STANDARD DINNER
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¥7,500

Salad
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Stracciatella Cheese and Mushroom Salad
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Signature Amuse Tower
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Pacific saury carpionne Koshu Shingen Chicken Terrine
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Sweet Potato and Mascarpone Cream Shrimp and couscous salad
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Winter squash soup Three kinds of mushrooms and bacon quiche
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Roasted Calf with Tonnato sauce

Bread

Fish
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Pan-seared sea bream
Chickpea Purée with Tapenade Sauce

Meat
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or +¥2,500
Steak with Domestic Beef Ichibo Premium Wagyu Sirloin and Foie Gras Steak
Port wine sauce sauce of truffle and madera wine

Charge to domestic beef lamp steak for ¥2,500 more

Dessert & Cafe
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Autumn petit desserts
Mont Blanc Parfait / Caramel Ice Cream / Nagano Purple Tartlet
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coffee or tea



SPECIAL DINNER
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¥9,500

Salad
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Stracciatella Cheese and Mushroom Salad
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Signature Amuse Tower
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Pacific saury carpionne
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Sweet Potato and Mascarpone Cream
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Winter squash soup
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Roasted Calf with Tonnato sauce
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Koshu Shingen Chicken Terrine
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Shrimp and couscous salad
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Three kinds of mushrooms and bacon quiche

Bread

Fish
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Pan-seared sea bream
Chickpea Purée with Tapenade Sauce

Meat
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Kuroge Wagyu Ichibo steak
Italian parsley bannette

Anniversary Dessert Plate & Cafe
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Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



PREMIUM DINNER
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¥12,000

Salad
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Stracciatella Cheese and Mushroom Salad
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Signature Amuse Tower
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Pacific saury carpionne
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Sweet Potato and Mascarpone Cream
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Winter squash soup
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Roasted Calf with Tonnato sauce
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Koshu Shingen Chicken Terrine
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Shrimp and couscous salad
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Three kinds of mushrooms and bacon quiche

Bread

Fish
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Sauteed Abalone with Seasonal Vegetable Risotto & Pan-seared sea bream
Chickpea Purée with Tapenade Sauce

Meat
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Premium Wagyu Sirloin and Foie Gras Steak
sauce of truffle and madera wine

Anniversary Dessert Plate & Cafe
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Anniversary assorted dessert

(We can add a message on the dessert plate)

a—t— or ALA

coffee or tea



