hotel norm. & resort

CATERING MENU

Nestled amidst the serene forests of Kawaguchiko, our menu is a
celebration of artistry and nature. Crafted by seasoned chefs, each
dish draws inspiration from VWestern tradifions, blending seasonal
local ingredients into unforgettable flavors. Immerse yourself in o
dining journey where every bite reflects the beauty and tranquility
of this extraordinary setting.
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Antipasto

DAL 7hEE A T u—2 X8 -DOFD  Grilled Milt Kadaif with Yellow Yuzu Essence and Aoli Embrace

797 =8 F—ALWHUL AL 7 aya— b BM)a7iAZ  Creamy Burrata with Fig, Pear, and Prosciutto, Elevated by Black Truffle

BLILEEA L E LR —2Ds%5 Mt Fuji Venison and Fujizakura Pork Pafty,

PRY—FERDOE 7 VATRZ  Accompanied by Mustard-Seed Marinated Vegetables

RIANZET V=TT N—I DA% 7—%  Snow Crab and Grapefruit Insalata,
APV THEXYETEY=UAZ Crowned with ltalian Caviar and Sea Urchin

Primo

ELilgnary X Wild Deer Consommé from the Foot of Mt. Fuji
JERDF LRy T4 ==X/ aURA  Venison Polpettini and Forest Mushrooms

FNF—=HE)ayyF—ADEY  Pizza with Porcini Mushrooms and Ricotta Cheese

Secondo

HEENEDFEHZ ANV T a

Tilefish and Matsutake Mushroom Cartoccio

Secondo
MEAD 7 7% — 7Ly 7r—n
B 2722y aRiT MR
Wagyu Beef Cheek Brasato Alvaralo

Served with Black Truffle Mashed Potatoes
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Caprese with Sweet Fruit Tomatoes and Fresh Mozzarella Cheese
Homemade Seafood Marinade
Oriental-Style Fresh Spring Rolls
Grilled Seasonal Vegetables with Spanish Romesco Sauce
Crispy Fried Baby Horse Mackerel with Pineapple Sauce
Homemade Roast Beef of Koshu Wagyu

Naturally leavened Bread
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How to Prepare
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Consommé & Venison Polpetfini with Mushrooms

Warm it up in hot water for about 5 minutes. Please enjoy with Mitsuba (Japanese Parsley).

Porcini Pizza with Ricotta Cheese

Heat in the oven at 180°C for 5 minutes.

Tilefish and Matsutake Mushroom Cartoccio

Heat in the oven at 180°C for 15 minutes.

Wiagyu Beef Cheek Brasato Alvarolo Served with Black Truffle Mashed Potatoes
Heat in hot water bath for about 5 minutes with mashed potatoes.

Place the beef cheek with the potato. Serve with watercress garnish if desired.

K7 UK =% BRLOITIFHANC THAE 2 S0,
KBEUCLD A= =B HE R DG ENTSVET,



