DINNER MENU

17:00—21:00 [ Food L.0.20:00 / Drink L.0.20:30 ]

FLJDO*"

ALL DAY DINING j:

CLOD APPETIZER #iiis

HER#EY 7 LAV
Homemade Pickles @

finiA A e ALHEE X Dt —F =
Ceviche of Squid and Hokkaido Octopus

MRS ) I\ r EBRIKREED

FRAZ—RFFL Y IH
Yatsugatake Akadori Chicken Chinese Chicken Salad

¥800

¥1,800

¥1,800

HER TRHAARRNAE] ODTHLTENL ¥2,000

Gunma Prefecture Hamon Minakami Freshly Sliced Prosciutto

77 —=RF =TIV =Y DAHT L —F

Caprese with Burrata Cheese and Fruit Tomatoes

¥2,400

[F—XTHEBADHK ) F—ADEY GDE

Cheese Kobo Nasu no Mori Cheese Platter

¥2,500

HOT APPETIZER ik
S EU R . B R Y L3 DTACOS ¥900

Asagiri Kogen Free-Range Pork Tacos with Homemade Salsa

EyRY—= IEHNETCHFDD ¥900
Aonori Zeppolini

FHEHIOREZ -V 2 ¥1,000
Seasonal Potage Soup

AYEHY T IAREF IO ¥1,200
Hand-Cut French Fries @

ZEPEHRBYEDEY ¥1,800
Assorted Oven-Roasted Vegetables @

EWEF=F T IR AT ¥2,200
Oven-Baked French Onion Gratin Soup

PIZZA |/ RICE e#/ 3542

Th =T ALTA RO ¥2,400
Vegan Omurice @

EM@D S D5 EE | HEOAS ) —& ¥2,400
Shinshu Yume Kujira Farm Vegetable Margherita Pizza
HBESFRINIR e A EBREADI A BRI —  ¥2,400
Asagiri Kogen Free-Range Pork and

Misaki Farm Vegetable Curry

A DR IR T ¥2,600
Boat-Frozen Squid Paella

HBEEERIIRI LS » F v DYy ¥2,800

Pizza with Asagiri Highland Free-range Pork Salsiccia

JNIEFE=y 2V =L HHOKRZ 7 a7 1<y ¥3,200
Hachimantai Mushroom and

Nasu-no-Mori Quattro Formaggio Pizza

FISH DISH surize

XATFRDT VIV ENESRTVAD < Y —R ¥2,800
Grilled Swordfish with Shonai Paprika Tomato Sauce
LESHEMORYL ORI 770DV =R ¥3,400

Poélé of Shimaura Sea Bream with Nobeoka Hinata Saffron Sauce

Y=L DI —TUPEE TaHANRLR
Oven-baked Salmon with Dukkah Spice

¥3,400

FRCBLA ARG 12 10% OH — b 2R ETHB W LE T,

A 10% service charge will be added to the above tax-inclusive prices.

MEAT DISH pyize

HRAEDOY 7 — EHIF—FY—2X ¥3,600
Sautéed Hyuga Chicken with Bigarade Sauce

7% SR AR AR T U T D 7))L ¥3,600
Grilled Asagiri Kogen Free-Range Pork Spare Ribs

B0 HNVEKF—F TEIGHT CRAFT] ¥4,200
Akaushi Beef Carbonnade

RER DT Du—2 bt HKIAL Y —2 100g/ ¥4,400
Kumamoto Akaushi Beef Roast with 200g/¥7,800
Red Wine Sauce

DESSERT s#-t

IRTVL Y TI7xH—NK ¥900
Espresso Affogato

Hrh—>aas ¥900
Gateau au Chocolat

AHOBITTH ¥900
Cake of the Day

ZHOIN—Y DT a—rr—* ¥1,000
Seasonal Fruit Shortcake

7w T84 ¥1,000
Apple Pie

BRXRXYFARAEL— NZFTLRAERY —Y —Z ¥1,300

Oven-Baked Dutch Baby Vanilla Ice Cream and Berry sauce

DINNER COURSE

F4F—a—A

¥8,800

APPETIZER
THRRYS ) I\ r ERIKREBD
FrA=—XFF P IX
Yatsugatake Akadori Chicken
Chinese Chicken Salad

SOUP
FHIORZ—T 2
Seasonal Potage Soup

FISH
AATFDOT VN FERNEATVHD I b —R
Grilled Swordfish
with Shonai Paprika Tomato Sauce

MEAT
RHEFOO—R T RUA VYV —2
Roasted Beef with Red Wine Sauce

DESSERT
KHDFH— b
Today's Dessert

a—b —XUIHRLHE
Coffee or Tea
+¥3,000Ca—ARER =2V« H - KIL42D
RZVYITHRITEVET,
+¥3,000 for course-exclusive sparkling, white,
and red wine 3-glass pairing available.

KO 4 — A HIEFTF

@ =Vegan Version available

fudo_happoen
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