Menu L'ALPAGE +¥

LZa ZJ/IN—=Pa

AMUSE

7ZIa1—X

BMY—FrO<VADIFaf AV 777 —Ea—LiFrt7
Mi-Cuit of Marinated Shinshu Salmon, Cauliflower Purée and Caviar

I 2hNnTDIZBrARF

Escargot Cromesquis

APPETIZER

e

77V RERTANT AN T 2O®E A5 T -V -2
Warm French White Asparagus with Hollandaise Sauce

BIMATA ST ZRFH 2R BMZ7vyyabyaz
Additional White Asparagus Spear Fresh Truffle Supplement
(+1,200) (+3,000)

PLEASE CHOOSE A MAIN DISH
AL VHBEIGBRUCREEL

AHAMHDMMEF Y I 2T 4 —=2DKT L RFVHDY —2
Poélé of Today’s Fresh Fish and Langoustine, Paprika Sauce

or
N F v BB 7 2EFFOEEr -2 Y -2V -2
Slow Roasted French Veal wrapped in Pancetta served with Morel Mushrooms Sauce
or
BRWADO )T Avy DK HI7ADH RN v 2
Grilled Duck breast with Orange Flavor and Red Wine Gastrique Accent
or
HEL 7/ VHOERTZL #7272 FRYRNE2—LTa—F 7y —

Beef Fillet Poélé with Café de Paris Butter and Veal Jus
(+3000)

NF4avyo il 7oy b FE—v

Assiette Dessert

TI—b— R ALK
Coffee or Tea

INET

Petit fours

27,000

BEHEHHERP 7TV F - CHT2HBEDNSSVLELAL 22Xy 7 0BEHMOE T3 0,

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

L HAMATORRMBICR . H—E2RBEHEBERLEETATEY T,

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



Menu Gastronomie

LZa AXb+DO/ZI—

AMUSE

7 Xa1—X

FEMRKEATFOHER ZE—27 AL TYD T4 AL v b

Home-Smoked Shinshu Daio ITwana (mountain trout) with Papaya Vinaigrette

APPETIZER
7 %

TNWE—Z a2 AR —NVEDT 77— FZTAMNTZANRITRAERZANNVE—AD L= R
Steamed Brittany Lobster with White Asparagus and Mascarpone Mousse

SOuP
A—="7
HRE<Yy a2 V—LDREZY -1 2—7
Cream Soup of Fermented Mushrooms

FISH DISHES
R

AHOfEM =7 2840
Fish of the Day, Chef’s Style

PLEASE CHOOSE A MAIN DISH
AAVHBEIRSEUCRE L

HEFO7VvT—=all K74 HKikHk
Beuf Bourguignon
or
Ry va—rxiEwichierueBEEADOI T4 P27V =2
Confit of Guinea Fowl Leg stuffed with Mushroom, served with Truffle Sauce
or
HEFZ74svHORTL H 72 PR Y RE=LP2—FT 5 —
Beef Fillet Poélé with Cafe de Paris Butter and Veal Jus
or
RTPCEBALRBEEY 7+ —2 72D KER -2} 222207 7 VAT
Slow Roasted Suffolk Lamb wrapped in Potato, served with Couscous Farce

(+3000)

DESSERT
Tt -
R4 vzFi#l 7oy b7 —n
Assiette Dessert
or
v —775 X
Crépe Flambée
or

AHOZ V=Y 7 5N
Fruits Flambée of the Day

RERTE- W T —TIVOERA —DTEXIETCED>TEYET,

Please note that the above dessert must be ordered as the same selection by all guests at the table

FRI7SURTE—I)VE3HMDCFHTELD>TEY E7 .,

The flambé dessert is available by reservation at least three days in advance.

I—b— R AR
Coffee or Tea

N

Petit fours

32,000

BEHEHERS 7V F - CHFT2BHEN S0 ELAL.ZZ2y 7 I0BEHMOLE T3 0,

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

L HAMTORTRMBICER . 2B EHEEBSEEITATED T,

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



Menu Gourmand
LhZ2a2 IV

CHAB LYV 2HEMEE TOHENFHNTED 2T,

Requires a 2-week-advance reservation.

AMUSE

7zZa1—X

T2 /vTDrrARF

Escargot Cromesquis

APPETIZER
B %

FVITATA—RETFVRAERTANT AN AN ZADH FLMEVTHF+ETIHRZ ERTI—FDY —2
Langoustine and French White Asparagus Salad with Caviar, Pipperade Sauce

Soup
=7

TaZENVEEDLZIEXVDL T vary I Az2—7
Double Consommé with Ravioli Filled with Duxelles

FISH DISHES
fp

RFEEHHORTIL VALY 7y Pa—-DY -2
Tilefish Poélé with Paprika and Vin Jaune Sauce

GRANITE OF THE DAY
AXBDYT ST

PLEASE CHOOSE A MAIN DISH
AAVHREBEIGERUOILET W

EILFM 7 v ROV vy y— =i
Grilled Omi Beef Fillet, Rossini Style

or

RTI P CTHARBEEYS 7+ —2 7,0 ER—2F 222207 7 V2K L
Slow roasted Suffolk Lamb wrapped in Potato, served with Couscous Farce
or
TNE—=2EAR—NVBEDY T — REA ATt ==

Sautéed Brittany Lobster with Tapioca Coco and Lobster Jus

DESSERT
T =
N4y 7y b 72—

Assiette Dessert

or
v —775 R

Crépe Flambée

or
AADIZNV =Y 75N
Fruits Flambée of the Day

¥ ERBTE—WIEF. T —TIVOEKRB —DTEXICTCE>THEYE T,
Please note that the above dessert must be ordered as the same selection by all guests at the table
FRISUURNTEL—JIVE3HBIDTFH TE>THYFE T,

The flambé dessert is available by reservation at least three days in advance.

a—b— 3 AR
Coffec or Tea

NET

Petit fours

40,000

BEHEHHERP 7TV F - CHFT2HBHEDNSVLELAL . ZZ2y 7 0BHMOE TS 0,

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

L HAMATORRMBICR . 2R EHEBERLEETATEY T,

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



