Dinner Course
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Paupiette of Shinshu Salmon with Sour Cream, Mascarpone and Fresh Herbs
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Ezo Abalone, Truffle and Mushrooms wrapped in Pastry Brick

APPETIZER
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Terrine of French Lapin with Salad, Tapenade, and Prunes

PLEASE CHOOSE A MAIN DISH
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Fish of the Day, Chef's Style

or
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Roasted Guinea Fowl Breast from Nagano, with Sautéed Foie Gras and Truffle Saunce
or
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Grilled Suwa-Biton Pork Loin with Sauce Robert
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Japanese Beef Fillet, Bordelaise Sance with Armagnac Flavour
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Chef Pdtissier’s Assiette Dessert
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Coffee or Tea
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Petit fours
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If you have any allergies or food restictions, please let our staff know.



