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S 72 ERWER DT FRET— A TT,

'7 j’ X< d— A Uonuma Course 2,500 FJ (Bimn)
NRVA/AL VI IVA/A ) (3f#) Pairing ( 3 kinds of sake or wine ) 4,000 Fq (BEHI)

HIZEE T - BoBEEfia— A Egg Omelet with Wild Edible Plants , Roasted Koshi-no-Tori with Soy Sauce-Rice Malt,,
HHIT AT - EZVAT)—R - HARWER T35 Dipped Vegetables with Sake Lees , Terrene with Pickles , Cutlass fish Pate
EEFTRREEFDIESL L OFNY— A Smoked Miyuki Trout Marinated with Miso

——  AMURLIT I BEOTEE N

OHA MR RGO — A > — 2 [+0H] (DRoasted Japanese Coastal Mackerel with Nuts and Beans Sauce [+0 yen]
QFUDPNR—=IFENE VAT —R [+O H ] (2Slow-Simmered Yuki-Hikari Pork with Apple Sauce [+0 yen]
@AST IR B AT —F [+2,500MH] (3Niigata Beef Stored in the Snow House Steals [+2500 yen]
@FLAFR—7EBEFET—AN [+500H] @Slow-Roasted Tsumari Pork Pickled in Rice Malt [+500 yen]
®AST U ZWH AN F FE o — A [+1,500H] (5Roasted NIIGATA Beef with Black Vinegar Sauce [+1500 yen]
=
Uonuma Koshihikari Rice,
BRI PR — 22k HATAGO Miso soup, Japanese Pickles

HATAGOMKIE ORI - i

BHOT)—=X7uw—275 Strawberry Terrine and Fromage Blanc

J—b— IIKZE Coffee or Tea



A ? ~/ 71— A Muran Course 3,500 G
AN S I 717‘1‘ (4 f#)  Pairing ( 4 kinds of sake or wine ) 5’500 Fq (B

7#&35% . ﬁ@%%%{ﬂﬂﬁ!zm —Zp Egg Omelet with Wild Edible Plants , Roasted Koshi-no-Tori with Soy Sauce-Rice Malt ,
WHIT AT - EZVATF)—X - HARMERT) fi 87 Dipped Vegetables with Sake Lees , Terrene with Pickles , Cutlass fish Pate
; > )
A EAFTOIL Onsen Soup with Wintering Ground Onion
FEEFIIRMEEFVER KON —A Smoked Miyuki Trout Marinated with Miso
HA R IRIE T — A Fr ) — A Roasted Japanese Coastal Mackerel with Nuts and Beans Sauce

— AMURLUTIBEOZE N ——

@%?Uxﬁxk);ﬁ——yigij% DA —A [+OP§] (DSlow Simmered Yuki-Akari Pork Pickled in Soy Sauce Malt with Apple Sauce [+0 yen]
QAST DTG T EHRAT—F [+2,500H] (2)Niigata Beef Stored in the Snow House Steak [+2500 yen]
QFHFFR—7EBEET—AN [+500H] (3Slow-Roasted Tsumari Pork Pickled in Rice Malt [+500 yen]
DAST 7D AIEE =gk o — Ak [+1,500/] (@Roasted NIIGATA Beef with Black Vinegar Sauce [+1500 yen]

H Uonuma Koshihikari Rice,

DS e UK R o — S HATAGO Miso soup, Japanese Pickles

HATAGORRMG ORI - S

D) =T =2 T Strawberry Terrine and Fromage Blanc

< 4
J—bt— A LE Coffee or Tea



AHOHENF

Today’s Rice Ball

1,700 1 )

FKEITTOXKYIF

Lightly Broiled Miyuki Trout Rice Bowl

HATAGOMNE DRI
HATAGO Miso Soup

G EIIAA—TTT o HIZEoTEDNET, FELUAIAZ Y ZIZBEDIFLIZE N,

Fv X7 —h

Kid's Plate

1,500 1 e

LOAZ D BRFEN IN—7
Humberg
75
Salad

OB ET eI )RR X B E — 4K
Uonuma Koshihikari Rice

KHDAL—

Today's Dessert



COWIBTH INEM & FEDRROFEE AT
AL 7AW R O O — 27 1 F—T7,

T a— 2
8,000 M )

HFEOEY

Spring air from Snow Country

EELZEOETFZEL
Steamed Egg with Early Spring Wild Plants

HAUERIRINE) (TABERZ

Japanese Coastal Sea Robin Marinated with Citrus Soy

BRI ELEMOBIEAL

Koshi-no-Tori and Spring Vegetables Steamed in Sake

fi A5 7

Traditional Bamboo Leaf Sushi

HAHER i "5 T ALEA Ty — 2

Deep-Fried Japanese Coastal Mackerel with Grated Radish Sauce

AST IO — A RTA =R
Roasted Niigata Beef with Red Wine Sauce

e
SIERE TV e AR X BRGE — 55K
HATAGOWRIGOMIH ZIxADBED

Uonuma Koshihikari Rice
HATAGO Miso Soup, Traditional Side Dish for Rice

BED IS FT9F b T I— ) —DBEXHF-

Cherry Blossoms Panna Cotta and Baked Blueberry Pound Cake

T IT AT — R
13,000 Fg @

HFEOEY

Spring air from Snow Country

EELZEOETFZEL
Steamed Egg with Early Spring Wild Plants

HASERIRIINE) (TAREFIR

Japanese Coastal Sea Robin Marinated with Citrus Soy

FIRLBOBIEAL

Koshi-no-Tori and Spring Vegetables Steamed in Sake

{77 ]
Traditional Bamboo Leaf Sushi

BIRDEC AR

Grilled Blackthroat Seaperch

AST OB R OB AT —F
NIIGATA Beef Steak of the Highly Selected Part

HEH
MIERE TV e SIR X BRGE — 55K
HATAGOMRIGOMIHT ZIZADBED

Uonuma Koshihikari Rice
HATAGO Miso Soup, Traditional Side Dish for Rice

BLDINF vy TN — ) — D PEX A

Cherry Blossoms Panna Cotta and Baked Blueberry Pound Cake

FaF—IdEH 2B ETOFHRE LY T,
5~/9:«C;t)g@:1—7\%:$lj}iﬁ®i%/a\ﬂi\ ﬁﬁE[ 18E#i’(0::\17*7(ﬁ'9< ffévxi'@?o



