SERIES "AROUND JAPAN" VOL.29
DISCOVER TOYAMA

AUTUMN SELECTION "TATEYAMASUGI" COURSE- ~ Around

SUY—Z "FSUUR UpK2" VOL.29 CJAPA
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PERIOD 9.1 TUE. - 11.30 MON. 58 days excluded : 1017 Sat.
PRICE 21,000 YEN

TAKE ATOUR OF JAPANESE DELICACIES IN TOYAMA, OFFERING A VARIETY OF SCENERY FROM THE TATEYAMA MOUNTAIN RANGE TO TOYAMA
BAY AND A CULINARY TRADITION SHAPED BY THE KOMBU TRADE WITH HOKKAIDO. START WITH JAPANESE GLASS SHRIMP AND KOMBU
APPETIZERS, THEN A MAIN OF "TOYAMA WAGYU SAKEKASU SODACHI,” TOYAMA WAGYU RAISED ON TOYAMA SAKE LEES, PRIZED FOR ITS
DELICATELY SWEET MARBLING. DISCOVER THE BOUNTY OF TOYAMA'S MOUNTAINS, FIELDS, AND SEA THROUGH THIS SEASONAL CUISINE.
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THREE APPETIZERS FEATURING INGREDIENTS FROM TOYAMA

+ WHITE SHRIMP KAKIAGE TEMPURA(FRITTER) AND FRIED CHICKEN - SEAWEED SALT -
+ BLANCHED JAPANESE IVORY SHELL WITH FERMENTED MISO MADE FROM YELLOWTAIL AND KOJI
+ KOMBU(KELP)-CURED SWORDFISH WITH KOMBU(KELP) TARTARE
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OYABE HINE DORI(CHICKEN) POELE WITH SHIO-KOJI(SALTED RICE MALT) SAUCE
- BLACK TORORO KOMBU(SHREDDED KELP) -
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SAKE-STEAMED RED SNOW CRAB AND SEAFOOD WITH DRIED ECCHU MISO
- SEAWEED SAUCE -
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GOKAYAMA TOFU AND CHOPPED KOMBU(KELP) VEGETABLE SALAD
- HIMI INAZUMIUME DRESSING(JAPANESE PLUM DRESSING) -
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GRILLED SEASONAL VEGETABLES
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TOYAMA PREFECTURE "TOYAMA WAGYU SAKEKASU SODACHI" SIRLOIN 80g
WREE (+): BILRE X £M4 ERES5 Y—0O-1> 809

- KUROBE SALT, YUZU-MOROMI, KOMBU(KELP) AND MANDARIN PONZU, GARLIC KOMBU(KELP) SOY SAUCE, GARLIC CHIPS, WASABI -
-BEDE. MFDH2H. BIRADARVER ICAIKEHEMR. ICAIKTFYT, RILE-

GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE

(RICE : TOYAMA RICE FUFUFU / POT-COOKED RICE AND NISHIN NO KOJI-ZUKE(KOJI-PICKLED HERRING)
MEAT : TOYAMA WAGYU SAKEKASU SODACHI ) OR ) ( RI\CE : T?_\\YAMA RICE FUFUFU)
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% (%) ARE DISHES INSPIRED BY TOYAMA PREFECTURE INGREDIENTS, LOCAL CUISINE, AND SWEETS.
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LOCAL CUISINE MUSHROOM AND DANGO SOUP
e oF) © BERIR FATADIDIH
NANAIRO PICKLES(ASSORTED VEGETABLE PICKLES)
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KONOHAISHI(TOYAMA'S IMPERIAL CONFECTION) AND RICE MOUSSE
SERVED WITH SAKE GELATO
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CHEF'S RECOMMENDED DISH
BAR: DT7HTIHDO—I
GOKAYAMA TOFU AND CHOPPED KOMBU(KELP) VEGETABLE SALAD
- HIMI INAZUMIUME DRESSING(JAPANESE PLUM DRESSING) -
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TOYAMA PREFECTURE
"TOYAMA WAGYU SAKEKASU SODACHI" SIRLOIN 100g
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OR JAPANESE BLACK BEEF FILLET 80g
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CHEF'S RECOMMENDED DISH

AEE: DT 7HTIHO—M
LOBSTER AND SEASONAL FISH POELE WITH CHEF'S CHOICE SAUCE
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GOKAYAMA TOFU AND CHOPPED KOMBU(KELP) VEGETABLE SALAD
- HIMI INAZUMIUME DRESSING(JAPANESE PLUM DRESSING) -
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GRILLED SEASONAL VEGETABLES
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UME COURSE

- KUROBE SALT, YUZU-MOROMI, KOMBU(KELP) AND MANDARIN PONZU, GARLIC KOMBU(KELP) SOY SAUCE, GARLIC CHIPS, WASABI -
-BEDIE. MF LB, BHEADARER ICAIKBHER. ICAIKFYT RILE-

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.
AN ADDITIONAL CHARGE OF 1,300 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.
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TOYAMA PREFECTURE
"TOYAMA WAGYU SAKEKASU SODACHI" SIRLOIN 80g

OR JAPANESE BLACK BEEF FILLET 60g
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GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
(RICE : TOYAMA RICE FUFUFU / MEAT : TOYAMA WAGYU SAKEKASU SODACHI )
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3 PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— E7i@7ZAILEOF—H—ZHEVLWVLET,

- KUROBE SALT, YUZU-MOROMI, KOMBU(KELP) AND MANDARIN PONZU, GARLIC KOMBU(KELP) SOY SAUCE, GARLIC CHIPS, WASABI -
-BE0E. WmFHAH. BREADARVEER ICAIKEBHRER. ICAIKFYT, RILE-

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.
AN ADDITIONAL CHARGE OF 1,300 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.
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GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
(RICE : TOYAMA RICE FUFUFU / POT-COOKED RICE AND NISHIN NO KOJI-ZUKE(KOJI-PICKLED HERRING)
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LOCAL CUISINE MUSHROOM AND DANGO SOUP
By BERIE FFACADIDIH
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CHEF'S RECOMMENDED DISH
BER: DIT7HTIHO—M
GRILLED OYABE HINE DORI(CHICKEN) AND MUSHROOMS ON A ROCK SALT PLATE
BIE BONANRBEIODEETL— MRS
SEAFOOD POELE FROM TOYAMA PREFECTURE, SERVED WITH ECCHU MISO - RED SNOW CRAB CREAM SAUCE -
apE: EILEE AN ORTL HAKERR
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ABALONE - SEAWEED SAUCE -
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% YOU CAN CHANGE TO "SPINY LOBSTER (HALF)" FOR AN ADDITIONAL 5,000 YEN PER PERSON.
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GOKAYAMA TOFU AND CHOPPED KOMBU(KELP) VEGETABLE SALAD
- HIMI INAZUMIUME DRESSING(JAPANESE PLUM DRESSING) -
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GRILLED SEASONAL VEGETABLES
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TOYAMA PREFECTURE
"TOYAMA WAGYU SAKEKASU SODACHI" SIRLOIN 100g OR
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JAPANESE BLACK BEEF FILLET 80g
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- KUROBE SALT, YUZU-MOROMI, KOMBU(KELP) AND MANDARIN PONZU, GARLIC KOMBU(KELP) SOY SAUCE, GARLIC CHIPS, WASABI -
- BEDE. MFDEH. BIRADARIER ICAIKEHEMR. ICAIKTFYT, RILE-

* ADDITIONAL PORTIONS OF MEAT ARE AVAILABLE IN 10g INCREMENTS.
AN ADDITIONAL CHARGE OF 1,300 YEN PER PERSON APPLIES FOR EACH 10g OF SIRLOIN, AND 1,400 YEN FOR FILLET.
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GARLIC RICE WITH MEAT MADE WITH POT-COOKED RICE
(RICE : TOYAMA RICE FUFUFU /
MEAT @ TOYAMA WAGYU SAKEKASU SODACHI)
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POT-COOKED RICE AND NISHIN NO KOJI-ZUKE(KOJI-PICKLED HERRING)
(RICE : TOYAMA RICE FUFUFU )
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LOCAL CUISINE MUSHROOM AND DANGO SOUP
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% PLEASE ORDER ONE COURSE OR A LA CARTE PER PERSON. H—A#k 10— FZT7 AL EDOF—4—%HEBOWLET,

APPETIZER
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MIXED SALAD
Y354

SEA BREAM 80g
BHff 809

SCALLOP (2 pieces)
MRIZ B4 (2 (&)

SPINY LOBSTER 300g
JEIFTEIE 3009

ABALONE 100g
JEIT#8 1009

ABALONE 200g
JEITEE 2009

SEAFOOD PLATTER

- LOBSTER TAIL, SEA BREAM, SCALLOP -
AN 3BELAEDE
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A LA CARTE

2,000 YEN

1,000 YEN

3,500 YEN

3,200 YEN

20,000 YEN

11,000 YEN

19,000 YEN

7,600 YEN

PORK LOIN 150g
BXO— X 1509

JAPANESE BLACK BEEF SIRLOIN 100g
EEM4FH—0O1> 1009

JAPANESE BLACK BEEF FILLET 100g
BEM4 7L 100g

5 KINDS OF GRILLED SEASONAL VEGETABLES
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GARLIC RICE - SOUP, PICKLES -
H=Uv T34 —Hih. F09 —

RICE - SOUP, PICKLES -
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FRUITS AND ICE CREAM
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4,900 YEN

13,000 YEN

14,000 YEN

1,800 YEN

1,500 YEN

1,000 YEN

1,500 YEN



