
 

 

 

 

  D I N N E R     C O U R S E 

~ YatsuGatake ~  

 

Amuse-Bouche 

Pate de campagne with pickles 

Cold corn soup with scallops 

Baked sea bream with seaweed butter and champagne sauce 

Pan-fried Shinshu beef  with balsamic and honey sauce 

Chef  Patissier’s Dessert 

Coffee ¥9,000 

Kindly inform us if  you are allergic to certain foods or are observing dietary restrictions.

＋¥900 
Today's Soup

~ Ryujinike ~

 
Amuse-Bouche 

Pate de campagne with pickles 

Baked sea bream with seaweed butter and champagne sauce 

Pan-fried Beef  with madeira sauce 

Chef  Patissier’s Dessert 

Coffee ¥7,500 

・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・・ 

Additional option 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Prices inclusive of  consumption tax. A 10% service charge is added to your bill.

A  l a  c a r t e         

 ¥3,200 
Sauteed Foie Gras 

 ¥2,300 

Herb-Flavored Grilled Escargot 

 ¥1,900 

Seasonal Appetizer 

 ¥1,400 

Onion Gratin Soup 

 ¥4,300 

Chaliapin Steak 

 ¥2,800 

Beef Hamburger Steak 

 ¥4,500 

Today’s Meat Dishes 

 ¥3,200 

Today’s Fish Dishes Chef’s Style 

D e s s e r t s   

 ¥1,300 
Chef Patissier’s Dessert 

 ¥600

Iced Cream or Sherbet (2 scoop) 

C o f f e e & T E A   

 ¥600 

Coffee, Espresso, Cappuccino, Café Latté 

 ¥600 

Darjeeling Tea, Camomille Tea, Peppermint Tea 


