DINNER 4 COURSE
JPY 7,500

Antipasto

EMED 7 NBOL—A Fryuy b I ER5FF
Shinshu Pork Pate with Carrot Mousse

“u rqqrg-Pn J¢-"nynqg / Pistachio

Pasta
BMET7A=F < bDLFYF LYY
IN—=TEVLVEYDINVIHRZ
Tonnarelli with Clams and Amella Tomato
Herb n{q Lemon Breadcrumbs

Main

*x TR LD AL YT A v a2 BRFCLIN

Please choose your main dish from the options below.

BB EhY—FEvOr— A+ FHHRE
INT WV — A T a—F v
Roasted Shinshu Salmon with Seasonal Vegetables
Basil Sauce / Cashew [ uts

"HFEOAA Ty E—2FHROTVE -V 7yt
Veal Scaloppine with Braised Spring Vegetables Sage / Capers

CEERY—u g Y EFRHBROH KT YV +JPY2,000
Wood-Fire Grilled Beef Sirloin and Seasonal Vegetables

Dessert
V=23 —=7NVIFEROINT 4 —2
Greek Yogurt and Strawberry Mille-Feuille
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DINNER 5 COURSE
JPY 10,500

Antipasto
BHED T NZDLH—R
Fyoy bIRERAYTF A
Shinshu Pork Pate with Carrot Mousse
“u rgqrg-Pn |¢-"nyng-/ Pistachio

Pasta
EMETA=F DMy F LYY
IN=TEVLVEYONN VR Z
Tonnarelli with Clams and Amella Tomato
Herb n{q Lemon Breadcrumbs

Fish
BHEERY—FEOr— 2 b FHi¥HE
NNV =R T va—F vy
Roasted Shinshu Salmon with Seasonal Vegetables
Basil Sauce / Cashew [ uts

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

Dessert
JV—=23 =7 NVIPEEHEDINT 4 -2
Greek Yogurt and Strawberry Mille-Feuille
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