DINNER 4 COURSE
JPY 9,000

Antipasto
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Froay F IR LAY T F
Shinshu Pork Pate with Carrot Mousse
Shredded Carrot Salad , Pistachio

Pasta
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Tonnarelli with Clams and Amella Tomato
Herb and Lemon Breadcrumbs

Main
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Domestic Beef Sirloin Tagliata and Asparagus
15 years Aged Balsamic

Dessert
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Greek Yogurt and Strawberry Mille-Feuille
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DINNER 5 COURSE
JPY 12,000

Antipast * PTRe L W BEDTCZE W
ANUPASIO  p|osse choose your Antipasto from the options below:
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Shinshu Pork Pate with Carrot Mousse Shredded Carrot Salad , Pistachio
RWEE TANRTIHTADHE KT YV + JPY500
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Wood-Fired Grilled Local Asparagus

Shinshu Noni-Eggs from Matsumoto

Pasta
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Tonnarelli with Clams and Amella Tomato
Herb and Lemon Breadcrumbs

Fish
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Roasted SHINSHU YOIDORE Salmon

Seasonal Vegetables , Basil Sauce and Cashew Nuts

Main
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Wood-Fire Grilled Beef Fillet Seasonal Vegatables , Black Pepper Sauce

Dessert
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Greek Yogurt and Strawberry Mille-Feuille
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