DINNER 4 COURSE
JPY8,800

MRRE 72— b= bPEWHOT YT 48R b
mfoFxyETE HIAL PV — A
Amera Tomato from Yanagisawa Farm and Octpus Antipasto
Eggplant Caviar / White Wine Sauce

HERBANT v 7 4
FINEKDOF VT v F ¥ RERE 72 V1)
Homemade Spaghetti
Shinshu Pork Salsiccia / Red Onion / Fennel

FEglyr—uaAf Yo KRK7Y IV
HEEDODVY 2L & AL AN—TDXR— A

Wood-Fire Grilled Beef Sirloin
Pureed Seasonal Vegetable / Spice and Herb Paste

INVIEFIFIATN—=YDEITLYF
INA P ETN =N =D AolcwryT—=Y—2A
Semifreddo with Walnuts and Dried Fruits

Mango sauce with Pineapple and Blueberries
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DINNER 6 COURSE
JPY12,000

BEBRXOGHRY -T2
Gazpacho

MRRE 7A—F b= FPEWDOT YT 428 b
MFoFyETH HTA ¥ — A
Amera Tomato from Yanagisawa Farm and Octpus Antipasto
Eggplant Caviar / White Wine Sauce

HEXBRZANT v 5 4
FEMEKOTF VY vy F v RERE 7%l
Homemade Spaghetti
Shinshu Pork Salsiccia / Red Onion / Fennel

BoFpKRTIIV
IN=TOHT5 KA yEeENVHITOY -
Wood-Fire Grilled Eel
Herb Salad / Red Wine and Balsamico Sauce

HESYy—af YoH KTV
HHEOE 2L EXANRL AN=TDNR—A |
Wood-Fire Grilled Beef Sirloin
Pureed Seasonal Vegetable / Spice and Herb Paste

INVNIEFIATN—=—VDEITZLYF
INA TN =R =D Aoz T— — A
Semifreddo with Walnuts and Dried Fruits
Mango sauce with Pineapple and Blueberries
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