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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.

murangozzo.com
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Course Lunch
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Simmered Daikon Radish with Red Snow Crab
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Soup with Dried Enoki Mushrooms, Kelp, and Wild Yam
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Grilled Tsumari Pork with Kensan-Style Sauce
It can also be changed to MW-®).
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Uonuma Koshihikari Rice
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Miso Soup with HATAGO Miso and Pickles
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Le Lectier Mousse Tart, Coffee or Tea
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Simmered Daikon Radish with Red Snow Crab
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Soup with Dried Enoki Mushrooms, Kelp, and Wild Yam
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Natural Sea Bream from the Sea of Japan with Kanzuri Tartar Sauce
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Sautéed Sado Yellowtail
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Grilled Tsumari Pork with Kensan-Style Sauce
It can also be changed to @-®).
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Uonuma Koshihikari Rice
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Miso Soup with HATAGO Miso and Pickles
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Le Lectier Mousse Tart, Coffee or Tea
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Main Option: Please choose from ()-®).

(D DeepFried Trout with Mushroom Cream Sauce [+]PY 0]
(2 Ab-ranked Niigata Wagyu Sirloin [+]JPY 3,850]
(® Ab-ranked Niigata Wagyu Rare Cut [+]PY 2,970]
@ Ab-ranked Niigata Wagyu Lean Cut [+]JPY 2,200]
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lunch set meal
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The daily lunch course consists of an appetizer, main dish, rice, and miso soup.
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Kid’s Plate
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