DINNER 4 COURSE
JPY 7,500

Antipasto
BHED T ANBOLA—A Fyuy b5 ERFFF
Shinshu Pork Pate with Carrot Mousse Carrot Rape / Pistachio

Pasta
BMET7A=F P bDLFYF LYY
N—=T L LEDOINHRZ
Tonnarelli with Clams and Amella Tomato
Herb / Lemon Breadcrumbs

Main

*x TRLED A VT v azBRERNLLZEN

Please choose your main dish from the options below.

cRBEHNRwERY—FE OO — R b FHIBE
NIV —A B ra—F v
Roasted Shinshu Salmon with Seasonal Vegetables
Basil Sauce / Cashew nuts

"HFOAHIT Yy E—FRBRXROTVE -V FvS—
Veal Scaloppine with Braised Spring Vegetables Sage / Capers

cHWEFY—uf Y EFEHBROH KTV +)PY2,000
Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables

Dessert
V=23 —=7NVIFEROINT 4 —2
Greek Yogurt and Strawberry Mille-Feuille

AAAAAAAAA




DINNER 5 COURSE
JPY 10,500

Antipasto
BMED T NBDLH—R
Fyavy bR EAYFH
Shinshu Pork Pate with Carrot Mousse
Carrot Rape / Pistachio

Pasta
ZRMETA=F P2 TrDbPYF LY
IN=TELVEYDOIRYBRZ
Tonnarelli with Clams and Amella Tomato
Herb / Lemon Breadcrumbs

Fish
BHBVwERY—FE 0T — 2 b FHBE
NI W) —A By a—F v
Roasted Shinshu Salmon with Seasonal Vegetables

Basil Sauce / Cashew nuts

Main
FESS—af Y EFERHBFROH KTV
Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables

Dessert
FV—=238 = NVIPEEHEDINT 4 -2
Greek Yogurt and Strawberry Mille-Feuille
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