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Nasu Koshihikari Rice and Barley Rice,”Chawanmushi Steamed Egg Custard with
Chinese Chives and Nasu Cheese, with Thickened Chinese Chive Sauce,”Hakubijin
Green Onion with Miso Dengaku and Highland Vegetables,” Nasu Wagyu roast
beef with warm vegetables,” Curry Nanbanzuke of Japanese Spikenard (Udo) from
Nasu with Spiced Confit of Baby Sweetfish,”Gagome Konbu Kelp and Colorful
Vegetables with Grated Yam (Tororo),”Japanese Potage (Surinagashi) of Highland
Vegetables and Sake Lees,Tochiaika strawberry Tart,”Nasu Milk
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Nasu Wagyu Beef Tomato Stew,”Basil Couscous Spoon Salad /Potage of green
onion and onion,Lemon oil marinade of eggplant and Chinese chives,/
Western-style Takikomi steamed rice with cassava, Zucchini Escabeche,/
Fried Yashio Trout,/Pancakes with Seasonal Fruit,Nasu Milk
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Nasu Animal Kingdom
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Highland Salad with Special Dressing “Itadaki Trout and Daikon radish with
egg-yolk vinegar sauce/Kinpira of Nasu-dori Chicken and Japanese
Spikenard (Udo),/Nasunomori cheese Chawanmushi steamed egg custard
with Ajikoi Tomato Sauce/Simmered Nasu Kogen Wagyu beef with
hand-rolled Yuba tofu skin,“Kyubi (“Nine-Tailed Fox") Takikomi Rice ,/Nasu

Pickles/Miso soup with deep-fried eggplant and Nasu soybeans,”Pudding
Made with Nasu Milk
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Hotel Epinard Nasu
Artistic Japanese Dining - Nasuno
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Koshihikari Rice /Chive and Beef Spring Rolls with Savory Sauce / Grilled
Green Onions Ohitashi with Seasonal Sweet Miso,” Beef Tendon Curry and
Cheese Sauce with Colorful Warm Vegetables / Fried Eggplant with Sesame
Miso Dressing ./ Colorful Seasonal Vegetable Salad, Seasonal Vegetable

Consomme Soup / Strawberry and Fruit Jelly, Special Selection Milk from
Nasu
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Roadside Station Nasukogen
Yuai-no-Mori Nasutoran
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