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Autumn Delicacy and Mushroom Pot Set
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Lightly Broiled Miyuki Trout Rice Bowl
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Murangozzo Autumn Lunch Set Appetizer Meal
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Charge depends on the main dish. Please select from main dish below.
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MBEDOTY—R NIIGATA Beef Steak
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Beef and Pork Humburg Steak with Mushroom Sauce
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Slow Roasted Tsumari Pork with Salt-malted Rice
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Miyuki Trout Grilled with Senshichi Sake Lees and Miso 6 MPNEFTTEKBFEOKRED
1,500 M) Uonuma Hegi Soba and Autumn Vegetable Tempura (Fritter)
1,600 r em)

TR A - HIREETE - SEM R BESADY ARTT . KKROTHEB KDY 7,

LI T4 YIAAL =Y a—e— g1 AN
Seasonal Sweets
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Please select from the sweets below.
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YUZAWA Roll Cake Onsen Steamed No-bake Cheesecake Mixed
Custard Pudding SAKASUKE

Faal—rr—F - F=Xr—F - TN—=RY =T 7HFL

Chocolate Cake Baked Cheese Cake Blueberry Chake
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Uonuma Course
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Muran Course
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Gozzo Course
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Sugar Glazed Walnuts, Sweet and Sour Chrysanthemum Pickle,
Mushroom with Sesame, Persimmon with Tofu Sauce,
Taro Tofu with Miso, Steamed Sweet Potato
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Mushroom and Buckwheat Soup with Buckwheat Tofu
FAR— R — A
PEE N — Rk
Slow Roasted Tsumari Pork with Butter Sauteed hen of the woods
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or

HASHGE R IR AT
Grilled Japanese Coastal Fish in Soy Sauce
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Uonuma Koshihikari Rice
ikt Y]
Japanese Pickles

HATAGORMDIRIETT
HATAGO miso soup
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Deep fried Sweet Potato tart
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Coffee or Tea
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Sugar Glazed Walnuts, Sweet and Sour Chrysanthemum Pickle,
Mushroom with Sesame, Persimmon with Tofu Sauce,
Taro Tofu with Miso, Steamed Sweet Potato
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Mushroom and Buckwheat Soup with Buckwheat Tofu
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Grilled Japanese Coastal Fish in Soy Sauce
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Slow Roested Tumari Pork with Butter Sauteed hen of the woods
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Uonuma Koshihikari Rice
T
Japanese Pickles

HATAGOMRIEDOBRIET |
HATAGO miso soup

KEFWHDFIVE

Deep fried Sweet Potato tart

a—b—UIHF
Coffee or Tea
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Sugar Glazed Walnuts, Sweet and Sour Chrysanthemum Pickle,
Mushroom with Sesame, Persimmon with Tofu Sauce,
Taro Tofu with Miso, Steamed Sweet Potato
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Mushroom and Buckwheat Soup with Buckwheat Tofu
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Miyuki Trout Carpaccio with Vegetables
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Grilled Japanese Coastal Fish in Soy Sauce

ASTUACHTHIEF SRR — AT
roasted NIIGATA beef which stored in the snow house
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Uonuma Koshihikari Rice
R
Japanese Pickles

HATAGOWRIE ORI
HATAGO miso soup

KEFNHDF VB
Deep fried Sweet Potato tart
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Coffee or Tea
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Nine kinds of Amuse
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[BESTSR/SEFIVAENY I8
Onsen Soup with Steamed Japanese Coastal Fish and Grated Turnip
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Three kinds of Fruits and Seasonal Fishes

SRR
Sekihan
(Steamed Glutinous Rice with Boiled Red Kidney Beans)
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Slow Roasted Tsumari Pork with Butter Sauteed hen of the woods
Faud

or
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Grilled Japanese Coastal Fish in Soy Sauce
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Nine kinds of Amuse
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Onsen Soup with Steamed Japanese Coastal Fish and Grated Turnip
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Three kinds of Fruits and Seasonal Fishes
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Sekihan
(Steamed Glutinous Rice with Boiled Red Kidney Beans)
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Grilled Cutlass Fish with Grilled Taro and Miso sauce

LY VDI 20N

Mint Sorbet

ASTUIH AN F R B — A
NIIGATA Beef Steak of the Carefully Selected Part
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Nine kinds of Amuse

R
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Onsen Soup with Steamed Japanese Coastal Fish and Grated Turnip
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Three kinds of Fruits and Seasonal Fishes

IR
Sekihan
(Steamed Glutinous Rice with Boiled Red Kidney Beans)
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Grilled Blackthroat Seaperch
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Mint Sorbet

ASTYICHTH B SRR AT —F
NIIGATA Beef Steak of the Carefully Selected Part
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Uonuma Koshihikari Rice FIPRET S e 3R X e — 55K Conuma Koshihikard Rice
Uonuma Koshihikari Rice
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Traditional Side Dish for Rice Traditional Side Dish for Rice Traditional Side Dish for Rice
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Mushroom Miso Soup Mushroom Miso Soup Mushroom Miso Soup
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Today’s Dessert Today's Dessert Today's Dessert
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