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Amuse-bouche

(732—X7—>2)

TSRO —= 2 ALY D T . — I
(AR —=ILF—XAY DY 2—)

Gougéres Choux pastry with Emmental cheese

Entrée
(BI3E - 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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KAED/NESHR—T Soup of the day

Poisson
(K - Fish)
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Grenoble-style scallops from Funka Bay, Hokkaido
Oven-baked tomatoes

Viande

(ARIE - Meat)
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6-hour slow roasted Shinshu pork
Caramelized Fuji apples

Shinshu miso and herb sauce

Dessert
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Azumino mascarpone mousse

Red Hoppe strawberries and marinated mixed berries

Pain
/N Bread

Café ou Thé
BEHOBHMAY Coffee or Tea

¥8,000

(BlEY—E 2R &R A TER /- L £9, Service charge and consumption tax will be charged separately )



