LA VIGNE
DINING FUDO
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LA VIGNE
DINING FUDO

Appetizers
Marinated “Shinano Yukimasu” Trout
Soybean Tempeh and Tofu

Yoshida Farm Caciocavallo

Fresh Fish
Crispy-Skin Tilefish
Mushrooms

Sauce Made with Fermented Seasonings

Steak
Shinshu Beef “Apple Wagyu” Tenderloin
Fresh Wasabi - Kanro Soy Sauce - Red Wine Salt

Sukiyaki
Shinshu Beef “Apple Wagyu” Ribeye

Maitake Mushrooms

Sweet “Shinshu Miso” Sukiyaki Sauce - “Nanohana Miyuki Tamago” Egg

Rice & Soup

Clay Pot-Cooked “Hakuba Milky Queen” Rice with Mushrooms

Aged “Shinshu Miso” Soup

Japanese Pickles

Dessert
Shinshu Fruit Sweets

Ice Cream

After-Dinner Beverage

Buckwheat Tea
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