, please feel free to contact us.





