UPGRADE DINNER COURSE
¥ 9,800

AMUSE
Shinshu Salmon and Cipolline Tomato Grissini Shiratamako Pio de Queijo
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INSALATA KARUIZAWA

Autumn Vegetable Insalata with Beet Purée and Jamén Serrano
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FORMAGGIO

Caciocavallo Cheese with Shinshu Acacia Honey and Seasonal Fruit Compote
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PASTA
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Shinshu Venison Ragti and Radicchio Paccheri
BNEDOS VY —L5F4 vXFD v )

Pacific Saury and Fennel Tomato Spaghettini
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Sevenband Grouper Acqua Pazza
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"Shinshu Ginjo Pork" Cotoletta, 15-Year Aged Traditional Balsamic Vinegar of Modena
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Stone-Oven Roasted Lamb with Green Mustard and Sherry Vinegar
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Stone-Oven Roasted Shinshu Premium Wagyu with Porcini Mushrooms and Truffles
BHMFAvI7ofMEoREr—2F KArF—=F L Va7 (+¥2,500)

DOLCE

Nagano Purple and Queen Rouge Torta with Kuromoji Fragrance
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Service charge and tax included.
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PREMIUM DINNER COURSE
¥ 15,000

AMUSE
Shinshu Salmon and Cipolline Tomato Grissini
Shiratamako Pio de Queijo Anchovy Sour Cream
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INSALATA KARUIZAWA

Autumn Vegetable Insalata with Beet Purée and Jamén Serrano
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FORMAGGIO

Caciocavallo Cheese with Shinshu Acacia Honey and Seasonal Fruit Compote
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Shinshu Venison Ragti and Radicchio Paccheri
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Pacific Saury and Fennel Tomato Spaghettini
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PESCE

Sevenband Grouper and Hard Clam Acqua Pazza
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CARNE

Stone-Oven Roasted Shinshu Premium Wagyu with Porcini Mushrooms and Truffles
BMFv 72O fEr -2 KAF—=HLI) a7

DOLCE

Nagano Purple and Queen Rouge Torta with Kuromoji Fragrance
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Service charge and tax included.

Y—ERH HERA



