DINNER 4 COURSE
JPY 9,000

Antipasto
TRLIVBEFIZEN
Please choose your Antipasto from the options below:
e BHWMUBOAN T VT 4 —F
HEE bSTERKOY Iy FYEY v a4y — A
Shinshu Fukumi Chicken Galantina
Summer Vegetables, Wasabi-Flavored Ricotta and Gribiche Sauce

e HWEZHRDA V¥ TF—%
oy ¥y 40T FY TERA MK
Simmered Octopus and White Rice Salad
Celery, Kiwi with Sicilian-Style Pesto

Pasta
TAIAAERYINTDNY ) XvF—LLEYDOY — A
Paccheri with Squid and Bottarga Zucchini and Lemon Sauce

Main
EMBEE T — AL RHERE BB RXDF Y7 —%
M ONZ 2y P EBEWRT A Y — A
Tagliata of Shinshu Pork Loin and Summer Vegetables from Nagano
Fresh Pepper Bagnetto and Light Red Wine Sauce

Dessert
Auarkaatryvoryra - ryIx—V
Melon and Coconut Bianco Mangiare
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DINNER 5 COURSE
JPY 12,000

Antipasto
TRLIVBEFIZEN
Please choose your Antipasto from the options below.

e BMEHRBOHN I VT4 —F

HEE bSTREKOY Iy 5 FYEY Va2 — A

Shinshu Fukumi Chicken Galantina

Summer Vegetables, Wasabi-Flavored/Ricotta and Gribiche Sauce
e HWLHAXRDA V¥ TF—%

o) FIoADOTF)TENRAMRR

Simmered Octopus and White Rice Salad

Celery, Kiwi with Sicilian-Style Pesto

Pasta
TAIARAERY INTDONY ) Xy F—&ELEZDY — A
Paccheri with Squid and Bottarga Zucchini-and Lemon Sauce

Fish
HHRD7 ) —hY— AV T
BXIYNVDOEAS VS GELV S ADY T VR
White Fish in a Cream Sauce
Mostarda-Style Purple Cabbage, Highland Lettuce Salad

Main
EEdH—uf Y ERBEE R XD5 Y7 —%
ETAMON=Z 2y P EBWRET A ) — A

Tagliata of Beef Sirloin and Summer Vegetables from Nagano

Fresh Pepper Bagnetto and Light Red Wine Sauce
Dessert

Anriaaryvoeryra -xriyx—Vl
Melon and Coconut Bianco Mangiare
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