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A X I—A  Uonuma Course 2,000 H @32 2750 1)
NV > 77 Y 74F (3F)  Pairing (3 kinds of sake or wine ) 4,000 F (Bisk 4400 )

XOZDORThaayr Fried Mashed Potato with Mushroom,
HEERE 5 — 1543 - 2A/—MR7h Taro in Diced Miso Cheese, Grilled Sweet Potato
HA M RIRFEE B W% IV T4 —2 AT Japanese Coastal Namban Shrimp Millefeuille

— M URLT I BEOKIZE N

M "Z72 KBTIV ZOZTH AT [+0Pﬂ (D Fried Grouper with Rice Flour in Strachy Mushroom Sauce [+0 yen]
Q@ FHR—ZKEIEHT—A —)vr—A [+0H] (@ Roasted Tsumari Pork with Garlic Sauce [+0 yen]

B AT A A AT —3F [+2,500H Girzmor) ] (3) NIIGATA Beef Steak of the Rare Part [+2500 yen (2750 yen tax included) ]
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Uonuma Koshihikari Rice,
HATAGO Miso soup, Japanese Pickles

AFOREHETO<T—T 2T 50D LA—A Four kinds of Grapes and Fromage Blanc Mousse

J—b—IIALTE Coffee or Tea



2T I — A Muran Course 3,900 P s 3850 1)
N1 > 77 ¥ 4) (4%)  Pairing (4 kinds of sake or wine ) 5,500 F (B34 6050 1)

EDZOART Iy Fried Mashed Potato with Mushroom,
HEERRME T — XEd - 2/ —MRT Taro in Diced Miso Cheese, Grilled Sweet Potato
MIIHRDA—T Onsen Soup- Pumpkin Potage
HAME RN RS IV T A —24E37C Japanese Coastal Namban Shrimp Millefeuille
372 KBTIV XOZH AT Fried Grouper with Rice Flour in Strachy Mushroom Sauce

—— MUILTF I BEUKEE

O FEHR—IEREHRT— AN =)y — 2 [+0H] (D Roasted Tsumari Pork with Garlic Sauce [+0 yen]

@) ASTUNDSFNLEA DEr AT—F [+2,500H ®orzmor)] @ NIGATA Beef Steak of the Rare Part [+2500 yen (2750 ven tax included)]

A
FPRE T e )RR X PR e — 5K Uonuma Koshihikari Rice,
HAT AGO|]7-|Q|]0) |:|7-|Q|](-[— . fﬁﬂ 55% HATAGO miso soup, Japanese Pickles
AMEDOREN TR =T 2T T DL—A Four kinds of Grapes and Fromage Blanc Mousse

jh‘hh‘lﬂifﬂ:ﬁ Coffee or Tea
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Today’s Rice Ball

1,700 1 wan 1870 1)
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Roasted Tsumari Pork Rice Bowl

HATAGOPFRIE ORI
HATAGO Miso Soup
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Kid's Plate

1,500 3 ez 1650 1)
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Humberg
55
Salad

FIBTET S EIRHIX 5 — Sk
Uonuma Koshihikari Rice
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Today's Dessert
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Black Sesame Tofu

R TR S S pUN

Stuffed Turnip with Steamed Egg and Namban Shrimp

HAR Mg R IR fUE) o
DECHHN Y
RN BRIEEIEVET - DRSS BEEHEE
Assorted Japanese Coastal Fish
Broiled Blackthrout Seaperch
Pickled Beard Grunt in Miso-Tamari, Redwing Searobin with Grilled Shiitake Mushroom

SEHER ERITHEAR

Fried Shitake Mushroom with Mashed Oguchi Lotus Root

BTN

Brown Rice Porridge with Taro Paste

HAHE R IR fh BESTHLT

Grilled and Pickled Japanese Coastal Cutlass Fish

AST I HIAIFE— AR

Roasted Niigata Beef
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HATAGOMIEOIKIET ZIEADBED
Uonuma Koshihikari Rice
HATAGO Miso Soup with Whale Skin, Traditional Side Dish for Rice

SFEVHRDLET L ADL— AL AR ELF IO —

Sweet Potato Moose with Cinnamon and Pomegranate Jelly

TLITAT— X
12,500 P tBisn 13750 1)
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Black Sesame Tofu

PR LA D G A A

Stuffed Turnip with Steamed Egg and Namban Shrimp

HAR Mg R IR FLUBED) o
DECHHN D
R BRIETEEVET - DRSS BEEHEE
Assorted Japanese Coastal Fish
Broiled Blackthrout Seaperch
Pickled Beard Grunt in Miso'Tamari, Redwing Searobin with Grilled Shiitake Mushroom

SNEHEEERITEAR

Fried Shitake Mushroom with Mashed Oguchi Lotus Root

HAEIOK
Brown Rice Porridge with Taro Paste
BIADOECAHRRER
Grilled Blackthroat Seaperch
AST TSI S R BT AT —
NIIGATA Beef Steak of the Highly Selected Part
‘ Tl
FBRE 22 e ) IR X BR o — Sk
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Uonuma Koshihikari Rice
HATAGO Miso Soup with Whale Skin, Traditional Side Dish for Rice

SFEVRDLET L AD L— AL AR B 08—

Sweet Potato Moose with Cinnamon and Pomegranate Jelly
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