AROUND JAPAN VOL.23
DISCOVER “ NAGANO “

SIRAKABA COURSE
TIIOVR Ov/N>VOL.23
FARAAN—EF —Lo5HiEd—2— sscouer N
PERIOD 3.1 SAT - 5.31 sAT

PRICE 18,000 YEN

TAKE A TOUR OF JAPANESE DELICACIES IN NAGANO, FEATURING SIGNATURE INGREDIENTS AND DISHES INSPIRED BY
LOCAL CUISINE SUCH AS NAGANO PREMIUM BEEF SIRLOIN, SHINSHU SALMON, AND MORE.
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CHEESE PLATTER FROM NAGANO PREFECTURE
[ GOAT CHEESE (KARIMA) AND NAGANO PREFECTURE RAW HAM, RAW CHEESE AND SUNKI, BLUE CHEESE AND APPLE JAM ]

#EE (x) . RFEE F—XBDOEHE
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CEF-ZCTAE
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SANZOKU-YAKI CHICKEN THIGH FROM NAGANO PREFECTURE -NAGANO PREFECTURE'S LOCAL CUISINE "YATARA"-
BEE () REFEE BTTRDOILEES — RFROMIHIE PLS5HRZ —

STEAMED SHINSHU SALMON AND OYAKI -SAKE LEES MISO SAUCE-
BREE (1) : ENT—EDEHEPETOEVAEEL — BEawgy—2 —

LETTUCE AND MUSHROOM SALAD -APPLE DRESSING-
BS54 (%) LAACRBFTEEIOIDYSH —DATKLy Y —
GRILLED SEASONAL VEGETABLES
BEX . SHOBEIFR
NAGANO PREFECTURE NAGANO PREMIUM BEEF SIRLOIN 80g
-WASABI FROM AZUMINO, SHOYU-MAME, SHICHIMI TOKARASHI SALT-
mEE (+): RFBEGSMNILI7LFR H—0O1>80g
— REFE LIV, L&SOHT. LHENSLE —

POT-COOKED RICE AND TSUBURA-AGE

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
[ "KAZE SAYAKA” BRAND RICE FROM NAGANO PREFECTURE,

[ "KAZE SAYAKA” BRAND RICE FROM NAGANO PREFECTURE,

NAGANO PREFECTURE NAGANO PREMIUM BEEF, CHOPPED WASABI ] OR NAGANO PREFECTURE AZUMINO'S SPECIALTY "TSUBURA-AGE" ]
§ n . . _ ) n . (E*FRlE“D RAINBOW TROUT)
O (4) : BRI TEROAAD A=Y IS0 Frela TR (F)  BIRETEREFGS

(REFRAVIFILR BEPH. RERE GMILITLFR. STHDOIY) (REFRAVIFILR ATPH. RERZEFORERHE)

MISO SOUP WITH SHINSHU SOBA NOODLES
e () - EINZFIEADERIEH

PICKLES

BEDY)

CREME D'ANJOU, HONEY FROM SHINSHU AND DRIED PRUNES FROM NAGANO PREFECTURE
FH—h () JL—LBY Y
EME B5H DL RBRE RS1TIL—

COFFEE OR TEA
d—b— 2l TR

% (k) ARE DISHES INSPIRED BY NAGANO PREFECTURE INGREDIENTS, LOCAL CUISINE, AND SWEETS.
(%) I3 RFRERMD AT HEIEPTH — M B RIEE A X— D LIEHETT,
3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— EET7 AL EOF—4—EHBLWLET,




3S4NOD OANIY
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16,000 YEN

APPETIZER MADE FROM NAGANO PREFECTURE INGREDIENTS
»ax: REREo8MThHLlo—m
LETTUCE AND MUSHROOM SALAD -APPLE DRESSING-
H#54: LARCRBFBEEIOIDOYSH —DATKLy Y —

GRILLED SEASONAL VEGETABLES - IKKA-ICHIYO SPECIAL MEAT MISO -
BHE . SEORIHFR — —TEHUAKERR —

NAGANO PREFECTURE NAGANO PREMIUM BEEF SIRLOIN 100g
i REFEEFGSMNILIT7LFR Y —0O1>100g

OR
EeES

JAPANESE BLACK WAGYU BEEF A4 FILLET 80g
PREE | [EE BEMFTsLA480¢g

HbWE&£25d—X
27,000 YEN
APPETIZER MADE FROM NAGANO PREFECTURE INGREDIENTS
#ax: REROBRMTRLT—I
FOIE GRAS AND APPLE POELE -BALSAMIC SAUCE-

SBEIR : AT IS EDATDARTL — N3V —2 —
SHINSHU SALMON POELE WITH BAMBOO SHOOTS AND CANOLA FLOWERS -JAPANESE BUTTERBUR MISO SAUCE-
fRE: EMNY—E>DRTL B, FHEHZ — BHRBY—2 —
ABALONE -ONIONS SAUCE-

EFH0  JEITH —HERY-X —

LETTUCE AND MUSHROOM SALAD -APPLE DRESSING-

54 LARERBFBEEIOZOHSH — DATKLy Y —

GRILLED SEASONAL VEGETABLES - IKKA-ICHIYO SPECIAL MEAT MISO -
B SHOBEIFR — - EEUAKERR —

RAICHO COURSE

-WASABI FROM AZUMINO, SHOYU-MAME, SHICHIMI TOKARASHI SALT, GARLIC CHIPS, GARLIC SOY SAUCE, PONZU-
— REFE LIV, LESPE. EHRENSUE. ICAIKTFYT ICAICKE R, RUEE —

NAGANO PREFECTURE NAGANO PREMIUM BEEF SIRLOIN 100g OR NAGANO PREFECTURE NAGANO PREMIUM BEEF FILLET 80g
ke EFEE EMTLIPLER Y—O1>100g s mRE: EHEE EMILITLFR 711 80g

-WASABI FROM AZUMINO, SHOYU-MAME, SHICHIMI TOKARASHI SALT, GARLIC CHIPS, GARLIC SOY SAUCE, PONZU -
—REBHFE DIV, L&SPE. EHREDSUE. ICAIKFYT ICAICKER. RUBF—

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
[ KAZE SAYAKA" BRAND RICE FROM NAGANO PREFECTURE, NAGANO PREFECTURE NAGANO PREMIUM BEEF, CHOPPED WASABI ]

o RIS CIRORAD A= o512
(EFRAVSFHILK BIPH. REEEESMILITLFAR. ISTHHIY)
MISO SOUP WITH SHINSHU SOBA NOODLES
By (SN IEA DRI
PICKLES
E0M
SEASONAL DESSERT
F—k: EHOTFF—

COFFEE OR TEA
O—b— #rid I

3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. B—AKk 10— Fld 7SN DOF —Z—ZHBELWLET,

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
[ "KAZE SAYAKA" BRAND RICE FROM NAGANO PREFECTURE,

POT-COOKED RICE AND TSUBURA-AGE
[ "KAZE SAYAKA" BRAND RICE FROM NAGANO PREFECTURE,

NAGANO PREFECTURE NAGANO PREMIUM BEEF, CHOPPED WASABI ] OR NAGANO PREFECTURE AZUMINO'S SPECIALTY "TSUBURA-AGE" ]
- AN —_, “ — . i . o (FR‘!ED RAINBOW TROUT)
O BIRETERORADH—Uw IS4 EYE R BE TR G S

(RERAVIFILR BIPH. RERE GMILITLFR, STHHTIY) (RERAVSHILR AP RERREFORERMEBT)

MISO SOUP WITH SHINSHU SOBA NOODLES
w - SN EIEADIKIEH
PICKLES
EDY)

SEASONAL DESSERT
FH—k: EHOTH—k
COFFEE ORTEA
d—b— #2r=id I

% PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— EdT7 AN EOF -4 —ZHBLWVLET,
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NF
#E#]1—X
32,000 YEN
APPETIZER MADE FROM NAGANO PREFECTURE INGREDIENTS
maE REEORBMTHLE—MI
FOIE GRAS AND APPLE POELE -BALSAMIC SAUCE-

BEIE DA TITSEDATDARIL — N2V —2 —
SHINSHU SALMON POELE WITH BAMBOO SHOOTS AND CANOLA FLOWERS -JAPANESE BUTTERBUR MISO SAUCE-
BRE: EMNY—EDRTL B, HEHRZ — BHREY—X —
SPINY LOBSTER (HALF) - SEASONAL ONIONS SAUCE -
EFBO L EITMIEIE (B8) —HERV-—2—
LETTUCE AND MUSHROOM SALAD -APPLE DRESSING-
#54: LAREEFEEIOIOYSH —bACKRLYS YT —

GRILLED SEASONAL VEGETABLES - IKKA-ICHIYO SPECIAL MEAT MISO -
BER . EHOFEIHFI — T EEUAKERI —

NAGANO PREFECTURE NAGANO PREMIUM BEEF SIRLOIN 1009 og
mRE REFEE SNTLITVLAFR Y —O1>100g s

NAGANO PREFECTURE NAGANO PREMIUM BEEF FILLET 100g
PR | BEFEE EMTL S TLLR 741 100 g

-WASABI FROM AZUMINO, SHOYU-MAME, SHICHIMI TOKARASHI SALT, GARLIC CHIPS, GARLIC SOY SAUCE, PONZU -
—REFE DTV, L&SWE. EHREDSUER. ICAIKFYTL ICAICKER. RO —

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
[ "KAZE SAYAKA” BRAND RICE FROM NAGANO PREFECTURE,

POT-COOKED RICE AND TSUBURA-AGE
[ "KAZE SAYAKA” BRAND RICE FROM NAGANO PREFECTURE,

NAGANO PREFECTURE NAGANO PREMIUM BEEF, CHOPPED WASABI ] OR NAGANO PREFECTURE AZUMINO'S SPECIALTY "TSUBURA-AGE" ]
(FRIED RAINBOW TROUT)
T IS TEROAADH— VY IS51R E1ziE TR BIRE CEREFG S

(REEAVSFILRK BEeH RERE GMNILITLFR. STHHEIY) (RERAUSHILK ASPH. RERREFOLER [HIT)

MISO SOUP WITH SHINSHU SOBA NOODLES
B (SHNE XA DKM
PICKLES

BEDY)

SEASONAL DESSERT
F—k: EHOTF—

COFFEE ORTEA
d—b— F£3 #IF

3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— EIET7 A MOF -4 —EHBVOWLET,

APPETIZER

ARIE

MIXED SALAD
¥4

SEA BREAM 80g
E# 80g

SCALLOP
R B

SPINY LOBSTER 300g
SEF £ IE 300g

ABALONE 100g

SEFER 100g

ABALONE 200g
SE(+88 200g

SEAFOOD PLATTER
- OMAR TAIL, SEA BREAM, SCALLOP -

RN 3BELEht
[(A<—ILBE (7)), B8 N8 ]

A LA CARTE

2,000 YEN

800 YEN

2,700 YEN

2,200 YEN

18,000 YEN

9,000 YEN

17,000 YEN

5,600 YEN

PORK LOIN 150g
BxO—X 150g

JAPANESE BLACK WAGYU BEEF SIRLOIN 100g
EEMFH—O7> 100g

JAPANESE BLACK WAGYU BEEF FILLET 100g
EEM4E 7L 100g

5 KINDS OF GRILLED SEASONAL VEGETABLES
THDBESEFRS &

GARLIC RICE - SOUP, PICKLES -
H—=Uw IS4 — i Fo¥—

RICE - SOUP, PICKLES -
HHER — B, BoW —

FRUITS AND ICE CREAM
TN=YETARI)—L

4,600 YEN

13,000 YEN

14,000 YEN

1,500 YEN

1500 YEN

1,000 YEN

1,500 YEN



