9600

Amuse Bouche
A small bite to wet your appetite
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Cold Starter

Enjoy a surprise that shifts with the seasons
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Vegetable Course
Seasonal vegetable cooked on the teppan
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Fish Course
Shinshu Salmon with fresh seasonal local vegetables
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Suki Yaki

Finely sliced Shinshu beef, lightly seared on the teppan,
dipped in soy cured egg yolk, wrapped with seasonal vegetables
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Ichibo Steak

Shinshu Beef paired with local vegetables harvested at their peak,

slow fermented by Chef Masa San

EMEA FROFIRGEE
ERUBRORN

—— Upgrade +2000 — —— Upgrade +3000 —

EMEY—0r > fEMET 1L

Shinshu Apple Fed Sirloin Shinshu Beef Eye Fillet

Nozawaonsen Rice
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Todays Dessert
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DRINK PAIRING
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Nozawa Classic Dry Gin + Soda
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Karl Erbes Qualitatswein Trocken
Riesling = Germany
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Robert Mondavi Private Selection
Chardonnay ¢ USA
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Conte Di Campiano, Appassimento
Negroamaro e Italy
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Nicosia
Zibibbo ° Italy
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