— Dinner Menu

NIGATA FAIR

Chefs’ Selection NNGATA COURSE |
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Jellied Ray fin Bouillabaisse with Nanban Shrimp
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Grilled NIIGATA Chicken and Water eggp[ant Carpaccio with Fish Sauce
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Willowy

Mushroom Potage Japanese Style
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Flounder and Yairo Shitake Bonne Femme
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Grilled NNGATA Wagyu Beef Lamp and Aitchbone with Uonuma Wasabi Sauce
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Japanese Pear Mousse and Sake Flover Sherbet
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Coﬁree or Tea
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¥20,000

“NNGATA” Meat Platter

Caesar Salad with Smoked Chicken and Parmigiano
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Meat Lineup

NIIGATA Wagyu Beef Thigh Meat
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Uonuma Yukihikari Pork
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Koshi no Chicken Thigh Meat
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Coarse—grained sausages
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Chicken herbs sausages
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French ﬁ"lCS and Garlic Fritters
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Please ask the staﬂ details about a“ergy.
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Milk ~ Wheat Buckwheat Peanut Shrimp Crab Walnut

Eggs

Dessert Y
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Please enjoy meat dishes with 2 kinds of sauces and 3 condiments
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(Sauce Chimichuri , Sauce Red Wine , Salt , Mustard , Nanban Miso )

Coﬂee or Tea
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¥13,000
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All prices are inclusive of service charge and tax.



