ATAGO GREEN HILLS SPA

Recommended Dishes

October
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Burrata, dry-cured ham, fig salad Miyazaki beef and Japanese chestnut garlic rice

Pear and ginger dressing Avocado gratinée, free-range egg
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o ) Seared Tanohata duck teriyaki,
Dipping noodles, Tanohata duck, black maitake mushrooms Saikyo-miso grilled salmon, pumpkin with green onion miso,
Sudachi, Japanese mustard spinach, mitsuba three kinds of mushroom Ohitashi

(steamed rice, matsutake mushroom clear soup, pickles, fig)
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HILLS SPA Dining serves Kurosawa Farm Milky Queen rice from Yamagata.
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The origin of ingredients may change depending on availability.



