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NV > 77 Y 74F (3F)  Pairing (3 kinds of sake or wine ) 4,000 F (Bisk 4400 )

MNPF—X - SO T4 - L NEEFITA Grilled Tomato with Cheese, Local Char Confj,
N e e oy hrimp with Flavored Ground Chicken,
JlEX Ly — =R — - AR =S Wax gourd and Shrimp
kﬁ;g v F/SJ M %Tﬁ JiEL Grilled Zucchini with Meat Sauce, Deep-Fried Eggplant

HA (@%ﬁ‘ﬁiﬁ' Meh=) AT 2l Japanese Coastal Fish with Marinated Tomato Jelly
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OHAR RIS FIgEx H—)y 274157 C [+0H] (©Grilled Japanese Coastal Fish with Garlic and Harbs [+0 yen]
@FFR—7KRIEHRT— 2 V=7V —Z [+0H] (@Roasted Tsumari Pork with Rhubarb Sauce [+0 yen)

BAST DT A TR AT — 3 [+2,500F Bisazzmor)]  GNIGATA Beef Steak of the Rare Part [+2500 yen (2750 ven tax included)]

@FEHDOR—7MME TS E )TV —A [+500H Bisasor)]  @SowRaested Tsumari Pork Pickled in Rice Malt [+500 ven (550 yen tax included)]

B®AST AN AR AT —F [+1,500M (Besiieom)) (ONIGATA Beef Steak [+1500 yen (1650 yen tax included)]
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. PN HATAGO Miso soup, Japanese Pickles
HATAGOWRIE OBRNETH - HI{EY

eETHHDL—A Peach and Plum Mousse

J—b— VKA Coffee or Tea
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Grilled Tomato with Cheese, Local Char Confi,
Wax gourd and Shrimp with Flavored Ground Chicken,
Grilled Zucchini with Meat Sauce, Deep-Fried Eggplant

Onsen Soup with Minced Sandfish and GradedRadish

Broiled Japanese Coastal Yellowtail

Grilled Japanese Coastal Fish with Garlic and Harbs

(DRoasted Tsumari Pork with Rhubarb Sauce [+0 yen]
(2NIGATA Beef Steak of the Rare Part [+2500 yen (2750 yen tax included)]
(3SowRoasted Tsumari Pork Pickled in Rice Malt [+500 yen (550 yen tax included) ]

(®NIIGATA Beef Steak [+1500 yen (1650 yen tax included)]

Uonuma Koshihikari Rice,
HATAGO miso soup, Japanese Pickles

Peach and Plum Mousse

Coffee or Tea
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Today’s Rice Ball

1,700 1 wan 1870 1)

(DRI — AN

Roasted Niigata Beef Rice Bowl

HATAGOPRIE ORI
HATAGO Miso Soup
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Kid's Plate

1,500 3 ez 1650 1)
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Salad
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Uonuma Koshihikari Rice
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Today's Dessert
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Edamame Croquette Summer, Vegetable Jelly, Tofu Pickled in Vinegar with tomato, Edamame Croquette Summer, Vegetable Jelly, Tofu Pickled in Vinegar with tomato,
Local Chicken "Koshino Tord 'with Zucchini, Sado Salmon with Nalta Jute Sauce Local Chicken "Koshino Tori'with Zucchini, Sado Salmon with Nalta Jute Sauce
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Onsen Soup-Cold Corn Potage Onsen Soup-Cold Corn Potage
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Assorted Japanese Coastal Fish Assorted Japanese Coastal Fish
Sado Tuna Pickled in Soy Sauce, Broiled Jacopever, Rockfish Marinated with Ponzu Sado Tuna Pickled in Soy Sauce, Broiled Jacopever, Rockfish Marinated with Ponzu
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Steamed Niigata Eggplant and Summer Vegetables Steamed Niigata Eggplant and Summer Vegetables
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Summer Vegetable Red and White Sushi Summer Vegetable Red and White Sushi
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Grilled Japanese Coastal Grouper Grilled Blackthroat Seaperch
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Niigata Beef Steak with Mustard Sauce NIIGATA Beef Steak of the Highly Selected Part
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Uonuma Koshihikari Rice Uonuma Koshihikari Rice
HATAGO Miso Soup with Whale Skin, Traditional Side Dish for Rice HATAGO Miso Soup with Whale Skin, Traditional Side Dish for Rice
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Melon Milk Jelly with Pineapple Cheese Cake Melon Milk Jelly with Pineapple Cheese Cake
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