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Flavors of Autumn Two types Smoked & Mesclun Salad
Main
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“Gigot d’Agneau” ~ Roasted Boneless Leg of Lamb ~ 4

Dessert
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Coffee or Tea
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*The main dish can be changed for an additional fee.
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Cotriade”(Brittany-Style Fish Stew) ~ Red Wine Vinaigrette ~
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Shinshu Salmon and Green Tapenade Phyllo Fruite~ White Wine Herb Sauce ~
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Pan-Seared Duck Breast from lwate ~ Mushroom Sauce ~
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Pan-Seared Japanese Beef Tenderloin ~ Mushroom Sauce ~
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Pan-Seared Venison ~ Red Wine Sauce ~
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Pan-Seared Iwate Brand Beef Tenderloin ~ Mushroom Sauce ~
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Tax-included in the price



