
 

一 品料理  
A La Carte Dishes 

 
 季節のおすすめ ￥ 
 Seasonal Specialties 
 
 

 
 村上産アスパラガスのお浸し    ..........................  800  
 Boiled Asparagus from Murakami 

 
 村上産鮭の酒びたし      ................................ .. 1, 000  
 Sake-Bitashi salmon from Murakami 

 
 村上産塩引き鮭の天茶漬け    .......................  1,500  
 Tempura-topped Ochazuke with Murakami Shiohiki Salmon 
 

 
 酒 肴 ￥ 
 Appetizers 
 
 イカの塩辛（かんずり入り）    ...............................  700  
 Salted squid with Kanzuri (Niigata’s signature chili paste) 

 
 佐渡銀鮭塩こうじ漬け    ................................ ......  800  
 Silver salmon from Sado Island marinated in Shio-koji 

 
 香の物 盛り合わせ    ................................ .......  1,000  
 Assorted pickles 

 
 酢の物 ￥ 
 Vinegared Dishes 
 
 もずく酢        ................................ .....................  800  
Vinegared Mozuku seaweed 
 
 わかめうど酢  ................................ ..........................  850  
 Wakame and udo in vinegar dressing 

 
 えごの酢味噌         ................................ ........  850  
 Ego seaweed with miso vinegar 

 
 鮪のからし酢味噌和え      ...............................  1,000  
 Tuna tossed in mustard-flavored miso vinegar 

 
 カニ酢      ................................ ........................  1,800  
 Boiled Crab with a Dashi-and-Vinegar Dressing 

 
 サラダ ￥ 
 Salad 
 
 野菜サラダ   ................................ ........................  750  
 Vegetable salad 

 
 豆腐サラダ   ................................ ........................  800  
 Tofu salad 

 
 造 り ￥ 
 Sashimi 
 
 三種盛り合わせ        ................................ ....  2,400  
 ※時期・仕入れ状況により、内容が変わります 
 Today’s 3 kinds 
 *The contents are subject to change depending on the season and availability 

 

焼 物 ￥ 
Grilled Dishes 
 
 焼鳥 塩（もも  ・つくね    ）  1 本 ...............  400  
 YAKITORI (Thigh, Meatballs)          one skewer 
 *Grilled chicken skewer 

 
 烏賊の一夜干し     ................................ ......  1,000  
 Lirhtly dried squid 

 
 佐渡荒海サーモン（塩焼・照焼  ） ................  2,500  
 Silver salmon from Sado Island (salt-grilled or teriyaki) 

 

 煮物・揚物 ￥ 
 Simmered & Fried Dishes 
 
 茄子の揚げ出し    ................................ ..............  850  
 Deep-fried eggplant in broth 

 
 豆腐の揚げ出し   ................................ ..............  900  
 Deep-fried tofu in broth 

 
 鶏の竜田揚げ      ................................ ........  980  
 TATSYTA-AGE (Japanese-style fried chicken coated with potato starch) 

 
 のっぺ（温・冷）   ................................ ............  1,100  
 NOPPE (Hot or Cold)  (Traditional Niigata stew) 

 
 本日の煮魚   ................................ ..................  2,500  
 Today's simmered fish  *Please ask a staff member 

 
 天ぷら盛り合わせ        ..........................  2,600  
 Assorted TEMPURA 

 

 食 事 ￥ 
 Rice, Noodles 
 
新潟県産コシヒカリ使用— made with Koshihikari rice  
 おにぎり（鮭・梅・昆布）  1 個 .............................  450  
 Rice ball (salmon, plum, kelp)   Per Piece 

 
 お茶漬け 海苔   ................................ ..............  900  
 Ocha-Zuke (Seaweed)  

 
 お茶漬け 鮭   ................................ ...............  1,200  
 Ocha-Zuke (Salmon)  

 
 ご飯セット（ご飯・味噌汁  ・香の物  ） ........  1,200  
 A meal set with rice, miso soup, and pickles 

 
新潟県十日町蕎麦使用  
 ざるそば     ................................ ....................  1,200  
 Zaru Soba (Cold buckwheat noodles dish served on a bamboo tray) 
 
 
 
 ざるうどん  ................................ ..........................  900  
 Zaru Udon (Cold chewy wheat noodles served on a bamboo tray) 

 
 かけそば     ................................ ......................  900  
 Kake Soba (Buckwheat noodles in hot broth) 

 
 

 ■食材によるアレルギーがございましたら、予め係へお申し付けください 

 ■仕入れの状況により原産地、食材、メニューに変更がある場合がございます 

 ■表示料金には税、サービス料が含まれております  ■写真はイメージです 

*If you have any food allergies, please let us know in advance. 
*The origin of ingredients and menu items may change depending on availability. 
*Above prices include tax and service charge.   *Photos shown are images only 


