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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.

RATRLL R

murangozzo.com
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Course

E i kil

LT rya—=A 6,600

Muran Course

K ATAH =L AR

Red Snow Crab and Japanese Mountain Yam

fE A
Dashi Soup with Cod and Grated Daikon

LTINS

Assortment of Local Food Dishes

B
Steamed Red Snapper with Sake

FEHR—7KRT— AR

Roasted Tsumari Pork

SRR X R E — 25K

Uonuma Koshihikari Rice

HATAGOKIGOBRIEI: | LI
Miso Soup

KHOTH =k

Today's Dessert
T—b— LA

Cofee or Tea

Ty a—A 8250
Gozzo Course

FLATAH L IR
Red Snow Crab and Japanese Mountain Yam

i R
Dashi Soup with Cod and Grated Daikon

LTINS

Assortment of Local Food Dishes

BEH DAL
Steamed Red Snapper with Sake

A 5 FU7CHAI O — AR
Roasted NIIGATA Beef

SR IR DX B — 2K

Uonuma Koshihikari Rice

HATAGORRMTOBRIE - 1L
Miso Soup

KHOTH =k

Today's Dessert
I—b—JUIALAE

Cofee or Tea

N Ta—A 13750

Hatago Course

FLATAH L HIRE
Red Snow Crab and Japanese Mountain Yam

fE R I
Chicken and Buckwheat Dumpling Soup

LTINS

Japanese Coastal Fish

BABDOECAHIEREX
Grilled Blackthroat Seaperch

A5 TUIGDTRE - VAT -
NIIGATA Beef Sirloin Steak

IR IXRRGE — 55K

Uonuma Koshihikari Rice

HATAGOWRME OBRNEIT 1L
Miso Soup

ARHOTH—h

Today's Dessert

a—b— AL
Cofee or Tea
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Our restaurant offers reservations for courses that are exclusively prepared using plant-based ingredients, without any use of animal
products such as meat, fish, butter, eggs, milk, or cream. We utilize vegetables nurtured in rich natural environments to bring out the
inherent flavors of the ingredients. We highly recommend you to indulge in our course menu, which showcases the authentic essence
of these thoughtfully selected plant-based ingredients.

HFEOEAIT—A 8250
vegetables Course

FHIOFIZEE) &bt
Assorted seasonal appetizers
EOZORY—V 2
Mushroom Soup

B os

Local vegetable Salad
HOZONEEHT

Fried NAMEKO Mushroom
BHTE

Tofu with MAITAKE mushroom
SOFVLHIEEH T

Fried Sweet potato

fHT—)V
Gomoku Koshihikari Roll (Assorted Ingredients Rice Roll)

RKHOTH =1

Today'’s dessert
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