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Uonuma Course
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Beans with Oil, Roasted Mushroom,

Sweet Potato with Cheese Sauce
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Today’s Maindish
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Uonuma Koshihikari Rice,
HATAGO miso soup, Japanese Pickles
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Today's Sweets, Coffee or Tea
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Beef and Pork Humburg Steak with Mushroom Sauce
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Sauteed Miyuki Trout with Mushroom Cream Sauce
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NIIGATA Beef Steak
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Slow Roasted Tsumari Pork with Salt-malted Rice
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Muran Course
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Roasted Mushroom, Sweet Potato with Cheese Sauce,
Beans with Oil, Fig Compote,

Marinated Japanese Coastal Fish and Japanese Pear
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Smoked Miyuki Trout which Picked in Miso Tamari

with Yuzu and Chrysanthemum Sauce
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Grilled Sea Bream with Egg Sauce
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Deep-fried Slow Roeasted TSUMARI Pork Cutlets
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Uonuma Koshihikari Rice,

HATAGO miso soup, Japanese Pickles
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Pumpkin Tiramisu
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Coffee or Tea
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Gozzo Course
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Roasted Mushroom, Sweet Potato with Cheese Sauce,
Beans with Oil, Fig Compote,

Marinated Japanese Coastal Fish and Japanese Pear
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Taro Tofu Soup
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Smoked Miyuki Trout which Picked in Miso Tamari

with Yuzu and Chrysanthemum Sauce
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Grilled Sea Bream with Egg Sauce
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roasted NIIGATA beef which stored in the snow house
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Uonuma Koshihikari Rice,

HATAGO miso soup, Japanese Pickles
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Pumpkin Tiramisu
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Coffee or Tea
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Lightly Broiled Miyuki Trout Rice Bowl
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Uonuma HEGI soba with vegetable tempura
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Kid' s Noodle and Rice Bowl
ALA - FEATHDOEY FTT,
(H7zwd A - ZRECHEHETETT,)

6OOH<mm

KRR AERHREAZ2—=TFTOT, FOITTRILEZ W,

BEHIIA A -V T,

i KHDOINT 4 YT AL —  a—v— F713 5%kH

Seasonal Sweets
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Nine kinds of Amuse
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Onsen Soup with Steamed Japanese Coastal Fish
and Grated Turnip

HAHER IR A S DN b8

Three kinds of Fruits and Seasonal Fishes
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Sekihan
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Grilled Sea Bream with Egg 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
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Taro Manju with Autumn Vegetables
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Grilled Cutlassfish with 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
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Taro Manju with Autumn Vegetables
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Grilled Blackthroat Seaperch
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Deep-fried Slow Roeasted TSUMARI Pork Cutlets
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Uonuma Koshihikari Rice
HATAGO Miso Soup, Traditional Side Dish for Rice
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Today's Dessert

Roasted NIIGATA Beef Stored in the Snow House
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Uonuma Koshihikari Rice
HATAGO Miso Soup, Traditional Side Dish for Rice
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Today’s Dessert

Roasted NIIGATA Beef Stored in the Snow House
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Uonuma Koshihikari Rice
HATAGO Miso Soup, Traditional Side Dish for Rice

HIR

Today’s Dessert
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