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Snow Room NIIGATA BEEF
habu-Shabu Course Fugu—KAISEKI Nodoguro-KAISEKI Q
Japanese steamed egg pudding Japanese steamed egg pudding Japanese steamed egg pudding &
with zuwai-crab with zuwai-crab with zuwai-crab =
Appetizer, Today’s/ Dish, Sashimi Appetizer, Soup, Fugu Sashimi Appetizer, Sashimi n
Snow;Room'Niigata beef. Sukiyakis = “Fried Fugu, HotipotoffEugu Grilledinodoguro (D
Udon noodle Grllled}Nngata beef sirloinisteak drled overmght
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