YAMANASHI Winter Delights

Starter Buffet
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Main
Your choice of main course. T2k D HEUCTESI LY
Seasonal Menu
SHINGEN Chicken Confit with Rosemary Flavor,
Served with Spicy Cheese Dip
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Grilled Market Fish of the Day with our Chef’s Select Salt
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Seasonal Menu

Grilled Yamanashi Wine Pork Loin with Olive Soy Sauce,

adding a Slight Flavor of Yamanashi’s Balsamic Vinegar
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Seasonal Menu

Grilled Hanging Tender with Onion Sauce, +1,500
Applewood-smoke Performance
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Seasonal Menu

KAI Rainbow Trout Viennoise with Yuzu Shichimi Mixed Chili Pepper
& Rice Bran Marinated KOSHU Wine Beef Sirloin Grill +2,500
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Seasonal Menu

Smoked Roast Yamanashi Venison Loin +3,050
with KATSUNUMA Red Wine Sauce with Grape
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Grilled KOSHU Wine Beef Tenderloin (120g) +3,500
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Grilled KOSHU Beef Tenderloin (120g) +6,050
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Dessert Buffet & Coffee
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To the guests who have some allergy to specific ingredients, please inform us the detail when ordering.
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