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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.
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DINNER COURSE 7+47—a-x

LASOIL COURSE 5V f1a—2 11,000 yen

APPETISER
Horsemeat Tartare
PR D Z L Z AL T

FISH
Goldeneye Snapper in Nage Sauce with Yuzu Citrus and
Maitake Mushrooms

BHEAO S — 2 O RK BERZ

MAIN PLATE

SHINSHU Alps Beef Shabu-Shabu Style with Consommé
Flavor

ENTATREDOL XL » JIMALT 2>y XK

OCHAZUKE
Red Sea Bream Ochazuke
B DO BRIE T

DESSERT

Mascarpone Charlotte with Spring Strawberry Sorbet
RAHNNK=FF—=ADY ¥ bay MELT
BAFIDYNANRERZT

BREAD
Petit French Bread & Baguette with Olive Oil
TT4 TR NSy b AV =TI NVIRZ

COFFEE or TEA

Please feel free to choose your

main dish from pan-fried here as well.
A4 FZTHELOR—RA ML HBHES
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NAGANO Venison Loin 70g
with Red Wine Sauce
EWIEGERD—2 70g
TRIA VY =R

+1,500 yen

SHINSHU Alps Beef Rump 70g
BTN T 244 F KA 70g
+1,500 yen

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

SHINSHU Premium Beef Rump 70g
EBNTLVIT747 TR 70g
+2,000 yen

SHINSHU Premium Beef Fillet 70g
EMTLI 72047 4 LA 70g
+4,500 yen

Please choose between
the Red Wine Sauce or the Japonais Sauce
for your beef dishes.
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All listed prices are inclusive of consumption tax and service charge.
Please note that ingredients and menu items are subject to change depending on the season and availability.
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.

FKARSIIZHER - - 2R EEhTB 7,
FHIRAATVRIIC I D, BMRX =2 —NEPEHEL RIGENTIVET,
BYI7 LLEF—%2BRHOBEMRE, FHICRARX Yy 7FTBHILE L EX W,



A LA CARTE 77#wxtb

APPETIZER / SALAD B, ¥ 7 X

Seasonal Garden Salad 1,500 yen
with Lemon Dressing
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Caesar Salad 1,800 yen
with Grilled SHINSHU FUKUMI Chicken
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Assorted Hot Vegetables 2,000 yen
REFXDOED b

Assorted 5 Varieties Appetizers 4,000 yen
SEEDRIE D &Y

Marinated SHINSHU Salmon 2,700 yen
EMF—FE D=V %

Sauteed Asparagus with Carbonara Sauce 2,600 yen
TARGHADY 77— ANKF—FY =R

SOUP -180cc-

Minestrone
SRR A —*H

Cream of Corn Soup
a—Y2R—7

Z—7 180cc

All listed prices are inclusive of consumption tax and service charge.
Please note that ingredients and menu items are subject to change depending on the season and availability.
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.
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1,200 yen

1,200 yen



A LA CARTE 777nn%
FISH BRI

SHINSHU Salmon Poiret 100g 3,500 yen
with Balsamic Sauce

BN —E>OEYL 100g

SV Iay—2A

Roasted Lobster with Sauce Americaine 7,200 yen
A= NBEDA =R YV —=RAT XY —3X

Today’s Fresh Fish Nage
AHOEF(100g)DF — = 3,800 yen

MEAT BRI

Roasted Lamb Loin
FFETROT—Z b

Nagano Venison Loin 70g
with Red Wine Sauce
REFRERED—-270g
TRIA VY =R

SHINSHU Alps Beef Rump 100g
BM 7 LT 244 FRA 100g
SHINSHU Premium Beef Rump 100g
EBEMTLI747 Y TR 100g
SHINSHU Alps Beef Fillet 100g
BMT VT2 T 4 LA 100g
SHINSHU Premium Beef Fillet 100g
EBMTLI7474 VA 100g
Serve with All Meet on One 400g
EMES T — b 400g

Please choose between the red wine sauce or the

Japonais sauce for your beef dishes.

7,000 yen

5,000 yen

5,000 yen

7,000 yen

9,000 yen

12,000 yen

28,000 yen
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All listed prices are inclusive of consumption tax and service charge.
Please note that ingredients and menu items are subject to change depending on the season and availability.
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.
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DESSERT 7% —k

Seasonal Tart with Vanilla Ice Cream 1,800 yen

EFDRILFENZFTT LR

Assorted Fruits 2,500 yen

TIN—VEHY)EbY

All listed prices are inclusive of consumption tax and service charge.
Please note that ingredients and menu items are subject to change depending on the season and availability.
If you have any dietary restrictions or food allergies, please let our staff know prior to ordering.
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	DINNER COURSE
	ディナーコース
	LASOIL COURSE
	ラソイルコース
	Please feel free to choose your  main dish from pan-fried here as well. メインはこちらのローストからもお選び いただけます。
	NAGANO Venison Loin 70g  with Red Wine Sauce 長野県産鹿ロース　70ｇ　 赤ワインソース +1,500 yen
	SHINSHU Alps Beef Rump 70g 信州アルプス牛イチボ肉 70g +1,500 yen
	SHINSHU Alps Beef Fillet 70g 信州アルプス牛フィレ肉 70g +2,500 yen
	SHINSHU Premium Beef Rump 70g 信州プレミアム牛ランプ肉 70g + 2,000 yen
	SHINSHU Premium Beef Fillet 70g 信州プレミアム牛フィレ肉 70g + 4,500 yen
	Please choose between  the Red Wine Sauce or the Japonais Sauce  for your beef dishes. 牛肉料理は 赤ワインソースかジャポネソースより お選びいただけます。

	11,000 yen
	APPETISER Horsemeat Tartare 桜肉のタルタル仕立て
	FISH Goldeneye Snapper in Nage Sauce with Yuzu Citrus and Maitake Mushrooms 金目鯛のナージュ ゆず風味 舞茸添え
	MAIN PLATE SHINSHU Alps Beef Shabu-Shabu Style with Consommé Flavor 信州アルプス牛のしゃぶしゃぶ仕立て コンソメ風味
	OCHAZUKE Red Sea Bream Ochazuke 真鯛のお茶漬け
	DESSERT Mascarpone Charlotte with Spring Strawberry Sorbet マスカルポーネチーズのシャルロット仕立て　 春イチゴのソルベを添えて
	BREAD Petit French Bread & Baguette with Olive Oil プティフランス・バゲット　オリーブオイル添え
	COFFEE or TEA コーヒー又は、紅茶




