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Traditional Japanese Kaiseki, Mountain Hamlet style
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“Kaminari Dinner”

Appetizer Tokoroten Jelly
HEfTir (Japanese Ginger, Okra, Lemon and other citrus sauce, Sesame)
Soup Japanese-style green soybean potage
e
Sashimi - Today’s special (with Hotel-made Bonito “Tosa” soy sauce)
EY fE * Thinly sliced unicorn leatherjacket (with Yuzu citrus sauce)
Grilled Dish Salted Sweet fish (with various vegetables)
Be/\ T
Simmered Dish Pork, Pumpkin, Togan squash, small potato, Saltwort
A
Local delicacy Joshu Beef strip steak (with Local vegetables)
HoW Joshu Beef Sirloin steak is well balanced regarding fat and meat.
Vinegared Dish Local Vegetable Salad (with Hotel-made Vegetable Dressing)
HEDW)
Rice and Soup Rice and oatmeal with seasoned grated Yam potato
o2 Red Miso Soup
Pickles
Dessert * Hotel original Chinese-style almond jelly with coconut sauce
T —h and pineapple

* Bracken dumpling
» Fruits (Watermelon from Gunma prefecture, Locally grown
blueberries, Sweetened Green plum from Shibukawa city)

22 Items in red are from local farms.
Please let us know if you would like your rice earlier.

Dishes may change depending on availability of ingredients.

Hotel Matsumotoro
Head Chef
Tadashi Arai
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Traditional Japanese Kaiseki, Mountain Hamlet style
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“Dinner in July”

Tokoroten Jelly
(Japanese Ginger, Okra, Lemon and other citrus sauce, Sesame)

Japanese-style green soybean potage

- Today’s special (with Hotel-made Bonito “Tosa” soy sauce)
» Thinly sliced unicorn leatherjacket (with Yuzu citrus sauce)

Lobster with Sea urchin sauce
Pork, Pumpkin, Togan squash, small potato, Saltwort

Joshu Beef shabushabu (with Local vegetables, Sesame sauce)
Joshu Beef from Gunma Prefecture is well balanced regarding

fat and meat.

Local Vegetable Salad (with Hotel-made Vegetable Dressing)
Made with carrots, onion and celery, and a hint of grapefruit

Rice and oatmeal with seasoned grated Yam potato,
Red Miso Soup

Pickles

* Hotel original Chinese-style almond jelly with coconut sauce

and pineapple

* Bracken dumpling

+ Fruits (Watermelon from Gunma prefecture, Locally grown
blueberries, Sweetened Green plum from Shibukawa city)

22 Items 1n red are from local farms.

Please let us know if you would like your rice earlier.

Dishes may change depending on availability of ingredients.

Tadashi Arai

Hotel Matsumotoro
Head Chef
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“Yachiyo Dinner”

Tokoroten Jelly

(Japanese Ginger, Okra, Lemon and other citrus sauce, Sesame)

Japanese-style green soybean potage (Green soybean tofu, Pink pepper)

+ Today’s specials
(with Hotel made Bonito “Tosa” soy sauce)

Salted Sweet fish (with various vegetables)

Pork, Pumpkin, Togan squash, small potato, Saltwort

Joshu Beef and Yamato Pork shabushabu
(with Local vegetables, Sesame sauce)
Joshu Beef and Yamato Pork from Gunma Prefecture are

well-balanced regarding fat and meat.

Local Vegetable Salad (with Hotel-made Vegetable Dressing)
Made with carrots, onion and celery, and a hint of grapefruit

Rice from Gunma prefecture
Red Miso Soup
Pickles

* Hotel original Chinese-style almond jelly with coconut sauce
and pineapple
* Bracken dumpling
» Fruits (Watermelon from Gunma prefecture, Locally grown
blueberries, Sweetened Green plum from Shibukawa city)

22 Items 1n red are from local farms.

Please let us know if you would like your rice earlier.

Dishes may change depending on availability of ingredients.

Hotel Matsumotoro
Head Chef
Tadashi Arai
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Traditional Japanese Kaiseki, Mountain Hamlet style
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“Chirorin Dinner”

Tokoroten Jelly
(Japanese Ginger, Okra, Lemon and other citrus sauce, Sesame)

Japanese-style green soybean potage (Soy bean tofu, Pink pepper)

Today’s specials
(with Hotel made Bonito “Tosa” soy sauce)

Salted Sweet fish (with various vegetables)

Pork, Pumpkin, Togan squash, small potato, Saltwort

Yamato Pork shabushabu (with Local vegetables, Sesame
sauce)

Local Vegetable Salad (with Hotel-made Vegetable Dressing)
“Lots of Carrots, onion & celery and grapefruit in the dressing.”

Rice from Gunma prefecture,
Red Miso Soup
Pickles

* Hotel original Chinese-style almond jelly with coconut sauce
and pineapple
* Bracken starch dumpling
+ Fruits (Watermelon from Gunma prefecture, Locally grown
blueberry, Sweetened Green plum from Shibukawa city)

22 Items in red are from local farms.

Please let us know if you would like your rice earlier.

Dishes may change depending on availability of ingredients.

Tadashi Arai

Hotel Matsumotoro
Head Chef



WATS A DB B~ T4 B~
Baby food by our chef ~Dinner~

(DFreshly grated and squeezed carrot and apple juice
@Pumpkin Potage

(@White fish with carrot and green pea

@Pureed tofu with Japanese mustard spinach sauce
(®Risotto with chicken and corn

®Banana

AT S A DL~ T~
Baby food by our chef ~Breakfast~

(DBoiled daikon radish and young sardine
@Pureed tomato

(®Mashed potato with green dried sea weed
@VYogurt

(®Risotto

©Clear miso soup with baked wheat gluten

WETS ADBEARET > /7— b  Baby food Survey sheet

Please let us know your comments on today’s baby foods.
(BRE L ER ST EICOWTRAEZ BT ZEW,)

+ Date of stay (Zfg1H) * Guest’s name (B4 #i)
* Guest’s room number (BEHEEHS)

* The baby food your child had * Your child’s name:
(B L R0 TEW L) (BTHEDB4E)
Dinner - Breakfast Boy + Girl Age:
(BS & - ZHIR) (BDF » LkoT) (HFim)

Please write your comments:
(Bl bEXIEZEW)

Thank you very much. Please drop this survey at the front desk.
(HYREITZNELE, TUyr—hEI7ay MZBHLLIEEW,)



