Menu L'ALPAGE
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AMUSE

7 XZa1—X

VI —=2Y =L ERRAINVKE—F N=T EFEDLEMY—Fr DR -z}
Paupiette of Shinshu Salmon with Sour Cream, Mascarpone and Fresh Herbs

BER77E b a7b=vyanVv—AaDR =7V y 27k
Ezo Abalone, Truffle and Mushrooms wrapped in Pastry Brick

APPETIZER
Bl 3

7IVAE HISEDTY R BIXHA &BTF—FES Va2 —
Terrine of French Lapin with Salad, Tapenade, and Prunes

PLEASE CHOOSE A MAIN DISH
AL VHBEIGBEBRUCEE L

AHOMABE v=72840
Fish of the Day, Chef's Style

or
RIEE sntsnSHRAOe—2bL 74727707 — F)a7y—2
Roasted Guinea Fowl Breast from Nagano, with Sautéed Foie Gras and Truffle Sauce
or

W EBEre—2WDO /)T B RX—)vY —2
Grilled Suwa-Biton Pork Loin with Sauce Robert

or

HEF 7/ VHOETL ZAr==v v 7K FVvFr—xv—2
Japanese Beef Fillet, Bordelaise Sance with Armagnac Flavour
(+3000)

NTF4vZfFE 7y b T —v

Chef Pitissier’s Assiette Dessert

a—b— FhF AE
Coffec or Tea

NET

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
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AMUSE
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Paupiette of Shinshu Salmon with Sour Cream, Mascarpone and Fresh Herbs

APPETIZER
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Brittany Lobster Tiéde Salad served with Seasonal Fruit Coulis and Vermouth Sauce

Soup
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Soup of Fermented Mushrooms with Quail Egg, Truffle Flavour

FISH DISHES
AHOMEM =7 2840
Fish of the Day, Chef's Style

PLEASE CHOOSE A MAIN DISH
ALVHBEISSRUOREL

HEFOIVvI—=2AF Ay EirAHR BEOFRAZ
Beeuf Bourguignon with Wild Mushrooms
or
BEE TAOr—2F 22 AREKORT 75 —-FY—2
Roasted Ezo Venison Loin with Cocoa-Infused Saunce Poivrade
or
HESL 24vHOR7L 7u==v v 2JAlK AVFL -V —2
Japanese Beef Fillet, Bordelaise Sauce with Armagnac Flavour
or
LB EE 7+ —2 5 08BES 24 4K
Hokkaido Suffolk Lamb roasted on straw, with Thyme
(+3000)

DESSERT
T =
RIg v 7y b T —v
Chef Pitissier’s Assiette Dessert
or
v =775
Crépe Flambée
or
AHOZ V=Y 75N
Fruits Flambée of the Day
X ERBTEE—NWIEF. T —TIVOEKRB —DTEXICTCE>THEYE T,
Please note that the above dessert must be ordered as the same selection by all guests at the table

XKTZUNTE—IVE3HBDCFHN TELDTEYEFT .

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

I—b— o RLR
Coffec or Tea

N
Petit fours

32,000

BEEHBEL 7 v F-CHILICHER SV EILALL  2X v 7 IEEMEE TS,
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
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Requires a 2-week-advance reservation.

AMUSE
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Ezo Abalone, Truffle and Mushrooms wrapped in Pastry Brick

APPETIZER
Bl ¥
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Foie Gras and Amaretto-Flavoured Mascarpone Mousse Gateau-Style, with Cassis Sauce

Soup
=7

f)a270uwrA4Yvnw £F7nvay I AZA—7
Double Consommé Soup, Truffle Royale

FISH DISHES
R I
SUITRATA4—=RERADaANAIENTT Tr=SEWK 7A=Y —2

Langoustine in Puff Pastry Cornet, Vanilla-Scented with Souce Américaine

GRANITE OF THE DAY
XBDODYTSZTF

PLEASE CHOOSE A MAIN DISH
AAVHEEIZREEUTIRT W

HILFMHE 74 v RO 7V £y 7HDY —2
Omi Beef Filler with Cépe Mushroom Sauce

or

LM ERE 7+ — 2 SADEBES &4 4 JH B

Hokkaido Suffolk Lamb rosted on straw, with Thyme
or

BRETHAOR—2F AW ARKDOET 77 —FY—2

Roasted Ezo Venison Loin with Cocoa-Infused Sauce Poivrade

or

TNE—Za AR— VLD -2 Pu—nVEFELI)27Dr)—LY—2
Roasted Brittany Lobster with Cream Sauce of Girolle and Truffle

DESSERT

T =

N4yl 7vzy b7 —v
Chef Pitissier’s Assiette Dessert
or
v —77 53R
Crépe Flambée
or
AAHDZ V=Y 75X
Fruits Flambée of the Day
X ERBTE—WVWE. T—TINOBEKRBE —DTEXICTEL>THYVET,
Please note that the above dessert must be ordered as the same selection by all guests at the rable

X¥ITSUNTE—IVE3HMDTCFHTELD>TEYET .,

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

a—b— Fhid ALAE
Coffec or Tea

ZF =

Petit fours

40,000
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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.



