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Salt-grilled Sweet Fish pu 8 O O R E)
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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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Murangozzo Summer Lunch Set

Appetizer

THEIEIAL VICEoTREZVEST AL VFA v V23U THAOBRIEZInE R,

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

O LHAZTH>DBRFEN =T @ A5 T Y7V LHERT—F
LIS VRS NIIGATA Beef Steak
Beef and Pork Humburg Steak with Summer Vegetable Sauce 4 000 B

1,600 1 (sim)

@ XEZT HERIZV—-2VT— @ FEHR— 7RI T — 2 b
Sauteed Miyuki Trout with Summer Vegetable Cream Sauce Slow Roasted Tsumari Pork with Salt-malted Rice
1,500 r3 csesm) 1,800 r csesm)
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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

Fgal—Fr—3 N c TNhV—=AXRY—=T 7HL
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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Summer Vegetable Jelly, Grilled Tomato with Cheese,
Burdock Marinated with Zucchini and Carrot,
Pumpkin Egg Roll, Dressed Cucumber with Anchovies

Assorted Japanese Coastal Fish

Wefhoar7s HFEREALIVDY—R
Local Char Confi with Fresh Green and Orange Sauce

EVALES

or

S R— i — 2 BEEH 2
Slow Roasted Tsumari Pork Dressed with Black Vinegar

SR AR BUE — S5k
Uonuma Koshihikari Rice
HE
Japanese Pickles

HATAGOMRMDIRIET
HATAGO miso soup

FRbhET AN —DL—A
Tomato and Raspberry Mousse

a—b— I H
Coffee or Tea

ZoF—=b AZDOTIEH<VA,
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Summer Vegetable Jelly, Grilled Tomato with Cheese,
Burdock Marinated with Zucchini and Carrot,
Pumpkin Egg Roll, Dressed Cucumber with Anchovies

Wik e

Assorted Japanese Coastal Fish

WHBEOIr 74 HREALIVDOI—X
Local Char Confi with Fresh Green and Orange Sauce

FEFR— R — AN Bk 2
Slow Roasted Tsumari Pork Dressed with Black Vinegar

FIRPET AR X BE —452K
Uonuma Koshihikari Rice
e
Japanese Pickles

HATAGOMRIE ORI
HATAGO miso soup

MIET AR —DL—Z
Tomato and Raspberry Mousse

a—b—UIFLA
Coffee or Tea

ArF—=b AZDOTIEITUA,
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Summer Vegetable Jelly, Grilled Tomato with Cheese,
Burdock Marinated with Zucchini and Carrot,
Pumpkin Egg Roll, Dressed Cucumber with Anchovies

AT
Onsen Soup-Edamame Potage

Assorted Japanese Coastal Fish

Wefhoar7e HFREALVDY—R
Local Char Confi with Fresh Green and Orange Sauce

AST DTN AT —F
Roasted NIIGATA beef Steak

SR I AEER MBI BUE — S5k
Uonuma Koshihikari Rice
e
Japanese Pickles

HATAGORMDIRIET
HATAGO miso soup

FRbhET AN —DL—A
Tomato and Raspberry Mousse

a—b— I F
Coffee or Tea

2,500 1 e
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Grilled CornRoasted Tomato Cube with Cheese and Basil Eggplant Dressed with Ginger,
Summer Vegetable Marinated Kagura-ChilliBitter Gourd with Salt-Pickled Bonito Sauce

B DL

Onsen Soup-Edamame Potage

HIEDT1)—X

Terrine of Cold-Simmered Summer Vegetables

PH R ORI

Nigiri Assorted Seasonal Fish of Niigata

HEITAHA K
Simmered Bottle Gourd with Snow Crab

HAHE R IR S0 B3R $4 A&

Acqua Pazza Style Japanese Coastal fish

Wyl
Japanese Peppermint Jelly

AST U HTHIGE— AT
Roasted NIIGATA Beef with Apple Sauce

SRR VeI IX e — 55K
Uonuma Koshihikari Rice

HATAGOBRIEDOBRIE
HATAGO Miso Soup

ZlIADBLEY
Traditional Sidedish for Rice

FIRREE IRk DA L LBV N T —r—F
Almond Jelly with White Peach and Lemon Butter Cake

a—b—UIFLAE
Coffee or Tea

8,000 1 )
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Grilled CornRoasted Tomato Cube with Cheese and BasilEggplant Dressed with Ginger,
Summer Vegetable Marinated Kagura-ChilliBitter Gourd with Salt-Pickled Bonito Sauce
AN
Onsen Soup-Edamame Potage
W EDT)—X

Terrine of Cold-Simmered Summer Vegetables

PR E OfE IR

Nigiri Assorted Seasonal Fish of Niigata

HBUTABAK

Simmered Bottle Gourd with Snow Crab

WMBEOLCALIRES
Grilled Blackthroat Seaperch

MY 2L
Japanese Peppermint Jelly

AST I DT F B RGR IR A T —F
NIIGATA Beef Steak of the Highly Selected Part

AR e AR IX BUE — 55K
Uonuma Koshihikari Rice

HATAGOWRMS BRI
HATAGO Miso Soup

ZIIADBED
Traditional Sidedish for Rice

FIBGEFRE DB LBy —r—F
Almond Jelly with White Peach and Lemon Butter Cake

a—b—JUHALH
Coffee or Tea

13,000 r7 iz
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