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Sea Bream Brandade with Truffles and Sweet Shrimp Tartare
with Shinshu Green Salad
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Consomme Soup with Buckwheat and Foie Gras Flan
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Shinshu Salmon Wrapped in Part Filo with Two Color Sauce
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Roast Beef with Green Bean Salad
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Fromage Blanc Mousse with Rose-Scented Red Fruit Sauce and Azumino Yogurt Sorbet
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Coffee and Petits Fours

¥24,000

/r AAVT Ay v akBRLETRA=2—bCHBLTEY T, )
~ H# (SHIRAKABA) ~
fFE7RDORRAR TV 77 VA

7 IVRBRD IR RAEFLT
Stewed Veal Belly Navaran Style with Cumin Flavored Couscous
¥22,000




