DINNER 4 COURSE
JPY 7,500

Antipasto

BHED T ABOL—A Fyuv b7 EX5FF
Shinshu Pork Pate with Carrot Mousse

Shredded Carrot Salad, Pistachio

Pasta

EMETA—-FS IOV FLYY
IN—=TELVEYDOINVIRZ
Tonnarelli with Clams and Amella Tomato
Herb and Lemon Breadcrumbs

Main

*x TRl L D AL VT4 v azBERNLZEWN

Please choose your main dish from the options below.
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Roasted Shinshu Salmon with Seasonal Vegetables
Basil Sauce, Cashew Nuts

cEMHBEDOA Iy —FEBEOTLE

= FvsN—

SHINSHU Pork Scaloppine with Braised Spring Vegetables
Sage, Capers

- EHEFY—af YEFRBRXOH KT VIV +)PY2,500
Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables
Dessert
JYV—=2738—=7NVIPEEFEDINVT 4 -2
Greek Yogurt and Strawberry Mille-Feuille
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DINNER 5 COURSE
JPY 10,500

Antipasto
BMNEDNNT ANZDH—R
Froy PIRN ERASTA
Shinshu Pork Pate with Carrot Mousse
Shredded Carrot Salad, Pistachio

Pasta
RMETA—=F P2 bDIYF LYY
IN—=TEVLEDONNUHIEZ
Tonnarelli with Clams and Amella Tomato
Herb and Lemon Breadcrumbs

Fish
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Roasted Shinshu Salmon with Seasonal Vegetables

Basil Sauce, Cashew Nuts

Main
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Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables

Dessert
JY)V—=2738—=7NVIFEEHBEDODINT 44—
Greek Yogurt and Strawberry Mille-Feuille
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