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Buri (Yellowtail fish) - Shabu Shabu 1,800 P )

AR A = 2 — O R EET

NEINORFEKTE LTI~ Vil [E£534] %
FHFELA BIWREERBEITO [E) 3] HF
BLAVWET,

XEETDORD I wwmr - wmmn

Lightly Broiled Miyuki Trout Rice Bowl
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_ . Main Dish
Murangozzo Winter Lunch Set

Appetizer
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Charge depends on the main dish. Please select from main dish below.
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ABPEDZV—A NTIGATA Beef Steak
Beef and Pork Humburg Steak with Mushroom Sauce 4,000 F B
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Slow Roasted Tsumari Pork with Salt-malted Rice
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Sauteed Miyuki Trout with Mushroom Cream Sauce G HEANXFITLEHEORED
1,500 4 (B Uonuma Hegi Soba and Vegetable Tempura (Fritter)
1,600 F ceean)
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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 Muran Course
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Mashed Carrot which stored in the snow house,
Wild Edible Plant Cheese, Wild Edible Plants Pancake,
Marinaded Oriental Pickling Melon Pickled in Sake Lees,
Grilled Sweet Potato with Cheese
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Winter Vegetables and Ginger Soup
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Slow Roasted T&Iman Park with Wasabi Mixed in Soy Sauce
EdnS

or
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Simmered Yellowtail with Daikon Raddish
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TUonuma Koshihikari Rice
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Japanese Pickles

HATAGOBRIEOBRIEH-
HATAGO miso soup
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Snow Ball Mousse
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Coffee or Tea

Mashed Carrot which stored in the snow house,
Wild Edible Plant Cheese, Wild Edible Plants Pancale,
Marinaded Oriental Pickling Melon Pickled in Sake Lees,
Grilled Sweet Potato with Cheese
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Winter Vegetables and Ginger Soup
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Simmered Yellowtail with Daikon Raddish
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Slow Reasted Tsumari Parks with Wasahi Mixed in Soy Sauce
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Uonuma Koshihikari Rice
Japanese Pickles
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HATAGO miso soup
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Snow Ball Mousse
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Coffee or Tea
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Gozzo Course
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Mashed Carrot which stored in the snow house,
‘Wild Edible Plant Cheese, Wild Edible Plants Pancake,
Mearinaded Oriental Pickling Melon Pickled in Sake Lees
Grilled Sweet Potato with Cheese
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Winter Vegetables and Ginger Soup
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Broiled Miyuki Trout
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Simmered Yellowtail with Daikon Raddish
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roasted NIIGATA beef which stored in the snow house
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Uonuma Koshihikari Rice
iz
Japanese Pickles

HATAGOMIEOHNMETT
HATAGO miso soup

FEOEL—A
Snow Ball Mousse

a—b— IR
Coffee or Tea
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Nine kinds of Amuse Nine kinds of Amuse
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Onsen Soup with Steamed Japanese Coastal Fish Onsen Soup with Steamed Japanese Coastal Fish
and Grated Turnip and Soybean ' and Grated Turnip and Soybean
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Yellowtail Sushi and
Traditional Sushi(Char and Vegetable Sushi)

LEFROFEHEE
Winter Vegetables Wrapped with Fried Tafu
FEH “Fbﬁ ﬂgﬁﬁ’&g —A
Slow Reasted Tsuman Pork with Wasabi Mixed in Soy Sauce
Fot
or
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Simmered Yellowtail with Daikon Raddish
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Uonuma Koshihikari Rice

ZIFAOBED
Traditional Side Dish for Rice

HATAGORMEDHRIETH

HATAGO miso soup
Hk

Today’s Dessert
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l ellowtail Sushi and
Traditional Sushi(Char and Vegetable Sushi)
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Winter Vegetables Wrapped with Fried Tofu
HAR IR R e e e e
Roasted White Fish
FELD I
Japanese Pear Sorbet

ABZ U AT Z ER R — X
NIGATA Beef Steak of the Carefully Selected Part
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Uonuma Koshihikari Rice
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Traditional Side Dish for Rice

HATAGOWRIE TR
HATAGO miso soup
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Today's Dessert
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FEDOME
Nine kinds of Amuse
T
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Onsen Soup with Steamed Japanese Coastal Fish
and Grated Turnip and Soybean
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Ycllowtall Sushi and
Traditional Sushi(Char and Vegetable Sushi)

AIFEOEHER
Winter Vegetables Wrapped with Fried Tofu
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Grilled Blackthroat Seaperch
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Japanese Pear Sorbet
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NIIGATA Beef Steak of the Highly Selected Part

FIBEI Ve IRIR X e —Sk
Uonuma Koshihikari Rice
JIEADBEL
Traditional Side Dish for Rice

HATAGOBRIEOLEIET |
HATAGO miso soup
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Today's Dessert
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