Appcetizers
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Bourguignon-style French Escargot and Mushrooms

AE—IY—EV TV —-VHSHLRKRZ

Smoked Salmon with Green Salad and Condiments

37T IHhF—ILDRIL BHFRX ITIV—AR
Butter-roasted Foie Gras de Canard
with Steamed Vegetables and Madeira Sauce
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Lamb Croquette with Salad and Demi-glace Sauce

Soups

BHRELSIESLILORA—T

Karuizawa Corn Soup
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Beef Consommé Soup

AZFXVF—RIS9VR—T

Onion and Cheese Soup au Gratin

Fish Dishes

EMETEOL-_TI FEAY JFILY —R BEFERZ
Shinshu Rainbow Trout Meuniere
with Mampei Hotels Original Sauce and Warm Vegetables

MIBEDRTL FJLyYabv b ER—Y—2R
Butter-roasted Scallops with Fresh Tomato and Pistou Sauce

EHOALAT—ILT—ILDORTL BEFERZ
Butter-roasted Seasonal Fish and Canadian Lobster Tail
with Steamed Vegetables

EEBDO/SRVBDIFBIT X =ML - FFIL - 39—V —2 BHERZ
Breaded and Deep-fried Sole
with Maitre d'Hoétel Butter Sauce and Steamed Vegetables
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Sauteed Prawns with Sauce Américaine and Saffron Rice
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Lobster and Cream Croquette with Duxelles Sauce

HERTHEICE, HBEBEISINTHEYET, JlEY—EaB15%Z28 LRITET,
HEFEDRE - BMICTLAF—25F50HBE. TEXDBRY v 7ILEHMLEIEEL,

*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%iI/6pcs)

¥ 4,300
(50¢g)

¥10,000
(120g)

¥5,300

Regular

¥2,000

¥2,300

¥2,300

Regular

¥ 4,300
(2E/2trout)

¥ 5,200
(4{@/4 pcs)

¥7,600

¥ 5,800
(12/1 trout)

¥6,000

¥ 4,500

Half

¥ 3,200
(30g)

¥6,400
(80g)

Half

Half

¥ 3,000
(1B/1trout)

¥ 4,300
(31@/3pcs)



Meat Dishes
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Coarsely Sliced Beef Filet Simmered in Madeira Sauce
with Potatoes au Gratin
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Grilled French Coquelet (Young Male Chicken) and Bacon
with Steamed Vegetables
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Persillade-style Australian Lamb Roast with Steamede Vegetables

ASVIEFFO-ADAY LY F-AOE BEXRZ
XTIV

Dutch Veal Cutlet with Cheese and Steamed Vegetables
Madeira Sauce

BREMFRO-AADY F1—I(2D/NY—V T — BERFZ
Butter-sauteed Wagyu Beef Shoulder Loin
and Stewed Noodles with Steamed Vegetables

BEMFO-RADYT IV BERRR
Grilled Wagyu Beef Loin with Steamed Vegetables

BEMFT7ALADOT VIV BHERZ
Grilled Wagyu Beef Tenderloin with Steamed Vegetables

HEBEMFO—RW - 74 LADTYLDERFETREY YV —REHRUKLEE L,

*When ordering Grilled Wagyu Beef Loin or Tenderloin, please choose a sauce from among the following.

(R7—FYV—2X)
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{Steak Sauce?

Japanese Sauce / Mushroom Sauce / Madeira Sauce / Red Wine Sauce / Wasabi Soy Sauce

Salads

BREXYSY BRERLYI VT
Highland Vegetable Salad with Homemade Dressing

b2 bYS5 BRBEFLYS VT

Tomato Salad with Homemade Dressing

Rice & Bread
4R
Rice

VAV
Bread

Regular

¥4,000

¥4,000

¥ 8,600
(180g)

¥7,400
(120g)

¥7,400
(110g)

¥ 21,000
(200g)

¥ 22,000
(150g)

Regular

¥2,400

¥2,000

Half

¥6,400
(100g)

¥4,900
(70g)

¥17,000
(150g)

¥16,000
(100g)

Half

¥1,900

¥1,500

¥800

¥800



Kids’ Plate
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Kids’ Plate
Hamburg Steak, Fried Shrimp, French Fries, Gratin, Salad, Ketchup Rice
Corn Soup, Orange Juice, Bavarois

Desserts
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Classic Custard Pudding

959y ysar 77YaAv bV -2
Classic Bavarois with Apricot Sauce

RTFIWAARTARYD) =L (=25 - HEK - FaaL—1H)

Hotel-made Ice Cream (Vanilla / Matcha / Chocolate)

RFUALRY v =~y b (FY - T VIRT—=2X)
Hotel-made Sherbet (Currant / Raspberry)

Drinks
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Original Blended Coffee

Iy
Tea

IRTLyY

Espresso

HERTHEICE, HBEBEISINTEYET, JlEY—EaB15%z28 LRITET,
HEFEDRS - BMICTLAF—2BF50HE. TEXDBRY v 7ILEHMOEIEEL,

*All prices include consumption tax. There is a separate 15% service charge.

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

¥ 3,500

¥1,400

¥1,400

¥1,400

¥1,400

¥1,100

¥1,100

¥1,100



