Menu L'ALPAGE +¥

LAZa ZI)bIN—2 2

OB 6HA1IH(H)~6HA30H(H).9ALIH(A)~9H29H(AH)

Available from: June Ist to June 30th, and September Ist to September 29th

AMUSE

7Za1—2X

EEZZHANVTDONRNZR2ZEL/NVEL v b

Escargot tartelette Basque style

EMREA7FOARE2E — 2 HfFREIR

Smoked Shinshu lwana with Citrus Flavour

APPETIZER

e

BMEGS v, 74775 . vv T—0F V=3 S¥FERRA
Shinshu Shamo Chicken, Foie Gras and Mango Terrine with Pain d’Epz‘cc

PLEASE CHOOSE A MAIN DISH
AAVHBEIRSEUCRE L

BME 5L 27274 —XD A=z )v ERLAK—T—ELFY—2
Shinshu Aynw and Langoustine Meuniére with Browned Almond Butter
or
kB EE FFO77v v BREFERBTRELI) 27
Hokkaido Veal Blanquette served with Tateshina Highlands Vegetables and Truffle
or
HEMRAZRE TROBKO SV NFIVOT vy 72— 3 4ET
Grilled Pork from Okamoto Farm in Iida City with Honey Infusion
or
gl FEAME “BERORLE” /v HOLy —vXF RY =Y —2
Beef Tournedos of “Hoshizora no Kuro-Ushi'” with Périguenx Sance
(+3000)

NV
Bread

RFav R 7=y b TFE—v

Assiette Dessert

a—b— Flid ALA
Coffec or Tea

MR

Petit fours

27,000

EHFHHAEPRP 7T F -T2 BHEDN SV ELALAL 22Xy 7 0B TS0,

If you have any allergies or food restictions, please let our staff know.

L HAHTORFMAICIR . P —E2RLEHEERIEEATEDY 5,

All prices are in Japanese Yen, inclusive of service charge and consumption tax.



Menu Provence

LZa2 7O97>X

AW 7TA3SH(KR)~8H31H(H)
Available from: July 3rd to August 31st

AMUSE

7Za1—2X

TANZEDT Z7 v X8—F
Ahoata Brandade

APPETIZER
Bl

SYPATA—RDYFHE =2 HTOF+ETHENTELTED RV D<) A

Langoustine salad Nigoise-style with Aubergine Caviar and marinated Bell Peppers

FISH DISHES
R B

TAT =2

Bouillabaisse

MEAT DISHES

el BRFEME “BREORE” vy 2BEIL D

-

Provengal Stew of “Hoshizora no Kuro-Ushi

NV
Bread

R4 vzfF8l 7y2v b T —v

Assiette Dessert

TI—b— R ALK
Coffee or Tea

INET

Petit fours

27,000

BEHEHERS 7V F - CHT2HEDNSVLELAL . ZZ2y 7 I0BHMOLE T3 0,

If you have any allergies or food restictions, please let our staff know.

L HAMHTOERTRMBICG . 2R EHEBEBRIEGEITATHEY £ T,

All prices are in Japanese Yen, inclusive of service charge and consumption tax.



Menu Gastronomie

LAZa HARAbFO/Z—

AMUSE

7 X1—X

EEZZHANVTDONRR2E LNV L v b

Escargot tartelette Basque style

APPETIZER

Bl %

TNWE—Z 2 AR =NV TN —DHI7L JiFOF TNV TELFEDRIFYHD=Y 4
Brittany Lobster Salad with Aubergine Caviar and Marinated Bellpeppers

SOuUP
=7

ZlryvabsbORRNuriaryrvidar v ET7HRL

Fresh Tomato Bavarois served with Consommé Gelée and Caviar

FISH DISHES
W S

A H D fif faopH

Fish of the Day

PLEASE CHOOSE A MAIN DISH
AAVHBEIRSEUCRE L

EEF TV —= 28l R74 v EAR

Beuf Bourguignon
or
b BEARERE “BEEZORE” 7y ADLy —vXF XY=y —2

Beef Tournedos of “Hoshizora no Kuro-Ushi” with Périguenx Sauce

or
WEERNDIV Z74ET AT 7DV T — HI/VE 22— VR
Duck Confit and Sauteed Foie Gras Garbure Style

or

W EE 4 7+—254 WHOr—2F 7=2

Rosted Suffolk Lamb from Hokkaido with Anise Flavour
(+3000)

NV
Bread
NRT4 vz 72y b T —v
Assiette Dessert
a—b— Fhid ALA
Coffec or Tea

NET

Petit fours

32,000

AHEHERS7 vV F - CHTEZCHEB SV ELAL . ZZ v 7 0FHMEE TS0,

If you have any allergies or food restictions, please let our staff know.

L HAMTORFMBICE . -—EE2RLEBEEBPEEITATEY 25,

All prices are in Japanese Yen, inclusive of service charge and consumption tax.



Menu Gourmand
LhZ2 IV

SCTHNHEYV2ZHEMAETOFRGMFN TR T,

Requires a 2-week-advance reservation.

AMUSE

7Za1—X

EEZZ2ANVITORNZZE L)V FL v b

Escargot tartelette Basque style

APPETIZER

(IS

THT 7 A NVBE WFO2 L 74  2AE—2VFvI7ODERFRYIL M) 27K A

“Gourmand Salad” with Foie Gras, Lobster, Gizzard Confit served with Truffle

Soupr
=7

BAhD2—7 =t 2@
Sea Food Soup Marseille Style

FISH DISHES
e

FYI2AT4 =X HM M BED R Fyv v FrETNNE—Y—2
Panache of Langoustine, Tilefish, and Scallops with Caviar and Butter Sauce

SEASONAL GRANITE

EHDIT T

PLEASE CHOOSE A MAIN DISH
AAVHEBEIGERUOILET W

LA 74 VD R4 LRBES =T 7Y —2
Omi Beef Filletr en Crodite with Madeira Sauce

or

MEEEY 7+ — 27 BHFFERr—2RO A THES v —X<) —EAIKDY —2

Roasted Suffolk Lamb en Crodte with Rosemary Saunce

NV
Bread

Ny vyl 7z b T —v

Assiette Dessert

2—tb— F7id ALK
Coffec or Tea

N

Petit fours

40,000

BEHEHESL 7LV F—CHEHTAICEESEELALL 2 Xy 70562 TS 0,

If you have any allergies or food restictions, please let our staff know.

L HAMATORRMBICR . -2 EHEBRLEEATEY T,

All prices are in Japanese Yen, inclusive of service charge and consumption tax.



