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TAZAWA-LAKE Pink-Trout Tartar and Avocado Cake with Salmon Roe
Half Boiled NIKI-CLUB Eggs and Crudité from Kitchen Garden
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Cappucino of Forest Mushrooms Cream Soup
Homemade Wild Boar Sausage and Chestnuts with Grissini
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Rolled Today’s Fish and Paradise Prawn with Homemade KOMATSUNA Pasta
Sprouts and Farm’s Caviar, TAKEDA-Saffron Flavored Sauce
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Pan-fried MEISYANTON Pork Loin with Baked Honey Flavored Apple
Balsamic Sauce with Raisins and Rosemary Flavor
Winter Vegetables and Garlic Mashed Potatoes from NASU-Height
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LYON Style Japanese IMARI-Beef Steak
Winter Vegetables and Garlic Mashed Potatoes from NASU-Height
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Today’s Dessert Ensemble
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NIKI CLUB Blended Herb Tea, Coffee or Tea
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¥ 7.350

Director, Senior Executive Chef Y. MIYAZAKI
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