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Snow Country gastronomy

Echigo Yuzawa is closed to snow for almost half of the year. The wisdom for going
through a long winter is strongly stored in "food" and is still alive. For example, the
wisdom of drying or salting vegetables, which are the blessings of mountains such as wild
plants and mushrooms collected from early spring to late autumn, and the blessings of
soil. A device to deepen the taste by storing fermented foods such as sake, miso, and soy
sauce brewed in the snow at low temperatures. We delicately bring out the
characteristics of the ingredients and provide them with the traditional taste that has
been passed down locally, which is unique to such a snowy country. Experience the

lifestyle and wisdom of a snowy country through a plate.
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Spring vegetables Course
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Japanese seafood tuna soaked in sauce
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Ty F—bi3A ) TRETIAS a0y FOE
o I A EXDOZTTIEY T L2,

(ZWDS MG 7272 & 2,750
Seared NIIGATA Beef
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Carpaccio salad of king
trumpet and shiitake mushrooms
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Today's fish dish
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Grilled UONUMA salmon
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Grilled blackthroat seaperch
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Grilled Shiitake mushroom
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Roasted TSUMARI pork
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Stewed Niigata beef
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Niigata beef steak
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