RIVERSIDE

KITCHEMN & BAR

FIREWOOD RESTALRAMT

DINNER A LA CARTE

HIZZ Appetizers
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Green Salad 1,000
Caesar Salad 1,900
Small Croquette Covered with Tea Charcoal

Grilled Fujinomiya Pork Bacon and andive with Mustard 1,400

Oyster Ajijjo with Sliced Bread 2,200

Steamed Mussels with Wine(with Lemon) 2.800

X — 7 Soups
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Pink Clam Chowder Soup 1,200
Beefy Tomato Past Soup 1,200
Potato Truffle Soup 1,200
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ASHIGARA Sirloin 10,200

ASHIGARA Ribeye 10,200

SOSHU Sirloin 11,900

SOSHU Ribeye 11,900

Riverside Beef Sample Plate fortwo 26.000
Wagyu L-Bone Steak 18,000

Wagyu T-Bone Steak 21,000

Wagyu Tomahawk Ribeye 26,000

v — 7 — F Seafood
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Today’s Fish 2,600

Sauteed Abalone with Truffle Butter 2,900

Y v v b Risotto
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Mushroom Risotto with Truffles 2,900

# A4 K7 4 v < =2 Side Dishes

JLVFT T4
AE—T7 N~y adrTh

French Fries 700
Smoked Mashed Potato 900

N & — Butters
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Beet and Gorgonzola Butter 600

Truffle Butter 1,200
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We proudly support our local and regional producers and artisans by utilizing ingredients from within a 10km radius of Hotel Indigo Hakone Gora.

Food allergies and food intolerances.
We welcome enquires from customers who wish to know whether any meals contain particular ingredients.




