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Marinated sea bass with consommeé jelly and garnished with paprika
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Sautéed scallops with chorizo, mozzarella and arugula salad
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Chilled corn potage with corn galette
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Pan-fried grunt fish with Shinshu fruit tomatoes and saffron coulis
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Grilled domestic beef loin and summer vegetables with celery root puree and balsamic sauce
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Spiced fig compote served with vanilla ice cream
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Coffee or Tea
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Marinated sea bass with consommeé jelly and garnished with paprika
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Sautéed scallops with chorizo, mozzarella and arugula salad
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Chilled corn potage with corn galette
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Pan-fried grunt fish with Shinshu fruit tomatoes and saffron coulis
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Grilled domestic beef loin and summer vegetables with celery root puree and balsamic sauce
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Spiced fig compote served with vanilla ice cream
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Coffee or Tea
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EBOTY R AYYATaLERIZ NTYHERRAT ¥1,320(%%¥1,200)

Marinated sea bass with consommeé jelly and garnished with paprika
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Sautéed scallops with chorizo, mozzarella and arugula salad
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Chilled corn potage with corn galette
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Pan-fried grunt fish with Shinshu fruit tomatoes and saffron coulis

AR -
EE4XD—REEFEZOS)LIBEtRYOE2—L &3 ¥4,950 (#:x¥4,500 )

NI aYy—27T

Grilled domestic beef loin and summer vegetables with celery root puree and balsamic saucs
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Spiced fig compote served with vanilla ice cream
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We may not be able to deliver due to the season or weather
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A 10% service charge will be added to your bill




