Private Room Plan

10,000

O— AR

< Specialty >
747 SRR ~EMEIE~
Foie gras with Shinshu Gigantic Peak
< Appetizer >
B JIL—Y DRy INERROF—%
Tuna with Fruit Tomato Zuppa and Peperonata

< Risotto >
BI—rJaTDUV Yk
Summer Truffle Risotto

< Hot Appetizer >

BOTUY b KEIT/N—EY—2
Pike Conger Fritter with Shiso Genovese Sauce

< Pasta >
BREUAE—IH—EY RAAAF—F UVFA%

Linguine with Smoked Salmon and Mushrooms

< Main >
BREIFHBEORANRELRMTFOI)R F)—TLEXA—DY—X
Atsumi Umami Pork With Marinated Eggplant and Olive Vinegar Sauce

< Dessert >
EHEN-TIV 0070057

Nagano Purple Grapes with Sangria Granite

Free Drink
A=k
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VIR (FH LI Ta1—=R T =T T)—YI1—R - BER)
KRB AIN=7) 704 ECREWNLET,

BRZOBEBMOEMICOVTRESIBICEBLEDETEL,
Please don't hesitate ask about our menu’s producing area or ingredients

RRfEIE8%DHLL10%DY —EANZBATEVET, BMT7LILF —2BHEDH A2y TICEHRLDOFTELN,
All prices include 8% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




Private Room Plan
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< Specialty >
IATI SRR ~EMEE~
Foie gras with Shinshu Gigantic Peak

< Appetizer >

B MaF R4

Horse Mackerel with Autumn Eggplant and Ground Cherries

< 1st Pasta >
BBt BE AvNJ—=

Capellini with Japanese Glass Shrimp and Bottarga
< 2nd Pasta >
Y ER AHE RUF)—Z
Squid Ink Tagliolini with Fresh Sea Urchin

< Hot Appetizer >
SRESVEER 73D
Toyohashi region Aichi Duck with Japanese Plum
< Fish >

HER £M
Tilefish with Melon Gourd

< Main >
BH4 FHEE IVYSEHVT
Aichi Beef with Yukirei Mushrooms and Marsala Picante

< Risotto >

% )by3dZ AFro—uU%k
Crab and Arugula Risotto

< Dessert >

B|ER TyYLA
Fig with Assam

Free Drink
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KRB AIN=7) 704 ECREWNLET,

BRZOBEBMOEMICOVTRESIBICEBLEDETEL,
Please don't hesitate ask about our menu’s producing area or ingredients

RRfEIE8%DHLL10%DY —EANZBATEVET, BMT7LILF —2BHEDH A2y TICEHRLDOFTELN,
All prices include 8% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




Private Room Plan

20,000
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< Specialty >
7477 &P ~EMNEE~
Foie gras with Shinshu Gigantic Peak
< Appetizer >
# ®onF R
Horse Mackerel with Autumn Eggplant and Ground Cherries

< Tst Pasta >
BEE BE HuNU—=
Capellini with Japanese Glass Shrimp and Bottarga

< 2nd Pasta >

*E/ (hE ZUFI—Z
Squid Ink Tagliolini with Fresh Sea Urchin

< 1st Hot Appetizer >
ERESDLLEE T3
Toyohashi region Aichi Duck with Japanese Plum
<2nd Hot Appetizer >
TATYT B
Saute of Foie gras SUSHI Style

< Fish >
Hi K0
Tilefish with Melon Gourd
< Main >
2H4 FEE LY SEHVT
Aichi Beef with Yukirei Mushrooms and Marsala Picante
< Dessert >

\IER T7vHL
Fig with Assam

Free Drink
FRIA > -B74 7 (&3FE5E)
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MEMBICAN—Y )T TV B THABWNELET,

BRZOBEBMOEMICOVTRESIBICEBLEDETEL,
Please don’t hesitate ask about our menu’s producing area or ingredients

RRfEIE8%DHLL10%DY —EANZBATEVET, BMT7LILF —2BHEDH A2y TICEHRLDOFTELN,
All prices include 8% tax and 10% service charge. If you have any form of Food Allergy. Please notify notify staff.




