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T7 j" X< d— A Uonuma Course 2,500 F FBis)
KUY 27 R7Y) 27 4F (3FF)  Pairing ( 3 kinds of sake or wine ) 4,000 F im0

XDTTGAAR =) - hEDOLET 2L - B OIS Mushroom Rice Bal, Chrysanthemum Jelly, Taro "Kinu-Otome with Miso,
HA R R AR FEA B RIELT - HoOEHF R Japanese Coastal Fish Pickled in Sweet Vinegar, Local Chicken "Koshi-no-Tori" canapé
EEFIRMEG/-FOESL-) R H ST Smoked Miyuki Salmon Trout Marinated in Miso-Tamari

— A UILF XY BEOEEN

OHARHERREEAFERES v Ay —FV—2[+0H] (DGrilled Japanese Coastal Fish with Mustard Sauce [+0 yen]
QO ERHT— LV ZDOZV—A [+0M] (@Wrapped Autumn Vegetables in Meat Ball with Mushroom Sauce [+0 yen]
@AST USRI E R AT —F [+2,500/]) (3)Niigata Beef Stored in the Snow House Steak [+2500 yen]
@FEAR—7IEHEREOT— A [+500F9) (@Slow-Roasted Tsumari Pork Pickled in Rice Malt [+500 yen]
BAST WD S 3k o — A [+1,500] (BRoasted NIIGATA Beef with Black Vinegar Sauce [+1500 yen]
HEHR
. L. " Uonuma Koshihikari Rice,
FTERE 2 e ) B R R E — 25K HATAGO miso soup, Japanese Pickles

HATAGOMRMFOBRIET - flliEi

HARTAEFBLD T R—T— A Cassis Chestnut and Japanese Pear Compote

I—b— A Coffee or Tea
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I\ 2 — A Muran Course 3,500 F Fim)
NV 77 Y 7AF (4F)  Pairing (4 kinds of sake or wine ) 5,500 F Fim

EDIFGAAR—) « PEOLET 2L - BOICHEE Mushroom Rice Ball, Chrysanthemum Jelly, Taro "Kinu-Otome' with Miso,
HAR g AR EE A R ZRE LT - B DFEA TR Japanese Coastal Fish Pickled in Sweet Vinegar, Local Chicken "Koshi-no-Tori' canapé
JEHEH EFEHR—IDOIRE Onsen Soup with YairoShitake Mushroom and TsumariPork
FEBL IR /-FN ) 12T Smoked Miyuki Salmon Trout Marinated in Miso-Tamari
HARME RIREE AR RS F Y AY—FV—2& Grilled Japanese Coastal Fish with Mustard Sauce

—— AT I BEUTZES N

OKBFERHT—L ZOZV—A [+O II” (DWrapped Autumn Vegetables in Meat Ball with Mushroom Sauce [+0 yen]
QAST WD T B AT —F [+2.500M] (2)Niigata Beef Stored in the Snow House Steak [+2500 yen]
BFEHFR—7EBHEET— AN [+500/] 3Slow-Roasted Tsumari Pork Pickled in Rice Malt [+500 yen]
DAST 7N ZH7FIFE S a—Ah [+1,5001] (DRoasted NIIGATA Beef with Black Vinegar Sauce [+1500 yen]
HAESH
. . Uonuma Koshihikari Rice,
BRI HIR X R E — &K HATAGO miso soup, Japanese Pickles

HATAGOBRMG ORI - SEY)

HYAROAVEFFLD T R—I— A Cassis Chestnut and Japanese Pear Compote

N

a—b—ATA Coffee or Tea
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Today’s Rice Ball

1,700 F i)

i buaeadt

Hawaian Locomoko-style Rice Ball
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3 Appetizers Side Dish

HATAGORIE ORI
HATAGO Miso Soup

Fov X7V — R

Kid's Plate

1,500 19 @i

TOAZH>DBIFRNIN=7
Humberg
55
Salad

FIBTET S EIRHIX 5 — Sk
Uonuma Koshihikari Rice

KHDAA—

Today's Dessert
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HRF A EHHOEFREE - DEOLLFEETF
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5 cubes of Autumn

N EFEH R - DIE

Onsen Soup with Yairo-Shitake Mushroom and Tsumari-Pork

HA i RARORT) i A a7.C

Slow Smoked Japanese Coastal Fish Assorted with Seasonal Fruits

GBI

Deep-Fried Taro "Kinu-Otome" with Seaweed

fBEOZEHEF K D) b

Brown Rice Risotto with Uonuma Mushroom

HAUE RN H RS T AT —< VY — &
Grilled-Pickled Japanese Coastal Fish with Espuma

AST TN T B o — AN Bl — A
Roasted NIIGATA Beef Stored in the Snow House with Black Vinegar Sauce

HEH
B E TS e IR X PR E — oK
HATAGOMRMOMIHH JI3ADBED
Uonuma Koshihikari Rice
HATAGO Miso Soup, Traditional Side Dish for Rice

HRX YT OV —AEE DI F vy

Pear with Caramel Sauce and Grape Panna Cotta

TV ITAT— R
13,000 19 @

52O0fDF2—7
HRF Y EHWEOET-HEE - HEDOBEFEET
T I 5ASERR - [LZEEX /a0 1%E
MO G

5 cubes of Autumn

NOHEREFER R DIE

Onsen Soup with Yairo-Shitake Mushroom and Tsumari-Pork

HA R ARORT) fa A S7.C

Slow Smoked Japanese Coastal Fish Assorted with Seasonal Fruits

Save Uk iby

Deep-Fried Taro "Kinu-Otome" with Seaweed

BHEDOIEHERAK D)k
Brown Rice Risotto with Uonuma Mushroom
HARDEAIRER
Grilled Blackthroat Seaperch

AT USR5 R B S AT —F
NIIGATA Beef Steak of the Highly Selected Part

e
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HATAGOMKIOWHT ZidAnBLD
Uonuma Koshihikari Rice
HATAGO Miso Soup, Traditional Side Dish for Rice

HRX YT OV —AEE DS F vy

Pear with Caramel Sauce and Grape Panna Cotta
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