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Amuse-bouche
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Gougéres Choux pastry with Emmental cheese

Entrée
(R73Z - Appetizer)
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Marinated Shinshu salmon from Yamanouchi

Tapenade mousse with local beech mushrooms from liyama and onsen egg

Petite soupe
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Poisson
(ARIEE - Fish)
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Butter-roasted fresh fish of the day, Chinese cabbage purée

Monagasque Anchois Sauce

Viande

(ARIE - Meat)
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Shinshu premium apple-reared beef steak
Red wine and miso sauce

North Shinshu Miyuki rice and mushroom risotto

Dessert
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Géateau aux pommes with vanilla ice cream

made with Yamanouchi local apples

Pain
A Bread

Café ou Thé
BHROBRAY) Coffee or Tea

¥13,550

(B&Y— 2kl E&EREZTES /- L £9, Service charge and consumption tax will be charged separately )



