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Boiled snow crab and green asparagus slices with white asparagus "Coulis”
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Local salmon "FujinosuRe" confit and broccoli puree with vinaigrette sauce
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Seasonal onion soup
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Sauteed Japanese sea perch with parmesan seasoning,
balsamic sauce and walnut oil

AZXXDERT VU NIV AF Y F—ZANY TV F 42wz
NIV I —Z N4 4y

Sauteed " Koshu wagyu" loin and various vegetables with "Bercy" sauce
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Marinated mango and Japanese orange "Amanatsu”
with vanilla mousee and mango sherbet
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Coffee or Tea  Small sweet
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Fuji View Hotel
Chef Toshiaoki Maeda

Some ites may be sbject to change depending on availability.
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