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Scallops Mi-Cuit and French Caviar Ensemble, Garden Style
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Shinshu Miso-Marinated Roasted Duck Breast, and Butter-Sautéed Shinshu Apples, with Gastrique Sauce
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Amela Tomato Cream Soup
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Lobster ala Vapeur with Burdock Galette, Sauce Vin Blanc, and Cardamom Aroma
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Grilled Shinshu Wagyu Loin with Maitre d’Hotel Butter, Mampei Original Japonais Sauce
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White Gooseberry Sorbet and Raspberry Mousse with Apricot Sauce
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*All prices include consumption tax. There is a separate 15% service charge.

*If you are allergic to any specified foods or ingredients, please inform a staff member when ordering.



