LUNCH COURSE

¥ 4,500

INSALATA

Seasonal Salada Plate
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ZUPPA

Today’s Soup
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PASTA

Octopus and Potato Genovese
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MAIN

Olivia Pork Cutlet with Gorgonzola and Banana
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DOLCH & CAFE

Assortment of 3 Desserts
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Coffee / Tea / Flavored Tea
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Service charge and tax included.
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LUNCH COURSE

¥ 7,800

AMUSE

Shinshu Salmon and Cipolline Tomato Grissini ~Shiratamako Pao 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

Pacific Saury and Fennel Tomato Spaghettini
IJaL 72 2 ABEB = D AN v 54 —=

CARNE

"Shinshu Ginjo Pork" Cotoletta, 15-Year Aged Traditional Balsamic Vinegar of Modena
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DOLCE
Apple and Ginger Cassata
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CAFE

Coffee or Tea
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WINE PAIRING

CASUAL 3glasses ¥ 3,500
STANDARD 4glasses ¥ 5,800
PREMIUM Sglasses ¥ 8,800

Service charge and tax included.
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