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Lightly Broiled Miyuki Trout Rice Bowl

LSOOPWﬁw




OB & I
fifpEa e h ) 2BEVSIENWEH Z,

BHATODEREDT Ty b x| e~
Murangozzo Early Spring Lunch Set Appetizer Meal
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Charge depends on the main dish. Please select from main dish below.

B " N ® A5 7 Y ZIZWHLAER T —F
O GHAZT oD sFRAZNN Y N—=7 NIIGATA Beef Steak
Beef and Pork Humburg Steak with Grated Radish 4,000 1 wim)

1,600 1 (s @ FEHR—7REERET —Z T

Slow Roasted Tsumari Pork with Salt-malted Rice

@ EEIT LX)V -2 VT — 1,800 11 coem)

Sauteed Miyuki Trout with Wild Edible Plant Cream Sauce @ ﬁa‘(E/\ %“% Lj: k m% k ﬁa\]@ ﬁ%@?{ﬁi g
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1,500 M) Uonuma Hegi Soba with Wild Edible Plant and Vegetable Tempura (Fritter)
1,600 1 (sem)
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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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Fried Sandfish Marinated in Spicy Vinegar Sauce,
Butterbur Scape Naruto Maki, Mustard Pickled Canola Flower,
Spring Cabbage and Mysida Shrimp,
Simmered tofu Pulp with Vegetable

HANER IR A IVERBF SR DR 5D+
Black Rockfish with Spring Vegetable

FROBAA WAL FEDY—A
Ol Steamed Koshi No Tori Chicken with Wild Edible Plant Sauce
EAES

or

HAERIRAZF DI IERBEE
Grilled Sea Bass with Wild Edible Plant

SR AR X BUE — S5k
Uonuma Koshihikari Rice
T
Japanese Pickles

HATAGOWKMDIRIETT
HATAGO miso soup

S—INWIA—AREH FIZALAY)—
Yogurt Mousse with Yukishita Carrot Jelly

a—b— UL
Coffee or Tea

Fried Sandfish Marinated in Spicy Vinegar Sauce,
Butterbur Scape Naruto Maki, Mustard Pickled Canola Flower,
Spring Cabbage and Mysida Shrimp,

Simmered tofu Pulp with Vegetable

HAIERIR A IVERIF R DR 7508
Black Rockfish with Spring Vegetable

HAHERIRA ZF DR OBEX
Grilled Sea Bass with Wild Edible Plant

BRDFEAANZEL HEDY—
Ol Steamed Koshi No Tori Chicken with Wild Edible Plant Sauce

FIEE AR X B — 35K
Uonuma Koshihikari Rice
T
Japanese Pickles

HATAGOWRIE DB
HATAGO miso soup

=T IWIA—REH PIZALAE)—
Yogurt Mousse with Yukishita Carrot Jelly

a—b—UIHF
Coffee or Tea

Fried Sandfish Marinated in Spicy Vinegar Sauce,
Butterbur Scape Naruto Maki, Mustard Pickled Canola Flower,
Spring Cabbage and Mysida Shrimp,
Simmered tofu Pulp with Vegetable

s
I DA—T
Onsen Soup with Wild Edible Plant Tofu

HAHERIR A IWERB R DR750+8
Black Rockfish with Spring Vegetable

HAERIRAZF OISR BEX
Grilled Sea Bass with Wild Edible Plant

ASTUI AT F R R ET— AR
roasted NIIGATA beef which stored in the snow house

SR T H R IX BUE — S5k
Uonuma Koshihikari Rice
HEY
Japanese Pickles

HATAGOWRIEOBIET
HATAGO miso soup

S—INWIA—AREE FIZALAE)—
Yogurt Mousse with Yukishita Carrot Jelly

a—b—UFHF
Coffee or Tea
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FMEILZETL—b
Five Kinds of Wild Edible Plants Amuse
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Onsen Soup with Simmered Sea Bream and Radish

HARE RN AYRD I3RS -LH DT
Japanese Coastal Fish Sushi with Simmered Wild Edible Plant

BFICACABEE YIV—R
Yukishita Carrot Rice Cake with Soy Milk Sauce
FATF— 7 R — A
KD —A
Slow Roasted Tsumari Pork with Wild Edible Plant Sauce

F7ad
or

HAERIRA R OIIZERBEX
Grilled Sea Bass with Wild Edible Plant

FHE eI R IX BGE — 50K

Uonuma Koshihikari Rice

ZIZADBED
Traditional Side Dish for Rice

HATAGOMRIE DRI
HATAGO miso soup

HR

Today's Dessert

FRENIZETL—]
Five Kinds of Wild Edible Plants Amuse
Tt i
BRSO

Onsen Soup with Simmered Sea Bream and Radish

HASGE RIMEAIRD 11I3E& -5 H0E
Japanese Coastal Fish Sushi with Simmered Wild Edible Plant
FTICALAMIE YiHV—R
Yukishita Carrot Rice Cake with Soy Milk Sauce
HAE R INEF OREXY

Grilled Spanish Mackerel

AFLDI N~
Japanese Pear Sorbet

ASTUAHTAVER FHEI— A
NIIGATA Beef Steak of the Carefully Selected Part

FURRET e AR IX e — 55K
Uonuma Koshihikari Rice

ZIIADBED
Traditional Side Dish for Rice

HATAGOWMRME DRI
HATAGO miso soup

HR

Today's Dessert
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Five Kinds of Wild Edible Plants Amuse
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Onsen Soup with Simmered Sea Bream and Radish

AAHER MR 113RE RO DT

Japanese Coastal Fish Sushi with Simmered Wild Edible Plant

FTFICALAMIE TIV—2A
Yukishita Carrot Rice Cake with Soy Milk Sauce

W DOLAHIBES
Grilled Blackthroat Seaperch

AFLD NN
Japanese Pear Sorbet

ASTYIHTI B SRR AT —F
NIIGATA Beef Steak of the Highly Selected Part

FIRRET Ve SRR X B — 55K
Uonuma Koshihikari Rice

SRADBED
Traditional Side Dish for Rice

HATAGOWRIEDOBIEH
HATAGO miso soup

HIR

Today’s Dessert
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