DINNER MENU

FLJDOFH

ALL DAY DINING :t

17:00—21:00 [COURSE L.0.19:00 / A LA CARTE L.0.20:00 / DRINK L.0.20:30]

DINNER COURSE a—x=n

Seasonal Course ¥6,600
=X FNa—A

APPETIZER
TR s ERIKHREO
FAAZ—XF RV TH

Yatsugatake Akadori Chicken Chinese Chicken Salad
SOUP

FHIDRE—T 2

Seasonal Potage Soup

PIZZA

EMOD 7Y FRE HROXLTY—&
Shinshu Yume Kujira Farm Vegetable Margherita Pizza
MAIN

IEYRPE TR—R—=2 E 3 OFFARUKPEE
Baked Herb-Breadcrumb Gifu “Bond Pork”

DESSERT
AHDOTFH—h

Today's Dessert

a—b— X AR

Coffee or Tea

Dinner Course ¥8,800
TAF—a—2R

APPETIZER

TR R I\ ERIKRIE D
FRAZ—RF XYY TH

Yatsugatake Akadori Chicken Chinese Chicken Salad

SOUP
FBHIORE—T a2

Seasonal Potage Soup

FISH

HEOE AT SHNETCHEDY DRA-FHAT
Okitsu-Style Fried Tilefish
with Yoshino River Suji Aonori Seaweed Soup

MEAT

FhZ&EFon—2 bt KA >V —2
Roasted Beef with Red Wine Sauce

DESSERT

AHOFH— b
Today's Dessert

a—k— XIE AR

Coffee or Tea

FREBLA ARG I 10% O — AR ETHBR W2 L E T,

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

Special Course
AR ¥ A—A

¥11,000

APPETIZER

TR Y s mRIKTREO
FrA=—RFRVY K

Yatsugatake Akadori Chicken Chinese Chicken Salad
SOUP

BREEF=F VT TR AT

Oven-Baked French Onion Gratin Soup

PIZZA

MEMWD 7P FRE) FROIAT Y —X
Shinshu Yume Kujira Farm Vegetable Margherita Pizza
FISH

LESHHAMORT LV MU RIH 752DV —2

Poélé of Shimaura Sea Bream
with Nobeoka Hinata Saffron Sauce

MEAT
BADDPF OO RT7L2 Y —R
Kumamoto Akaushi Beef Roast with Red Wine Sauce

DESSERT
AHOFH— 1

Today's Dessert

a—b— XIT HE

Coffee or Tea

RV Y Z70E»DDICELTIEHEY300 WEEFET,
Additional drink refills are ¥300 each.

+¥3,000 Ta—RRERA =TIV VT - H - FRIALDODRTY V7
NITZVET,
+¥3,000 for course-exclusive sparkling, white, and red wine

3-glass pairing available.



CLOD APPETIZER #wis

HRHL 7 LG ¥800
Homemade Pickles @

TR RS I\ r RO
Fy == RF XY TH
Yatsugatake Akadori Chicken Chinese Chicken Salad

¥1,800

KD a >y 74 LG T OH 5 XL T ¥2,000
Confit of Sanma (Saury) with an Autumn Eggplant Salad

BEEIE NZBAARDAI OFDETENL  ¥2,000
Gunma Prefecture Hamon Minakami
Freshly Sliced Prosciutto

TI7—=RF—=XETN—=V MDA T L= ¥2400

Caprese with Burrata Cheese and Fruit Tomatoes

'F—XTHEIEADHE) F—ADEDHDE
Cheese Kobo Nasu no Mori Cheese Platter

¥2,500

HOT APPETIZER ##is
W7 = EOR & ER S L3 DTACOS ¥900

Asagiri Kogen Free-Range Pork Tacos
with Homemade Salsa

By RY—= THHNESTLHFDD ¥900
Aonori Zeppolini

FEHORR—Y 2 ¥1,000
Seasonal Potage Soup

ANYEHY RTSAREF IO ¥1,200
Hand-Cut French Fries ©®

ZREEHRBEDADEY ¥1,800
Assorted Oven-Roasted Vegetables ®

BRI =F VT TR AT ¥2,200
Oven-Baked French Onion Gratin Soup

PIZZA ¥

MEMOD Y FRE BROALF7Y—&  ¥2,400

Shinshu Yume Kujira Farm Vegetable Margherita Pizza

xOZeEEE TRzalRE) FRAND
vy

Mushroom and Soft-Boiled Egg Pizza from Saga “Sueko Farm”

¥2,800

N2y al—ne
MEDOHRZ 7+ T7r Ny
Hachimantai Mushroom and
Nasu-no-Mori Quattro Formaggio Pizza

¥3,200

MOIET 4 —H VY HIGATF

& =Vegan Version available

RICE 354z
Y4 —H A LTAL RO

Vegan Omurice @

¥2,400

7% = O &
AIZREDT S HHRAL —

Asagiri Kogen Free-Range Pork and
Misaki Farm Vegetable Curry

¥2,400

IR T ESFEE T ORI T ¥2,600

Sanma (Saury) and Manganji Togarashi “Tamipan” Paella

FISH DISH fukia

HA o Bl 5

HHNETLEDD DR—FHIT
Okitsu-Style Fried Tilefish

with Yoshino River Suji Aonori Seaweed Soup

¥2,400

LEIB6HEDORT L
RO T2 750DV —R
Poélé of Shimaura Sea Bream

with Nobeoka Hinata Saffron Sauce

¥3,400

kD ZEpEx

TZLyTa bR e ERIANR—DY—A
Oven-Roasted Autumn Salmon

with Fresh Tomato and Brown Butter Sauce

¥3,400

MEAT DISH pyris

I BRI PE TR—=R—=7E3 ] D
TEOSV B
Baked Herb-Breadcrumb Gifu “Boné Pork”

¥2,600

WA R EARART VT D7)
Grilled Asagiri Kogen Free-Range Pork Spare Ribs

¥3,600

D DHNKRF—F TEIGHT CRAFT]
Akaushi Beef Carbonnade

¥4,200

DESSERT s#-»¢

IAFV Y TI7+H—FK ¥900
Espresso Affogato

Hh—aa7 ¥900

Gateau au Chocolat

7w T No8A
Apple Pie

¥1,000

EHOIN—VDTa— b r—F

Seasonal Fruit Shortcake

¥1,000

Ry FRAE— NZFTARERY =Y —R

Dutch Baby Vanilla Ice Cream and Berry sauce

¥1,300

fudo_happoen Of=



