RESTAURANT ENJYU

DINNER MENU “ENJYU”

772 1—X / Amuse-Bouche
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Buckwheat Flour Steamed Bun with Taro Filling

3B / Cold Appetizer
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Yamagata Shonai Vegetables Terrine Garnished with Mustard

AEi% / Cold Appetizer

IR DARAEBFRRE] ORLEPENERMEE IEDNEY

Homemade Edamame Tofu from Jigozaemon Farm

JBRI% / Hot Appetizer
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Shonai Pork and Squid Ravioli, with Yamagata Miso

HOEL / Palate Refresher
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Yamagata Satonishiki Cherry Granite

SRR / Fish
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Butter Roasted Trout, Sake Sauce with Roasted Vegetables

AR / Meat
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Yamagata Roasted Sirloin, with Asparagus in Homemade Ponzu Sauce

A% / Noodle
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Cold Yamagata Soba Noodles with Spear Squid Tempura

FH—bF / Dessert
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Shonai Melon and Shonai Wheat Served with Homemade Milk Gelato
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Coffee or Tea

15,000

¢ A Z 31— F—RITT  EHPLHEANKRRICEY —HEMHDEEIEDHEDNHIVET,
o F—EXRHUIFR 10%TEBLE Y, oBEEZCHADBEIFEEHZEB LT,



