APPETIZERS
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Chicken liver terrine
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Venison salami

WBEED/XT « R« > /8—= 21 1,000
Venison pate de campagne
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Jambon blanc

A /)TDENI T YT 900 Fr ) /NL—FEBRD/XT 1,000
Wild boar mortadella Duck meat Pate

COLD DISHES

EE%%W%\&@:@/\“,rU\/y‘\tj?;j—:ﬁ Fvl}z‘\ ................................................................ 1,300
Marinated “Biring”mushrooms and avocado

HMDODTN—=Y LTz Redh=a 1,400
Seasonal fruit and fresh cheese sauce “cervelle de canut”

MY —E>DH Ny Fa BHEY —X 1,500
Salmon carpaccio with sake lees sauce

WEE +BEFNYDI YT =5 ) Ty I F—K LRI 1,300
Beef heart carpaccio with ricotta cheese and Miso

XU TIY T ZFREWFER—T DY T — 1,600
“Mountain salad” with vegetables and meat

WARM DISHES

A=A T 79> R=T 1,100
Onion gratin soup

BEERADODOIE7 Yy b WEILILVY =R 1,300
Deep-fried “Wakasagi” fish from lake Biwa, Shiga

FYweaA YT > EDREIASL 1,400
Stewed tripe and white kidney beans

WBREE Yy TAEDTF78 > 1,500

Venison and potato gratin “Hache Parmentier”

FRAEIHLHIADOI T 0 PEHIRAET DI Y — X 1,600

Chicken thigh confit with hunter-style mushroom sauce
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MAIN COURSE

FE BRREE RETFHEIKZ ) IV 2009 2,800
Grilled pork from Azumino, Nagano
E/R vy Euv I 2,500
Grilled "Syamorokku”chicken from Aomori
bl oy ~=v > BRES Y I 2009 3,000
Grilled venison from Hokkaido
FEDIIIKOE TR 4FmD 7Y )L 2009 3,300
Grilled Hanaga-ushi beef red meat
BEAT)IVERY EDE AR ¥ L 8,300
Lava stone grill meat and vegetables assorted platter
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bl RREE Sy A ET7 Yy b 500 FERAHMFEDY T — 600

Steamed cabbage

wm < biILLr>ar&EE IS sso

Fried lotus root

Fried potato

MREDZE /N ) > 7EDZ 7Y ) 600

Grilled whole “Bairing” mushroom

CHEF’S SPECIAL
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Today’s game dish
?ﬁiﬁki"—l')/\l/—‘ﬁ%f‘:/r%*‘/70)7’7 iﬁv,r\/\/__x ................................................................ 3,600
Roasted duck and figs with red wine sauce

DESSERT
AANDT x> >aaF 9200
Fondant chocolat
JV—hEF>Ia RY=Y—=2X 900
Cremed’Anjou with berry sauce
wgo 75> 900

Apple gratin style



