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Seasonal Kaiseki Dinner “"Asama no Yohaku - Shinkan”
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Appetizer: Homemade Kita-Karuizawa Milk Tofu with Salmon Roe and Savory Dashi Broth
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Seasonal Delicacies: Trio of Seasonal Japanese and Western Appetizers
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Soup : Kita-Karuizawa Mushrooms and Quenelle in Consommé Broth
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Sashimi : Selection of Tuna, Cherry Sea Bream, and Ginhikari Trout, served with Seasonal Garnishes
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Grilled Dish : Joshu Beef Grilled on a Ceramic Plate with Spring Onion and Asparagus
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Simmered Dish : Bamboo Shoot Shinjo and Bracken Fern in a Light Dashi Sauce
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Seasonal Tempura: Shrimp, Conger Eel, and Koshiabura Shoots served with Tempura Dipping Sauce
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Meal : Shinshu Soba Noodles with Traditional Condiments
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Dessert : Pastry Chef's Selection of the Day
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»¢The menu is a sample only. Dishes and ingredients may vary depending on the season.
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Cuisine Croisée de Kita-Karuizawa

Entrée
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Assortment of Seasonal Japanese and Western Delicacies

Potage
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Seasonal Clear Soup or Soup of the Day

Sashimi
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Tuna, Cherry Sea Bream, Ginhikari Trout, and Seasonal Garnishes

Viande
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Roasted Joshu Beef Sirloin, served with Morel Mushrooms and Madeira Sauce

Seasonal Tempura
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Shrimp, Conger Eel, Koshiabura Shoots, served with Tempura Dipping Sauce

Soba
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Shinshu Soba Noodles

Dessert
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Pastry Chef's Dessert "Asama no Yohaku"
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*The menu is a sample only. Dishes and ingredients may vary depending on the season.



