77— K AT 5> FOOD OPTIONS

O—#J)LBBQ—htv b

Local BBQ Meat Combo

¥/,/700

M=~ > E—7 3009
Koshu Wine Beef 300g

RINHEFE D FPE 8 K

Koshu Chicken Wings 8pcs

E+RUR—2 Y —t—3 200g
Fujizakura Pork Sausage 200g

BTN —20 27 Y T 4009
Fujizakura Pork Spare Ribs 400g

BEFTTCOENDLE->THEDFEFT, Individual items are also available for order.

CEMNTaA =T 200g~ - ¥2,200~
Koshu Wine Beef 200g~

. BN OFTEL 8 K ¥1,800

Kosyu Chicken Wings 8pcs

CEtRR—2 Y —t—Y 200g
Fujizakura Pork Sausage 200g

. BIR—2 X~F7Y T 4009
Fujizakura Pork Spare Ribs 400g

¥1,800

¥1,200

BEEBBQ v M

Seafood BBQ Combo

¥/,700
AN=ILEE 1B

Lobster 1pc
My e/ X8 418

Hard-shell clam 4pcs
BEIE 4K
Head-on shrimps 4pcs

N7OAY 1R

Tuna Collar Tpc

SR
Whole Squid 1pc

Xty N TOEMBEDOHE ST TWZTEWTED F9, Thisitem is offered exclusively as a sef.

n

FOOD OPTIONS



SHE  BREAKFAST

R

Breakfast

¥3,800

ELILBOEHZERD S,
HOBEADcHDHARME
T52TY,

Enjoy the bounty of the Mt. Fuji foothills

with this breakfast-included plan for a

peaceful moming.

WX 4 — B Menu

-AHFEOYTY - Seasonal vegetable salad
CEBEMR—TOR—0v - Fuji Sakura pork bacon and poached egg
CIR—FRIT v - Natural yeast bread

- RAAERFD /I - Granola

TS =2 - Asagiri Kogen milk yogurt
-HESROI—JILK + Cold-pressed fruit juice

- A—)LR LRV 21—2X

m{EZ Notes
CBREA =S = AABRED 1500 £ TCEIETWLEEET,

Final orders must be placed by 3:00 PM on the day prior to your reservation.

AZ2—ANAROCEZECDEFL TR RAIELTHESTED TR Ao
XPLILF—HWICDOEXRLTF DR TETVWEE A,

Menu requests cannot be accommodated as a general rule. Exceptions may be made for food allergies.

CEECHEANRRICE D A2 —RNEE—MEES B TVWLLELHBENTTVET,

Menu contents may be partially changed depending on seasonal availability and ingredient sourcing.

YT TDAT I 2 —I)LPRIRICE D, SRHTERWGEEN S VWET,

Please note that service may not be available depending on the chef's schedule and circumstances.

2BBRDEDA T —WIERRITET, RRMARIE 1 BRSO DEEHERBR>THD T,

Orders are accepted for a minimum of two guests. Prices shown are per person.

n

Dinner Options



T—& V) 275 ¢ J-— CATERING DINNER

—

JX\—T « — T « F— Parly dinner (Shared platter style)

¥8,800 / &
RANPCFREBO, Y2 7 RAIAINDEPDLBT « F— T—TIVEEA BHICED 2T BNSE
LORXYAILTY,

Enjoy a gorgeous, sharing-style dinner with friends and family. Gather around the table and enjoy the food as you please.

m 5% Notes
CBRA—Y—ZHABRAD 1500 FTCEIETWEEET,

Final orders must be placed by 3:00 PM on the day prior to your reservation.

cAZ 2 —ANBOCELECOEZFL T, FAlE UL TES>TEDEE Ao
K7 LIIF—WIGICDEZF LU TFTDED TlETWET A,

Menu requests cannot be accommodated as a general rule. Exceptions may be made for food allergies.

CFEEPHEANRRICED, AZ2—ABZ—MWEES L TWREIIGENTETVWET,

Menu contents may be partially changed depending on seasonal availability and ingredient sourcing.

VT TDAT I 2 —ILPRIRICE D, SRHETERWGEEN ST VWET,

Please note that service may not be available depending on the chef's schedule and circumstances.

B IR 22BN EDA =T —WRITET, RRMIREE 1 BRSO DEEHEB>THED T,

Orders are accepted for a minimum of two guests. Prices shown are per person.

n

Catering Dinner



TS5 A N—K T 5 F— PRIVATE CHEF DINNER

BrIUARX MO/ = — Mt Fuji Gastronomy
¥22 000 + v—zp20% /%

hotel norm. & resort B"BJEIT I 5. B%iE Uz XX biEsR,
ETILEICBETZEYOED Y, COLMBRSTIEORALESEHEZ—MICEKIKLET,
HEEY T VNEOBMERWTHIITS, S TUNKRDAARVWAZINO/ 2 —O—2Z,
H-EH - -RDE4[E EHEICAZ2—ERIFIL. ZOBELS TROKDLWE
TOAR-RNEEHTEELUHWEZITET,

A Culinary Cultural Experience by hotel norm. & resort
A culinary experience that captures the culture, climate, and seasons of the Fuiji region. Our invited private chef creates an

exclusive gastronomy course using seasonal ingredients and the aromas of local wild plants, thoughtfully prepared and

served in the comfort of your private space.

w7 >R > Pairing Drinks
BEIRICEDERTU VIR Y72 ABLTRD XY,
FILA—=IL ) /2P A=ILED ROV ET,

We offer a selection of pairing drinks thoughtfully chosen to complement each course.

BT+ X—3 3 Information
AR 0 17:30
>z 7EhHERE 1 17:00 B

Dinner Options



BFEERDOBBEIZE KIS MEALS

HR

Breakfast for kids

¥2,200

 AFEOYSY
CEIMR—sOR—23v
CIR—=FRT v

- RREBR D/
95—
CHEEROI—TILE
COA—I)LRTFLRY2—2R
A simple yet authentic course meal with

a cold dish as the main course. We

prepare an oriental dinner using

IR

Dinner for kids
¥5,500

Y IHHER CRIEZ o
TRHEL T NZA TV 3
VY, HITTDBM & A1
VICE SN BRIEZ R
EELHALIZET 0,

This is an option where the chef
prepares and serves the dishes
at the facility. Enjoy cuisine

prepared with local ingredients.

m = Notes

CRIEA—F—F. SFIABRIE®D 1500 £ TSI TWREERT,

Final orders must be placed by 3:00 PM on the day prior fo your reservation.

T AZ2—ANBROCELILC DXL T RAJELTESTED TR A
XTFLILF—HBICODZTELTFZDRD TESTVWER A,
Menu requests cannot be accommodated as a general rule. Exceptions may be made for food allergies.
CEEHPHANKRRICED. AZ 2 —RBRE—HEESE TV IGENTSTNET,
Menu contents may be partially changed depending on seasonal availability and ingredient sourcing.
YT TDAT I a—RRRICLD SRETEBVEENSSTVET,
Please nofe that service may not be available depending on the chef's schedule and circumstances.

CBFERBOBFHEAICCHEBLTWETH, CEBRICA—F—WEITET,
XXXXXXX

n

Catering Dinner



=+ WA MO/ I —

Mt. Fuji Gastronomy Couse

SVHED DY FDT 25 LiEIT
BEBREADIR

Durum flour-fried smelt from Lake Kawaguchi
Spring vegetables and salted fish

"BLTON" ORAmMEH LIy F 5
IRYF—ERA—DTFZTHIT

"Fuji no Suke" kelp-cured carpaccio
Lavender vinegar salad

AR EREP O M
LA=RIL. LN=RE=7, FyVZEERULI/N\T

Yamanashi venison dish
Liver sashimi, smoked liver, and paté topped with nuts

IIBLEFERE D H D
JLw OS5 & hE1e

Yamanashi wild boar seared
Arugula and green onion salt koji

ELILORAKTE S U EDA —T V=
AMHEA A= LIcLUHEFDD DY —X

Oven-baked rainbow trout raised in the groundwater of Mt. Fuji
Lake Kawaguchi-inspired clam and seaweed lakeside sauce

ETLUELET7 A LADT U
wIAY—2

Grilled Mt. Fuji black beef fillet

Red wine sauce

BEXFFvADIILNIZT T+

Kuromoiji chai tart clafoutis

BAREERL/ (>

Natural yeast bread

XEFLRFSEAZ2—TF, LANRKREOEHICLD, BY - BRADEBEERZHBENSNET,
XT7LIILF—2HBHEOHIR. OFHBOBRSERIC CRMSELE N,

Menu



fEE RR5MDIO—X
SUSHI & TEMPURA COURSE MENU

DAY FEER / XDIERERL
> 2 WHERIE / M5 RTF OBAFIZ /[ Bix 7 FIRE

Smelt Simmered with Ginger / Seasonal Rapeseed Greens
Mountain Udo with Miso Vinaigrette / Local Nagaimo with Mentaiko
Wild Spring Onions with Butterbur Miso

YT U DEUERERE
L/ RTANTRING ) 950F | BOE
Kuruma Prawn / White Asparagus / Japanese Angelica Tree Shoots / Butterbur Buds

Pty
RBENFE WD HFRIZ T UESIN

Freshly Prepared Dashimaki Omelette with Free-Range Eggs from Oshino Village

BEEY

TERWIE BEOEREES
Saikyo Miso-Grilled Spanish Mackerel from Kamogawa, Chiba

B0 #HET
KOO /R ) HVINF | BfkiE ) "9 T
AZA4h/B/ KRB /EY/  BREAFY

Fatty Bluefin Tuna / Lean Bluefin Tuna / Greater Amberjack / Kombu-Cured Spanish Mackerel / Scallop
Cuttlefish / Horse Mackerel / Ark Shell Clam / Seasonal Sushi Roll / House-Made Pickled Ginger

i)
ANSEZAVN

Hamaguri Clam Clear Broth

HERY
Ny EEAOERIINI TV &N BIEY —X &
Matcha Milk Pudding Yatsugatake Milk, Azuki Beans, Brown Sugar Sauce & Strawberry

XEFLRFSEAZ2—TF, LANRKREOCEHICLD, BY - BRADEBEERZBEN S NET,
XT7LIILF—2HBHEOAHIR. OFHHOBMSERIC CRMSELI N,

Menu



—A V) N/ ¢ —  CATERING DINNER

BHNT o F— Celebration dinner

¥13,200 /%

BERRIIC NS LW, EDIZHDT « F—,
ETLUBOEBMEBAOKEZBORE I I— X2z cHRWLE T,

A celebratory dinner befitting a special evening. The chef will prepare a course meal that combines ingredients from the foot of Mt. Fuji with seasonal flavors.

m{EZ= Notes
CBRA—S—EHAEBRBE® 1500 F TCEESETWELEEERT,

Final orders must be placed by 3:00 PM on the day prior to your reservation.

AT —NBROBRZEICDERL TR RAIE L TESTHD £ Ao
X7 LLF—H{BIEDEXLTEZDRD TRHRSETWEE Ao

Menu requests cannot be accommodated as a general rule. Excepfions may be made for food allergies.
CFEPAEANRRICED AZ2—ABZ—MPEEI L TWREIIGENTETVET,

Menu contents may be partially changed depending on seasonal availability and ingredient sourcing.
VT TDRATIa—)LPRRIE LD SREBETEBVWEEN ST VET,

Please note that service may not be available depending on the chef's schedule and circumstances.

B AR 2EBBRDEDA =T —WeRITET, RRMtgE 1 BRSO DEEEB>THED T,

Orders are accepted for a minimum of two guests. Prices shown are per person.



—_\\

7’5/]//\‘_ NS T T ~ -~ —  PRIVATE CHEF DINNER

g & KR5S M J— X Sushi and Tempura Couse
¥22 000 + v—E2820% /%

BMADNE ORI TES. E—HR_0DT 514 N— NEFEHFR,

WERLDBOEAZAW, AORMEBEEZHBORIELAL S, BABENEOED Z RHWLE
Fo BIRICIEAARNA/ Z=DZ a7 Y ANAS LI TIE, RRSEFEEDHTY = THHERVZ LR
ER

An exclusive private sushi experience, crafted before your eyes by a master chef.

Showcasing the finest seasonal seafood, this chef's omakase course features an exquisite selection of sushi, complemented by carefully curated seasonal

delicacies and sake pairings. The experience begins with appetizers inspired by modern gastronomy, while freshly prepared tempura is cooked and

served by the chef throughout the meal. Enjoy an infimate culinary journey that celebrates the flavors of each season.

m~7Y > RY > Pairing Drinks
BREBICBEDERTZ UV IRY VI Z2ABELTRED ET,
FILDA—=IL /) /T D=ILEDEBCWRITET,

We offer a selection of pairing drinks thoughtfully chosen to complement each course.

B> 74 X—>3 Information
IRHEFARE © 17:30
> 7EEE 0 17:00 BB

Dinner Options



