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Buri (Yellowtail fish) - Shabu Shabu 1,800 F s
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FEANETITERES 1,300 11 ) XEETTORYH 1,500 m
Uonuma HEGI soba with vegetable tempura Lightly Broiled Miyuki Trout Rice Bowl
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Kid' s Noodle and Rice Bowl
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Meal
Murangozzo Winter Lunch Set “

Appetizer
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Charge depends on the main dish. Please select from main dish below.

O LHATH>DBFENI =T @ A5 T Y 712V PB TR T —F
fBEDZ V-2 NIIGATA Beef Steak
Beef and Pork Humburg Steak with Mushroom Sauce 4 OOO M)
1,600 11 (sism)
@ EEFT EZDOIrY—LVFT— @ FEHR— 7R T — A b
Sauteed Miyuki Trout with Mushroom Cream Sauce Slow Roasted Tsumari Pork with Salt-malted Rice
1,500 - csesm) 1,800 1 ceesm)
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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
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Chocolate Cake Baked Cheese Cake Blueberry Chake
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Uonuma Course
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Muran Course

4z61mh

Tyt I—2A
Gozzo Course
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Japanese Omelet with Snow Clab, Japanese Mugwort Panna Cotta,

Osaki Green Vegetable with Butterbur Scape Sauce,
Maitake Mushroom with Butter, Smoked Miyuki Trout

VRIENIRENTY N S a2
Sado Yellowtail with Iburigakko Salad

HASGE R AN SHAEL
Steamed Japanese Coastal Fish with Turnip

EYALES
or

AR R — A
EDT)—L—A
Slow Roasted Tsumari Pork with Mushroom Cream Sauce

SR AR BUE — S5k
Uonuma Koshihikari Rice
HEY
Japanese Pickles

HATAGOWRIEOBIETT
HATAGO miso soup

WLIFDIFTTTA
Japanese Pear Cafouti

a—b— I H
Coffee or Tea
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Japanese Omelet with Snow Clab, Japanese Mugwort Panna Cotta,

Osaki Green Vegetable with Butterbur Scape Sauce,
Muaitake Mushroom with Butter, Smoked Miyuki Trout

LREEN)IREN) SNt S a2 4
Sado Yellowtail with Iburigakko Salad

HASGE R AN SHAEL
Steamed Japanese Coastal Fish with Turnip

FR—=IR R — A
XDTT)—LI—R
Slow Roasted Tsumari Pork with Mushroom Cream Sauce
FIREE e A R IX RS — S5k
Uonuma Koshihikari Rice
HiEY
Japanese Pickles

HATAGOMRIE DRI
HATAGO miso soup

WLIFDIFTTA
Japanese Pear Cafouti

a—b—UIHE
Coffee or Tea
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Japanese Omelet with Snow Clab, Japanese Mugwort Panna Cotta,
Osaki Green Vegetable with Butterbur Scape Sauce,
Maitake Mushroom with Butter, Smoked Miyuki Trout

EDZLLARDEIA—T
Mushroom and Brown Rice Soba Soup

PEESDNSOD ST Y F )75
Sado Yellowtail with hurigakko Salad

HAE R IR B S S0 250
Steamed Japanese Coastal Fish with Turnip

ASTUAHTRI AT —F
Roasted NIIGATA beef Steak

FIHRET SRR X R E —452K
Uonuma Koshihikari Rice
e
Japanese Pickles

HATAGOWRIDWRIE
HATAGO miso soup

WVIF-DITTTA
Japanese Pear Cafouti

a—b— I F
Coffee or Tea

2,500 1 e
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3,800 11 i)

6,000 11 )
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EEDOHIE
Snow Country Food Culture
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Onsen Soup with Grated Daikon and Soybeans
Wrapped in Simmered Cod

IE7Y)  ZEROYF5

Sado Yellowtail with Wasabi Greens

RIGHREE it
Deep-Fried Oguchi-Lotus Root Mochi with Soup Stock

AARERIRGE A SHAL

Steamed Japanese Coastal Fish with Turnip

73
or

FEAR=PGRERET— A
XDZT) =LY —R
Slow Roasted Tsumari Pork with Mushroom Cream Sauce

SGERE e IR IX BE — 550K

Uonuma Koshihikari Rice

ZIZADBED
Traditional Side Dish for Rice

HATAGOWRIOBRIET |
HATAGO miso soup

DEDHLH—A
Today’s Dessert Snow Dome “KAMAKURA” Moose

FE DM
Snow Country Food Culture

RIE LNy
KMEK G DOAREESE LA
Onsen Soup with Grated Daikon and Soybeans
Wrapped in Simmered Cod

RETY)  ZEROHF5
Sado Yellowtail with Wasabi Greens
RIEGHARGE 57T
Deep-Fried Oguchi-Lotus Root Mochi with Soup Stock
EIABES IV

Uonuma Nameshi Resotto

HrE I T— A

Roasted Niigata Local Chicken

HAN i R IR e

Simmered Angler Fish

fHE T e OB BRE — 55K

Uonuma Koshihikari Rice

ZIEADBED
Traditional Side Dish for Rice

HATAGOWRIEOIRIET |
HATAGO miso soup

DEDHL—A
Today’s Dessert Snow Dome “KAMAKURA” Moose

FEOME
Snow Country Food Culture

RiESYY
KME KRG DOARZNEE LA
Onsen Soup with Grated Daikon and Soybeans
Wrapped in Simmered Cod

RETY  WEERDYF5
Sado Yellowtail with Wasabi Greens
RIERREE #5507t
Deep-Fried Oguchi-Lotus Root Mochi with Soup Stock
FoL ZoK)Vh
Uonuma Nameshi Resotto

BIEDECAHIRES

Grilled Blackthroat Seaperch

AST YDA E B G TR AT —F

NIIGATA Beef Steak of the Highly Selected Part
SRR Ve AR e — 55K

Uonuma Koshihikari Rice

ZIZADBLED
Traditional Side Dish for Rice

HATAGOMK DRI
HATAGO miso soup

MESHL—R
Today’s Dessert Snow Dome “KAMAKURA” Moose
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12,000 1y e
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