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Lightly Broiled Miyuki Trout Rice Bowl ’ (BLAD
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Kid s Noodle and Rice Bowl
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Meal

Appetizer

Murangozzo Summer Lunch Set
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Charge depends on the main dish. Please select from main dish below.

O LEOHAT oD sHEENYIN—F @ A5 7 IV HEATF—F
a—ZMPF< b &Eﬁ%‘/—x NIIGATA Beef Steak
4,000 1 @5

Beef and Pork Humburg Steak
with Roast Tomato and Summer Vegetable Sauce

@ FEHR—7KHIERH T — X
1’600 H GBesD) Slow Roasted Tsumari Pork with Salt-malted Rice
@ EXEFITVT— 1,800 1 i)
O—A MMM —=LY—R . o .
Suuteed Mivuki Trout with Roast Tomato Cream S ® MHANEZFLMPIRORES
autee tyukt Trout with Roast Tomato Cream Sauce Uonuma Hegi Soba with Vegetable Tempura (Fritter)

1,500 1 i 1,600 1 e
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Seasonal Sweets
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Please select from the sweets below.

Wb 95 < IR T) v C EPTILTF—X
YUZAWA Roll Cake Onsen Steamed No-bake Cheesecake Mixed
Custard Pudding SAKASUKE

Faal—rr—F - F=Xr—F - TN—=RY =T 7HFL
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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IZADVETRE B eI AR ORIZ
NELREE IIDE ZeHDHhOLIE
Hot Bitter Gourd and Tofu Salad, Cold Konjak and Green Pepper Salad,
Pumpkin Tofu, Soybean Fiber, Mastard Pickles of Cucumber

AARERIR M, LTB&

Carpaccio Rolled with Perilla(Shiso/Japanese Basil)

HROU—ANT M) =LY T —
Char Confit Roasted Tomato with Cream

VAR
Or

FAR— R R — A
BRI A 35— 2
Slow Roeasted TSUMARI Pork with Miso Ginger

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

HATAGOWRIEOBRIETT
HATAGO miso soup

FIkDL—2

Peach Mousse

a——UIHE
Coffee or Tea

ZAPDNETNE == AT DORIZ
NELREE INDIE ZeHDHhHLIK
Hot Bitter Gourd and Tofu Salad, Cold Konjak and Green Pepper Salad,
Pumpkin Tofu, Soybean Fiber, Mastard Pickles of Cucumber

HAE R R LZBE
Carpaccio Rolled with Perilla(Shiso/Japanese Basil)

HAROU—ANI M) =LY T—
Char Confit Roasted Tomato With Cream

T R— KRR — A
BRI — A
Slow Roeasted TSUMARI Pork with Miso Ginger

FIBRET AR X B e — ok
Uonuma Koshihikari Rice
THE
Japanese Pickles

HATAGOMRIE DRI
HATAGO miso soup

PRk 2— A

Peach Mousse

a——UIHE
Coffee or Tea

IZADVETRE Bt AR ORIZ
MILCEH JIDE 0D HUIR
Hot Bitter Gourd and Tofu Salad, Cold Konjak and Green Pepper Salad,
Pumpkin Tofu, Soybean Fiber, Mastard Pickles of Cucumber

BEXIMT-DA—TF
Grilled Eggplant and Onsen Soup

HAHER MM, L T8

Carpaccio Rolled with Perilla(Shiso/Japanese Basil)

HROU—ANI M) =2V T —
Char Confit Roasted Tomato With Cream

ASTUACHTHIEF SRR — AT
roasted NIIGATA beef which stored in the snow house

FIBRPET AR X BLE —A52K
Uonuma Koshihikari Rice
HEY
Japanese Pickles

HATAGOWRIE ORI
HATAGO miso soup

FPkDL—Z

Peach Mousse

a—b—UFHF
Coffee or Tea
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FOIMOHINAT BRI
Amuse of Grinded Sesame
iR AN A

Cold Edamame Potage

PO RN T

Saltwort with Tofu paste, Burdocks and Soybeans with sugar and soysauce,
Spaghetti Squash with miso vinegar, Grilled Eggplant with Ginger,
Japanese mustard pickles,

“HiDiRY
Three Kinds of Sushi
WHTHEHIF DT -& b
Taskiawase(Simmered Dish)
Bottle Gourd and Some Local Vegetables

AOU—ANT MY =L —
Char Confit Roasted Tomato With Cream

EYAES
Or

ﬁﬂﬁ%é%? ﬁEU—ZF

Slow Roeasted TSUMARI Pork Wlth Miso Ginger

fapEa e IO R AE — SR

Uonuma Koshihikari Rice

ZIRADBED
Traditional Side Dish for Rice

HATAGORRIEDRRIET
HATAGO miso soup

LS

Today’s Dessert

FOILORIN/=T  WIRELEL

Amuse of Grinded Sesame

R DI
Cold Edamame Potage

BIPOLEAMZ ﬂi')thO) T
SROVBERRIRG  BEZF-AE 50 %ﬁ%i’a“
Saltwort with Tofu paste, Burdocks and Soybeans with sugar and soysauce,
Spaghetti Squash with miso vinegar, Grilled Eggplant with Ginger,
Japanese mustard pickles,

=HiD3RY
Three Kinds of Sushi
WHTHEH IR DTE G
Taskiawase(Simmered Dish)
Bottle Gourd and Some Local Vegetables

HAR i R 2% H R sE )

Grilled Tilefish

AST TR B B T — A
Roasted NIIGATA Beef of the Carefully Selected Part

fapEa eI X R E — 3K

Uonuma Koshihikari Rice

ZIRADBED
Traditional Side Dish for Rice

HATAGOWRIE BRI
HATAGO miso soup

HR

Today’s Dessert

FILORINT  WIRRELHE
Amuse of Grinded Sesame

WAL

Cold Edamame Potage

ORIz SIEIRUDITH
9 V)E’Fﬂ*ﬂ% BES I T-HE 2R $?tﬁi?
Saltwort with Tofu paste, Burdocks and Soybeans with sugar and soysauce,
Spaghetti Squash with miso vinegar, Grilled Eggplant with Ginger,
Japanese mustard pickles,

=“Hio#RD
Three Kinds of Sushi
WHTIHIEIMBF R D&
Taskiawase(Simmered Dish)
Bottle Gourd and Some Local Vegetables

BERDEAHLLEE

Grilled Blackthroat Seaperch

AST YD TR F R PR A T —F
NIIGATA Beef Steak of the Highly Selected Part

S e A S O X BRE — 35K

Uonuma Koshihikari Rice

ZIIADBED
Traditional Side Dish for Rice

HATAGORRM ORI
HATAGO miso soup

HuR

Today’s Dessert

6,000 11 @)
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12,000 1y e
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