Menu L'ALPAGE +¥
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AMUSE

72a1—X

EMNH—FrO=VAEEtELtrYID L VLY b

Marinated Shinshu Salmon and Celeriac Tartelette

ERHEAOHARB ZE—2 ) —r Ry X—ABEDO A VvHIay—2
Homemade Smoked Duck Breast with Green pepper and Balsamic Sauce

APPETIZER

e

ISEDTV—X EMOAZOEa—LvER2L—FY—FKZ
Lapin Terrine with Shinshu Apple purce and Mustard Seeds

PLEASE CHOOSE A MAIN DISH
ALVHEEISERUCLEED

AP TORIY T=NT S50 —2LFRIAY Y =2DT T4 KT
Rockfish Poéle with Butter Sauce and Red Wine accent

or

B EEFFLETEDOF/ 2D 27) - 2K
Cream Stew of Hokkaido Veal and Wild Mushroom
or
FMNFROBEZ74AvH Ay Fo2v 25 RiEn—2F BHEDSTHRL
Slow Roasted Shinshu Pork Filet wrapped in Pancetta served with Horseradish
or
HELZ7/VRO 7YV 7477 7AY=T 7YV -2 P)a7ikA
Beef Filet served with Foie Gras Madeira Sauce and Truffle
(+3000)

NV
Bread

NRIsvyziFHE 7o=zv b T —v

Assiette Dessert

a—b— Fid AL
Coffec or Tea

INHETF

Petit fours

27,000

AHFERL 7T v AV F - CEHTEICEHEN SV ELALL  Z2Z vy 2 0FHM6F TS0,

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

Li HAMATORRMBICR . -2 EHEBRLEEATEY T,

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



Menu Gastronomie

LAZa AAMO/ZIZ—

AMUSE
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Homemade Smoked Duck Breast with Green Pepper and Balsamic Saunce

APPETIZER

Bl %
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Brittany Lobster and Vegetables Brunoise with Caviar

SOuUP
=7

K~y aVv—LDREZV—LY =2
Cream Soup of Fermented Mushrooms

FISH DISHES
W S

AHAMOBHABE =7 224 v
Fish of the Day

PLEASE CHOOSE A MAIN DISH
AAVHBEIGERUOILET W

HEFASASHADODIT VT —=2 A K74 ERAA

Beuf Bourguignon

or

EHEFLZ7/VRAD SV 74377 7A9=T 7Y -2 P27k A

Beef Filet served with Foie Gras Madeira Sauce and Truffle

or

WERETAOe -2 BEOF/ aki NrEBEIFLEDY -2

Roasted Ezo Deer with Wild Mushrooms served with Lingonberry Saunce from Yatsugatake
or
CHEEEYS 7+ —276 BRADZYV T v—A<)—AIK 202t b~xbar 7y
Roasted Suffolk Lamb with Rosemary served with Lamb Jus and Tomato Confit
(+3000)

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

NET

Petit fours

32,000
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If you have any allergies or food restictions, please let our staff know.

L HAMTORFRMBICE . F-—CE2RLEBEBPEEITATEY 2T,

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



Menu Gourmand

LZa b

CHHAHBHLIV2ZHEMAME TOHEMFHTED 5,

Requires a 2-week-advance reservation.

AMUSE

7ZI1—X

WHAOHFH Z2E -2 ) —v Ry X—AKD A vHIay—2
Homemade Smoked Duck Breast with Green Pepper and Balsamic Sauce

APPETIZER

Bl
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Warm Langoustine Salad with Noily Prat Sauce Crustacean Jus and Caviar

Soup
A==

THT A SEAVDXE T var VR

Foie Gras Ravioli in Double Consommé

FISH DISHES
KB

TryavODar=TN TryeYa—AK HAHXOSY)RL
Meuniére of Monkfish in Vin Jaune Flavor served with Grilled Provengal Vegetables

SEASONAL GRANITE

EHDODITSI T

PLEASE CHOOSE A MAIN DISH
AAVHREBEZIGBETCEET W
LM ZAVvRETZ AT 277DV T — RY 7=V —2
Omi Beef Filet and Foie Gras with Périgenx Sauce
or

752 FEERARe -2 BAG 2y 7 O2FEORBEHIET V-2 3
French Pigeon prepared Two Ways, Roasted Breast and Confit Leg, served with Salmi Saunce

or
(2B DOHBR2AKPLER->TED 25 )
This dish is available for a minimum of two guests.
MEEEYS 7+ —2F76DTLOLEAREES Yr =2 —LLXLLDY =2
Hay-Baked Roasted Suffolk Lamb with Champignon Cream and Thyme Sauce

NV
Bread
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Assiette Dessert

a—b— Fhid ALA
Coffec or Tea

NET

Petit fours

40,000
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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.



