The essence of
Minami-Shinshu,
rediscovered and
elegantly expressed
on a single plate.

o Private Chef's Signature Course
o Relaxed Minami—-Shinshu Tasting Ex perience
o “Yoshi-nabe” —;L cal Mot Pot Experience from
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There are TRl RN SRS VEOE S C AN s 0l S A D Dilke (CEik st eR iV SRSt AT in your

hometown—
Antde et TN SHEES O T [ S R e 1] understand onl after Feavalings i ikt
Having experienced both, we' ve come to recognize and share
genuine beauty of Minami-Shinshu.

[Ens e hTes s e ORIk Ol here the temperature shifts dramatically

between day and night,
the land nurtures <crops with deep, concentrated flavors.
imals raised on these ingredients also grow rich in

charactei .and: tdsie,

With & desire . to share these exceptional blessings beyond our
alley,
- we—childhood friends since kindergarten—created “Restaurant
5 RiDIBs o
; f Now, (IROEE b niin thes e ence rof Minami-= Inisthingse t o feiviem ~moire
{ ’ people, both IINES Ui pran s eaanids s albitioia dt
have launched our Private Chef Serv

welcome to
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cie R iSS TSI Sy ol nae sl oimTe accommodation, or chosen venue,

preparing s each =dish = risght: ‘befiore SWoUrs. cyes;,
Vousecian e s anaorrs e tihiote S fipicisTh am A= S v e AT their very

best.

Pleas enjoy the authentic taste of Minami-Shinshu,

born from its land, climate and “ipeopilied v ciares

[Ef ol ia vie = Sa s e ¥ otoid = Sl SR erri g iR ers e 0l ingredients you prefer to
avoid,
please let us 'know when making your reser tio
ROMIIRE Cra T S CL O, et C us era SHL e ChErO I SR ORI inquiry O 0%
Instagram DM.
Reservat indly requested at least two weeks in
advamnce.

Please note h ¢ e g1 farbR il Sin Ty it asy! rary depending on the

and . . Locatins
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Closed on Mondays and Sundays
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course’ that ‘celebrates. ‘the iflavors f Minami
featuring naturally grown f sh vegetables
premium Minami-Shinshu beef, Tenryu sweetfish (ayu),
and Tenryukyo black pork,

beautifully prepared to showcase the region’ s seasonal bounty.

CESampilielt ¥ toiie #thes tD:avs)
Peach Soup from Matsukawa
Ina Valley Specialty Horse Sashimi

Organic: Yegetablelst with UBrown Rice iKojas  Miso

e T Ol miea A R & N RVETRIB]¥avale
Tenryu Sweetfis (A S W U S RAT S e ain S8 Gt e i mibies
Minami-Shinshu Beef with Takagi Village Blueberri
Shinshu Soba (Buckwheat Noodles)

Free-range Egg from “Ryu-no-Ho” Farm

Featuring 9 seasonal dishes

(tax included)

Ehies@ e mic nu SRSt hiolWiness iRt a sample.
Actual dishes may change d nding on seasonal

ingredients and market availability.
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Relaxed

Minami—-Shinshu .
Y

i

relaxed dining plan where you can
Staivioir sitihic il ofcatl traisitie s w0t S MEinia mei=

Shinshu.
Thie = ‘diivsthiarst ~are served family-style
meant tio'&hie shared among everyone at

the table.

Sample Menu (Example of the Day)
Lnge-sValley  Spedial Tty Horse Sashimi
Fen el Sl tmoin =ee Cair piaic et
Bagna i Gauds: swith< Ngrurel ¥ ~6Grown

Vegetables
AR Ro oS Thiitn 'SThiugs Missthirioioim's

Roasted Tenryukyo Black Pork
Ve isoh« Ragu«' Padty from- Toyama-go

Dolce (Dessert)
T-course menu
¥6,000 (tax included)

The menu shown its ™ oy Ssa i e g e e
Actual dishes may change depending on
seasonal ingredients and market
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“Yoshi-nabe”

Local Hot Pot Experience

About “Yoshi=nahe”

“Yoshi-nabe” I7ses s ee ot ot Mo i n o i d Sids S e R oY SR MBS o e
N I ot okt
Felar o SR eiotiiomta Sipieic At eiSEE s il oih S e Sos ke oavaa = dSo s
(freeze-dried tofu) and Nozawana-zuke (pickled
greens),
atl&l Stimimietrlesd el SN S e R na iesh e SEhian eSSl sfol=thraisie A e hirto sk =
Pia ckietds M et tthS S mies e 0 0AmES e pork, amid oA
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[Menu |
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“Yoshi-nabe”

L0 @5 [TEoNt R REoscE W i e STt nes TwuE NS =Sk o
Shinshu Soba (Buckwheat Noodles

Rilfetarsier i o es L thiait the menu [SSesoim iy e o
example.
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