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DINNER MENU
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From deep roots that spread wide through the earth,
crystal-clear water is drawn upward, nourishing every branch and leaf as they grow towards the sky.
Each tree, one after another, joining to form a mountain,
shaping the graceful ridgeline that defines the majestic landscape of KUROYON.
A one-of-a-kind dining experience that begins from the roots and culminates into the mountain.




DINNER COURSE 7+47—=2-%

LASOILCOURSE SV A)l1a—x
11,000 yen

AMUSE
Homemade GINJO Ham with Apple Confit
HRUGIEIRD L MDD a > 7 4 IR X

APPETISER
SHINSHU Salmon Gravlax
BN —FE> DI T 7R

SOUP
Velouté Made with Mushrooms from SHINSHU
ENEZDZDY 2 )L—TF

FISH
Sea Bream Baked in Pastry with Sauce ChoronBéarnaise
HD A At > anyy—2

MAIN
SHINSHU Pork Schnitzel, Charcuterie Style
BEMNE—ZD a=wv Vil Ty LFas g4 T— LM

DESSERT

SAKE Lees Parfait with Fruits from the Northern Alps,
Made by ILAKA SAKE Brewery

GOSN T = A7 NV T ZRORERZ

Please feel free to choose your
main dish from here as well.
XA VEITBELRL B BES
W E T,

NAGANO Venison Loin 70g
with Red Wine Sauce
RBEEED—-X 70g
TRIA VY —R

+1,500 yen

SHINSHU Alps Beef Rump 70g
BMNT VT 244 F KW 70g
+1,500 yen

SHINSHU Alps Beef Fillet 70g
EM7 VT 247 4 LA 70g
+2,500 yen

SHINSHU Premium Beef Rump 70g
BTV 7247 TR 70g
+ 2,000 yen

SHINSHU Premium Beef Fillet 70g
EMTL I 72474 LN T70g
+4,500 yen

Please choose between
the Red Wine Sauce or the Japonais Sauce
for your beef dishes.

PRI
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All listed prices are inclusive of consumption tax and service charge.
FEORBIIIHER - - 2R EENTED £7,
Please note that ingredients and menu items are subject to change depending on the season and availability.
FEHIPHEANKIUCE D, BMRA =2 —NEADPELHEE RIGENTIVET,
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.
BY7 LAX—2BRbOBERE, FNCRAX y 7ETBHOE S0,



A LA CARTE 77#xt
APPETIZER / SALAD [IEYAA 4 SOUP -180cc- A —7" 180cc
Homemade GINJO Ham 2,000 yen HVelouté Made 1,500 yen
with Apple Confit with Mushrooms from SHINSHU
H R ENGEEIR D N L EBINEZDOZDY = )L—T
MDD a > 7 4 IRz
Minestrone 1,200 yen
SHINSHU Salmon Gravlax 2,700 yen IAXRAPE—%
BN —E>DFIT Ty IR
Cream of Corn Soup 1,200 yen
Caesar Salad a—YR—7
with Grilled SHINSHU FUKUMI Chicken 1,800 yen
Y- I7K
{EINIEARFS D 277V VIR 2
Seasonal Garden Salad 1,800 yen
with Lemon Dressing
RO —T B I X
VEYRLy v
Assorted Seven Appetizers 4,000 yen
TROHIED b
Assorted Hot Vegetables, 2,000 yen

Steam or Grilled
REXDOEY G
AF—LNFEE 7V

All listed prices are inclusive of consumption tax and service charge.
FEORBIIIHER - - 2R EENTED £7,
Please note that ingredients and menu items are subject to change depending on the season and availability.
FEHIPHEANKIUCE D, BMRA =2 —NEADPELHEE RIGENTIVET,
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.
BY7 LAX—2BRbOBERE, FNCRAX y 7ETBHOE S0,
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MEAT BAFHH

FISH Bar
U SHINSHU Pork Schnitzel 4,000 yen

Charcuterie Style 120g
EBMNR—r D 2=vY =z

SHINSHU Salmon Poiret 100g 3,500 yen Sy LF 25 4 T—)LE 120g

with Balsamic Sauce

fEMF—E>ORVL 100g Nagano Venison Loin 70g 5,000 yen

ST IV =R with Red Wine Sauce

o RERERT—-270g

Baked Sea bream in Pie Shell 3,500 yen FTA4 Y —2

with Sauce Choron Béarnaise

HADASAAHHE anry =2 SHINSHU Alps Beef Rump  100g 5,000 yen

. . BINT VT 244 F KA 100g
Bouillabaisse 4,500 yen
TAXYN—2A SHINSHU Premium Beef Rump 100g 7,000 yen
_ BINTLI7 247 v TA 100g

Lobster Gratin Bonhomme Style 6,500 yen

Av—VBE 778 RYT 7Y LE SHINSHU Alps Beef Fillet  100g 9,000 yen
EMNTATZAT7 4 VA 100g
SHINSHU Premium Beef Fillet 100g 12,000 yen
EMTLIT7a474 VA 100g
Serve with All Meet on One  400g 25,000 yen
EMEF 7T — b 400g

Please choose between the red wine sauce or the
Japonais sauce for your beef dishes.
FRRHRIIRT A VY — AT ¥ KA Y — 2 X D BEOW
7T ET

All listed prices are inclusive of consumption tax and service charge.
RSB ICIIHERL - AR E T TED £3,
Please note that ingredients and menu items are subject to change depending on the season and availability.
FEIREAIVRIUC I D BMRX =2 —NENLHL REBENTIVET,
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.
BYI7 V¥ -2 BREOBEKIE. FAICAXy 7ETBNLE LS,
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DESSERT 7Y —h

SAKE Lees Parfait from IRAKA SAKE Brewery 1,800 yen
with Fruits of the Northern Alps
BWEDWM N7 = L7 VT ZADORERZ

SHINSHU Shine Blanc
-Shinshu Shine Muscat Grapes and French Non-alcoholic Sparkling Wine Jelly, 1,800 yen
Light Mousse Made with YATSUGATAKE Yogurt-

BINES v AT

EMES v A V< AI Y VT IVRE) YT NA—INRR=T YV TT L B —

Ny ifa—27 0 s DN L — Z-

Seasonal Tart with Vanilla Ice Cream 1,800 yen
FEHDANL P EANR=ZTT AL R

Assorted Fruits 2,500 yen
TN—VREDEDbYE

All listed prices are inclusive of consumption tax and service charge.
FEORBIIIHER - - 2R EENTED £7,
Please note that ingredients and menu items are subject to change depending on the season and availability.
FEHIPHEANKIUCE D, BMRA =2 —NEADPELHEE RIGENTIVET,
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.
BY7 LAX—2BRbOBERE, FNCRAX y 7ETBHOE S0,



