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Roasted japanese duck breast with bigarade sauce
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Butternut squash cream soup
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Pan-seared bonito with red shiso-flavored champagne sauce
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Shinshu beef fillet steak with hoba miso-flavored red wine sauce
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Pastry chet’s dessert
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Coftee ¥12,100
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Roasted japanese duck breast with bigarade sauce
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Pan-seared bonito with red shiso-flavored champagne sauce
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Beef fillet steak with mashroom duxelles and madeira sauce
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Pastry chet’s dessert
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Coftee ¥9 , 350

| BMAZa—¢ L CHEAERL 9 Additional Option  |———

V7RI A—7 +¥1,100
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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T+ I T TDORT ¥3,850
Sauteed Foie Gras

T AN AFRNE —PEX ¥2,750
Herb-Flavored Grilled Escargot

FHioBTToA— K7L ¥2,200
Seasonal Appetizer

F=F T TR AT ¥1,650
Onion Gratin Soup

x VT EVAT—F% (1936 FENLDOWER T MEHA =2 —) ¥4,950
Chaliapin Steak

HERT VAV DTN N— T AT —F ¥3,300
Beet Hamburger Steak

B DB AR ¥5,060
Today’s Meat Dishes

BOBREF =7 AX A LT ¥3,850
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)

COFFEE&TEA
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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.



