Dinner Course
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Assorted 4 kinds of appetizer of the day
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Steamed seasonal vegetables with sherry vinegar
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Today’s fresh fish cuisine
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Please choose the main dish from the below
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Today’s Meat dish

or
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Roast perk from Nagano’s “chiyogenton” with organic Daikon flavored with zest
chili sauce

or
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Lamb roasted with Echalote, basil organic sauce

Kl — 3R D
Assorted 3 kinds of Special dessert
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Coffee/Espresso/Tea/Herb tea

ETOa—ATAFR N L/NERF X £ Bread and petit four are set in all courses.
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