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Cuisine regionale de montagne FUJI
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Amuse bouche
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Tartare au truite arc-en-ciel “SHOUJINGAWA”
accompagne de legumes biologique de nos paysans
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Royal au soupe de poisons
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Entrecote de boeuf “OKAMURA” roti sauce WASABI “YUGASIMA”
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La tomate brillante d’ IWATA
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Café et mignardises
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