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Crab tartare with peach and shinshu vegetable ensemble
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Potage of lentils, flavored with cumin
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Pan-seared i1saki with exotic flavors
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Shinshu beef fillet steak with red wine sauce
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Pastry chet’s dessert
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Coftee ¥12,100
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Crab tartare with peach and Shinshu vegetable ensemble

AYFORTL X F o 7 REDWNT

Pan-seared isaki with exotic flavors
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Beef fillet steak with soy cream sauce
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Pastry chet’s dessert
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Coftee ¥9 , 350
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Today's soup
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Kindly inform us if you are allergic to certain foods or are observing dietary restrictions.
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Sauteed Foie Gras

T AN AFRNE —PEX ¥2,750
Herb-Flavored Grilled Escargot
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Seasonal Appetizer
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Onion Gratin Soup
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Chaliapin Steak
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Beet Hamburger Steak
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Today’s Meat Dishes
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Today’s Fish Dishes Chef’s Style
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Pastry Chef’s Dessert
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Iced Cream or Sherbet (2 scoop)
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Coftee, Espresso, Cappuccino, Café Latté
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Darjeeling Tea, Camomille Tea, Peppermint Tea

¥880

¥880
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Prices are inclusive of service charge (10%) and consumption tax.



