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Escargot tartelette Basque style
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Smoked Shinshu Iwana with Citrus Flavour

APPETIZER
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Shinshu Shamo Chicken, Foie Gras and Mango Terrine with Pain d’Epice

PLEASE CHOOSE A MAIN DISH
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Shinshu Ayn and Langoustine Meuniére with Browned Almond Butter
or
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Hokkaido Veal Blanguette served with Tateshina Highlands Vegetables and Truffle

or
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Grilled Pork from Okamoto Farm in Iida City with Honey Infusion

or
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Beef Tournedos with Périguenx Saunce
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Bread

NF4 vzl 7ozv b T —v

Assiette Dessert
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Coffeec or Tea
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Petit fours

BHEHESL 7LV F—CEHTAICEESE L ELAEL 2 Xy 70 5M6FTS 0,

If you have any allergies or food restictions, please let our staff know.
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All prices are in Japanese Yen, inclusive of service charge and consumption tax.



