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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



DHAT oD aT—AX=a2— (Course

E i kil

LT a—=A 6,600

Muran Course

EEFOIHE
Miyuki Matsuba Udo

FkA HIKFEIK
Green Fragrant Hydrogen Water
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Blessings of the Mountain
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Tsumari

LOALWAZIZA

Shunjun Rice

AHOTH —h

Today's Dessert
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Cofee or Tea
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Gozzo Course
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Miyuki Matsuba Udo
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Green Fragrant Hydrogen Water
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Blessings of the Mountain
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Spanish Mackerel Steamed with Sake Vapor
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Kaoru

LoALBAZIZA

Shunjun Rice
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Today's Dessert
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Cofee or Tea
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Hatago Course
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Miyuki Matsuba Udo
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Green Fragrant Hydrogen Water
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Blessings of the Mountain
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Grilled Rosy Seabass
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The Power of the Snow Room

LwALOAZIZA

Shunjun Rice
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Today's Dessert
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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.
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Vegetables Course
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Amanatsu Jelly, Bamboo Shoots with Sansho, Pickled Bracken
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Asparagus Potage
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Soy Milk Bagna Cauda
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Fried Yukiwari Mountain Vegetables
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Gomoku Cabbage Roll (Assorted Ingredients Cabbage Roll)
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Uonuma Koshihikari Rice,
HATAGO Miso Soup , Traditional Side Dish for Rice
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Today's dessert
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