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Relais & Chiteanx knows how to design your wedding as
vour memorable moment in life. There are unique venues,
fraditional |‘-.;!'Ir wrmances, bespoke service, celebration menus
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and decorations. Wedding at Japanese ryokans can be tailored
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to suit your personal requirements with the choice of either a
lapanese traditional kimone or Western wedding dress.
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Let yvour blooming new lite begin at Relais & Ghateaux
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Mishi a remarkable experience.
Certified as a macrobiotic chef,
Chef Tanabe uses its principles
in his cooking. Mot justis his
cuisine local and seasonal, it

is meant 1o bring guests closer
to how things taste in naturne,
create halance of lavors and
textures and spices, and allow
for individual preferences.
Menus have grilled and broiled
items, but many dishes are
steamed, and as a result are
gentle and more approachable.

All this takes place in reoms
that are peaceful and filled
wilh shadows.

After a day of music, hiking,
or exploring the castle, the
experience of refinement
brought abwout by food this good
is an enhencement of plessures.

Iz it French? Is it Shinshu?

It is Japan.
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What are you most proud
of in this establishment®
The building was registered
Mational Tangible Caliaral
Properties amd the ingredients

B CHATEALX QUIDE - JAFAN &

come feom over 270 local
producers by direct contract
to represent local products.

Whatare
elements
The elements that | combined
from French espritand
Macrobiotic.

some traditio
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What are some s¢
products you use =
Asparagus and edible wild
plants in Spring, tomato,
zucching and herbs in Summer,
mushrooms, pumpkins and
gibier in Autumn and then
carror, radish, cabbage,
Chinese cabbage and variety
of turnips in Winter season.

Describe 8 memorable
culinary exp
A roll-cabbage made by my
grandmother whe lived with
mie until 11 vears old. She used
ta live in France for 10 vears
50 her conking tastes of the
French way of dashi, Tt is

the starting point for my
career as French chef.
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Craener and Mailse de Malsan
Todarrma Softs
Chef Masahira Torobe

T +B1 {0]253 33 0136
E hikariyo-nisnifreloischoteaus.com

wearw ikari-ya.com

£ TI0-087 SRERFTLFL T
Address 4-7-1 Ota, Matsumets,
Mogaro S70-067%

Annual clasing 29 Cec-3 lan
‘Weekly cloging Wadnasdoy

Rates Set menus: JPYZ,800-1F, 500
it.6%, 5.10%)
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