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DINNER MENU

O—4 T A)VT TTFr—L oYL HITEE
rosa di girizia guanciale aceto balsamico

Italian vegetables with balsamic vinegar

ML) —= A Ta—RK
tortellini in brood

Tortellini pasta in consommé soup

AT T R4 = £
spaghetti granchio zenzero

Spaghetti with snow crabs and ginger sauce

SCET BEpLNY— tdT
latte di pesce  burro nocciola  yuzu

Puffer fish with browned butter and yuzu sauce

TI9RFL DX E—T
guimauves di arancia rossa

Blood orange guimauve

BEMFE7AR &AL KENT
filetto carota cipolla viola

Shinshu fillet garnished with Kimbi carrots and red onions

FIVNG 5

tarte tatin

Tart Tatan

DRINK MENU

TVIT L T = 2015
(LB 77—0/ FEFH)
Premium Vionier 2015

(Takayashiro Farm/Nakano-shi)

ERT IR Ty
(74 +")— /2B )
Kissho Blanc de Blanc

(Kusunoki Winery/Suzaka-shi)

AX)ba— ot 2019
OV W2y /REFH)
Merlot Rose 2019
(Le Milieu/Azumino-shi)

Y IURFR A =7 TVIT L 2017
V=TT AT X =K/ KET i)
Chardonnay Oak Premium 2017
(Northern Alps Vineyards/Omachi-shi)

Aa— 7~V T
(V= TIVT AT —R/ KB )
Merlot Cabernet Franc

(Northern Alps Vineyards/Omachi-shi)

fETH =K~ 2016
(REFHIFT)—/REFH)
Kogyoku Dessert 2016

(Azumino Winery/Azumino-shi)



