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Wild Edible Plant Set Meal 1 ,0 00 1 wem

MBEam INEZ23 o HMBNEH B NI
FEANEZIXEREDS 1,300 1 (s XEEFITORDH 1,500 1 @
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 Early Spring Lunch Set

Appetizer

THEIEIAL VICEoTREZVEST AL VFA v V23U THAOBRIEZInE R,

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

D BHAZ - RN IN—F B A5 V7 ICVHHEATF—F
fBExnZY—2 NIIGATA Beef Steak
Beef and Pork Humburg Steak with Mushroom Sauce 4 000 ST

1,600 1 (sim)

@ EHFT WFIV—2VT— @ FEHR— 7RI T — 2 b
Sauteed Miyuki Trout with Wild Edible Plant 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.

Wi 95 - M7 v © ERTILTF—X
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 Muran Course Gozzo Course
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Wild Vegetable Platter with: Wild Vegetable Platter with: Wild Vegetable Platter with:

Sakura Shrimp Fritto, Egg Omulet, Marinated Sesame,
Local Chicken KOSHINO-TOR, Vinegared Egg Yolk

X XVEHARUER RS
SEDENTAIHIZ
Japanese Coastal Fish with Spring Cabbage
Marinated with Oiled Butterbur Scape

HAHER A 113RE O ABES
Grilled Spring Mackerel and Deeply Simmered Wild Vegetables

EVALES
or

FHF—IHRO—AL VLY
FriedCutlet Style Roasted Tsumari Pork in Salted Rice Malt
FIHRET AR X BE —452K
Uonuma Koshihikari Rice
HEY
Japanese Pickles

HATAGOWRIE ORI
HATAGO miso soup

BBIEHE DSV

Tart of Echigo-Hime Strawberry and Sweet Citron

a——UIHE
Coffee or Tea

Sakura Shrimp Fritto, Egg Omulet, Marinated Sesame,
Local Chicken KOSHINO-TORY, Vinegared Egg Yolk

FF XV EHARMER IR
SEDEFANAIZ
Japanese Coastal Fish with Spring Cabbage
Marinated with Oiled Butterbur Scape

HAHE RS ILSEE-HEREX
Grilled Spring Mackerel and Deeply Simmered Wild Vegetables

FHR=IO—2A VLY
FriedCutlet Style Roasted Tsumari Pork in Salted Rice Malt

FIRPET AR X R E —4k
Uonuma Koshihikari Rice
THRE
Japanese Pickles

HATAGOWRIE DRI
HATAGO miso soup

BEIREHEDOF IV

Tart of Echigo-Hime Strawberry and Sweet Citron

I—b =3I
Coffee or Tea

Sakura Shrimp Fritto, Egg Omulet, Marinated Sesame,
Local Chicken KOSHINO-TOR, Vinegared Egg Yolk

Ittt FROTORL

Onsen Soup-Spring Greens Potage

oL HAER AR
SEDEIFANAIZ
Japanese Coastal Fish with Spring Cabbage
Marinated with Oiled Butterbur Scape

HAHER IS 1113RE O BES
Grilled Spring Mackerel and Deeply Simmered Wild Vegetables

AST IO HTANERT—F
Roasted NIIGATA beef Steak

SR AR X BUE — 55K
Uonuma Koshihikari Rice
HEY
Japanese Pickles

HATAGOWRIEDOBIE T
HATAGO miso soup

BBIEHE DSV

Tart of Echigo-Hime Strawberry and Sweet Citron

a—b—UIFLAE
Coffee or Tea

2,500 117 )

ZiEA - BRI - BEWEB2HL ) HHTY . XKD

3,800 11 i)

6,500 I )
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BLEYDA—T HROTHHEL
Onsen Soup -Spring in the air / Spring Greens Potage
KT 9T =554 R7 59 H—T AT =<
BROFEE LIS VA

Frittata, Rice Cracker with Espuma Cream,
Pickles and Local Chicken “KOSHI-NO-TORI”

PEREIIIE S st e

Uonuma Traditional Steamed Rice

EERTFR A3 pNYel:)

Assorted Spring Tilefish

HARHER IS 1130 F0E
Grilled Spring Mackerel and Deeply Simmered Wid Vegetables

F3
or

FEHR—IHMa—AN ALy
FriedCutlet Style Roasted Tsumari Pork in Salted Rice Malt

SR e AHRR I X BE — 45k
Uonuma Koshihikari Rice

HATAGOWRIE DRI T
HATAGO Miso Soup

ZIZADBED
Traditional Sidedish for Rice

BRI L — ALRRAE XY —

Echigo-Hime Strawberry Moose and Cherry Blossom Jelly

BLEY)DA—T FROTHHRL
Onsen Soup -Spring in the air / Spring Greens Potage
WTV9Y—5-FL4 2 G H—TAT ==
BOTBEIZEES VA

Frittata, Rice Cracker with Espuma Cream,
Pickles and Local Chicken “KOSHI-NO-TORI”

fIRIRBIb

Uonuma Traditional Steamed Rice

HANHE R SRR 5S4

Assorted Spring Tilefish

EEPILOFEY

Spring Greens Platter from mountains

AARHERIRBERASVT 2T 759978
Acqua Pazza Style Japanese Coastal Spring Rockfish

ASTUGHTRE EhoFEa—A
Roasted NIIGATA Beef with Soy Sauce Drops

FIHPE 2 e AR X e — 452k
Uonuma Koshihikari Rice

HATAGOWRIE DRI
HATAGO Miso Soup

ZIEADBED
Traditional Sidedish for Rice

AR ML — ALRRAE L) —

Echigo-Hime Strawberry Moose and Cherry Blossom Jelly

BLEYDA—T FROTHHL
Onsen Soup -Spring in the air / Spring Greens Potage
WWBET)YE—5 TG4 RGN —TAT—<
DIV A

Frittata, Rice Cracker with Espuma Cream,
Pickles and Local Chicken “KOSHI-NO-TORI”

fBILEEBIDb
Uonuma Traditional Steamed Rice

HAHER 5B 2 S A

Assorted Spring Tilefish

FEEILOFD

Spring Greens Platter from mountains

BB DOLEHIBES
Grilled Blackthroat Seaperch

AST Y2 OHTANVE B ERPBROE RV A 7 —F

NIIGATA Beef Steak of the Highly Selected Part

SR T e A HER X B E — 45K
Uonuma Koshihikari Rice

HATAGOMIE OB
HATAGO Miso Soup

ZIIADBED
Traditional Sidedish for Rice

BRI L — A LR —

Echigo-Hime Strawberry Moose and Cherry Blossom Jelly

6,000 11 @)

8,000 e

12,000 1y e
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