RESTAURANT ENJYU

DINNER MENU “ENJYU”

7X1—X / Amuse-Bouche
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Yamanashi Cold Corn Soup and Cannelloni
SE1% / Cold Appetizer
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Grilled Bonito, Sauce Seasoning made with eggs with Red Onion and Garlic
JRATEE / Warm Appetizer
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Okra and Conger Eel Risotto Seasoned with Yatsugatake Wasabi
JBAT3E / Warm Appetizer
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Fried Sweetfish,Tomatoes

JBAT3E / Warm Appetizer
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Chicken Stew on French Toast
ARE / Fish
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Mountain Abalone and Sauteed Fish of the Day with Yamanashi Pickled Plum Sauce
RHEIE / Meat
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Sauteed Lamb Cacciatora Sauce
B /Rice
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Yamanashi Regional Dipping Noodle ENJYU style
7H—I / Dessert
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Blueberry Compote, Shiso Granite
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Coffee or Tea
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