hotel norm. & resort

PRIVATE CHEF 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 Japanese, Chinese, and French
traditions, blending seasonal local ingredients into unforgettable
flavors. Immerse yourself in a dining journey where every bite
reflects the beauty and tranquility of this extraordinary setting.
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e SUSHI o

i3 Appetizer

HAEDAANET  Oysters in Foil Marinade
RENAAD T Firefly Squid in Soy-Based Marinade
THYDIRFL Clams in Lightly Seasoned Broth
A ZBRIY  Crab Miso [Rich Crab Paste)
SCDEEDFEHEED  Jelied Pufferfish Skin

BEE) Crilled

BIDBEZY)  Seasonal Grilled Selection
I DMEEBES  SaltGrilled Abalone

i Signature Dish
BEST-THBEE
Egg Roll

F#r] Sushi
BIITw12H
Chef's Special 12 Rolls

Wi Soup

K7 UNFX — 2B RLOTIFFANC HlE 23w,
MBI LY A= 2 —HPEHLE R EGAENTICET,
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e WASHOKU e

BHISED ¥ 5l

Assorted Sashimi, Five Types

HAEDEY)

Simmered Taro

HE DOV HBES
Grilled Silver Cod in Saikyo Miso

REGED DY

Assorted Tempura

/2L Lod Rk
Mushroom and Whitebait Clay Pot Rice

BRI B0
Miso Soup and Pickles

FEfin7)L—

Assorted Seasonal Fruits
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e FRENCH e

SRRV — 3 E T FLDOTE R GG
Mascarpone and Soy Milk Western-style Tofu

WHZEFFIELL KB ERiD AN Sy F 2

Seared Sea Bream Carpaccio with Persimmon

Hreon—2t gDt oo 7Y

Roasted Sweet Shrimp with a Prawn Broth Pudding

APFDORTL HTA VY —A TANVDEDZIRAT
Poached Grunt Fish in White Wine Sauce with a Hint of Dill

R HPE W o R EM D75 =7

Arida, Wakayama Prefecture Early-Blooming Mandarin Granita

BV RE BG40/ oA vy —A AISERZ

Kagoshima Prefecture Black Wagyu Beef Grill with Red Wine Sauce and Seasonal Vegetables

I TCEIAF I ADFaa7)—2ET7 L=

Chocolate Terrine with Red Wine-Poached Figs and Fruit

KT UILF =2 BRBLO I R 2230,
KENCL) A= 2= PEHERZBAVBITICET,
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o CHINESE o

HISERED By 3 (3 BRI, S = b= b AT )
Assorted Appetizers, Three Types (Clams in Shaoxing Wine, Bang Bang Chicken, Apricot

Wine-Marinated Cherry Tomatoes)

~7aLENPOLEDFLZIMHY —2
Tuna with Okahijiki in Green Shiso and Sansho Pepper Sauce

DX/ AL T ANRIHADIA AT —) — A%

Sautéed Seasonal Mushrooms and Asparagus in Oyster Sauce

MEDHIA7EE vIF—RY =R

Shrimp Wrapped in Kadaif with Mayonnaise Sauce

REEDOBEK 27 )VEF IR A
Sweet and Sour Pork with Black Vinegar, Served with Grilled Vegetables

AHEIRE GRS & TR

Authentic Mapo Tofu with Rice

K7 ULLFX =2 BRLOHIFHINC HEC S0,
MBI L) A 2= DB EE B ANTENET,
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e ORIENTAL FUSION e

TN—Y&N=T DY 75"
Fruits & HerbSalad

s ARRILER, 74 L N—T DR E—F =
Seafood, Wakayama Mikan, Lime, and Herb Ceviche

HEBIRN A b2 bea) 7oy —DARZy a2t by

Spanish Omelette with Homemade Sun-dried Tomatoes and Cilantro

NS L=

Carrot Mousse

FTAL) =T EDLHINF FTAAE AL F—2 L —

Lime Leaf Scented Gapao Rice and Spicy Keema Curry

NEFLT 4 —

Vietnamese Pho Noodles

IS VO
Special Gimbap Riceroll

IINTvy7)—Fvay hMr—%

Gluten-free Carrot Cake

KT ULF =% BRLOTIZHANCTHAE 2 S0,
KB LD A= =B HE 25 EN TS VET,



