Appetizers

TOVAEIRANIEF /T TIVFZIVE
Bourguignon-style French Escargot and Mushrooms

RE—UH—FY )=V R EEEKRZ
Smoked Salmon with Green Salad and Condiments

TATTIAFT—IVDRT L BEFHFAITIV—X
Butter-roasted Foie Gras de Canard
with Steamed Vegetables and Madeira Sauce

FEOQIOTY FYSHERATIIIAY—R
Lamb Croquette with Salad and Demi-glace Sauce

Soups

BHRELSEAZLORA—T
Karuizawa Corn Soup

E—7aYVYAR—=T
Beef Consommé Soup

FZAVF—RISEZVA—T
Onion and Cheese Soup au Gratin

Fish Dishes

FEMNESO LTIV BEF VI FIVY — X BERRA
Shinshu Rainbow Trout Meuniere
with Mampei Hotel’s Original Sauce and Warm Vegetables

MIZEDRTL ZJLva b PEER =Y —X
Butter-roasted Scallops with Fresh Tomato and Pistou Sauce

FHOBEFI—IVLT—IVDRT L BEFIRA
Butter-roasted Seasonal Fish and Canadian Lobster Tail
with Steamed Vegetables

FEEBDNVHDFHIT A=V - RFIL - NZ2—Y =2 BEFRZ
Breaded and Deep-fried Sole
with Maitre d'Hotel Butter Sauce and Steamed Vegetables

BEDYT—T AV F—XV—RAYHTSVIA4RFHA
Sauteed Prawns with Sauce Américaine and Saffron Rice

HETEBICIE, EERDSENTEVE T, AEY—EAR 5% ERLRITET,

MHEDRM - BMICT LIVF—ZBHFE0HE. TEXDBRZ Y ZIicBMoe{feEw,

*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.

Regular

¥ 4,000
(6%1/6pcs)

¥4,300
(509)

¥10,000
(1209)

¥5,300

Regular

¥ 2,000

¥2,300

¥2,300

Regular

¥ 4,300
(2E/2trout)

¥ 5,200
(4@E/4 pcs)

¥ 7,600

¥ 5,800
(1E/1 trout)

¥6,000

Half

¥ 3,200
(309)

¥6,400
(809g)

Half

Half

¥ 3,000
(1 /1 trout)

¥ 4,300
(31@/3 pcs)



Meat DiShGS Regular

BV ETALADIT IV —RERT NI 2 ¥4,000
Coarsely Sliced Beef Filet Simmered in Madeira Sauce
with Potatoes au Gratin

T VAEDY L (OB EN—2 DT IV REFFRA ¥4,000
Grilled French Coquelet (Young Male Chicken) and Bacon
with Steamed Vegetables

F—=ALZUTEFFEOO—R NV — FRBFRARZ ¥ 8,600
Persillade-style Australian Lamb Roast with Steamede Vegetables (1809)
FIVAEFFO—ADAY LY F—ADE BERAA ¥ 7400
RTIV—R (1209)

Dutch Veal Cutlet with Cheese and Steamed Vegetables
Madeira Sauce

EEMFBO—RADYF1—XAAD/I\Z— T— BEFHRA ¥7,400
Butter-sauteed Wagyu Beef Shoulder Loin (1109)
and Stewed Noodles with Steamed Vegetables

¥21,000
BEEMFO—XEDT IV BHFHRAZ (200g)
Grilled Wagyu Beef Loin with Steamed Vegetables

¥ 22,000
BENFT7LADYT IV BEFERARZ (1509)

Grilled Wagyu Beef Tenderloin with Steamed Vegetables

HBEMFO—RA - T4 LADT VU ILOFIETRREY Y —RAESRULZEL,
*When ordering Grilled Wagyu Beef Loin or Tenderloin, please choose a sauce from among the following.

(RF=FYV—2X)
Iy RRY =R UY=LV =R RTIY—R - FIA VY= - bECEH

(Steak Sauce)
Japanese Sauce / Mushroom Sauce / Madeira Sauce / Red Wine Sauce / Wasabi Soy Sauce

SaladS Regular

BEREHBRYSABRYNLYI VY ¥ 2,400
Highland Vegetable Salad with Homemade Dressing

PR SHZERBINLYI VT ¥2,000
Tomato Salad with Homemade Dressing

Rice & Bread
4R
Rice

N>
Bread

Half

¥ 6,400
(100g)

¥4,900
(709)

¥ 17,000
(1509)

¥16,000
(100g)

Half

¥1,900

¥1,500

¥ 800

¥ 800



Kids’ Plate

FyXTL— b ¥3,500
NYIN=F TETZA RFPTSA ¥=T—FI342 Y34 rFvvT3M4R

R SN M7/ R S AVA = b

Kids' Plate

Hamburg Steak, Fried Shrimp, French Fries, Gratin, Salad, Ketchup Rice

Corn Soup, Orange Juice, Bavarois

Desserts

IIVYIHAR—=RT ) ¥ 1,400
Classic Custard Pudding

ISy NNy 77Uy EY—X ¥ 1,400
Classic Bavarois with Apricot Sauce

RTIWAART AR —L UNZF < HF - FaaL—b) ¥ 1,400
Hotel-made Ice Cream (Vanilla / Matcha / Chocolate)

RTIWAAR Y v =Ry b (T - TFTVRT—X) ¥1,400
Hotel-made Sherbet (Currant/ Raspberry)

Drinks

FUVIFIVTLYRO—ke— ¥1,100
Original Blended Coffee

R ¥1,100
Tea

IRTLwY ¥1,100
Espresso

MITRIRITIE, HEBHNFENTEYET. BT —EAR15%ZRLRITE T,

MFEDRMS - BMICT LIVF—EBHEDBE, TEXDBERZ Y 7ILEH5E 2T,

*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.



