- =N
HREa—2
HOUMITEI COURSE
FAFA—X—19:30
Last call 7:30 pm
Dinner Time

7 I 2—A AMUSE
BEEE HEFXDL—2A

Nﬂ\"v‘ ORiOI'l ﬁ'Ol'ﬂ ShiZLlUk'd Pl'ﬁ’fL’CtUl'E‘ mousse

BiSE  APPETIZERS
FEBHEDIF 2R BOKRCRE—2 LI2AAMNLHIC

Spring Vt‘.getables étuvée with Cherry wood smoked seafood

2 — 7 SOUP
TN—VE—RADRE—T 2 HzrDF)

Green peas potage with Sakura sln‘imp aroma

3 WARM DISH
AVAE 7Y —Lauyr

Zuwai crab cream croquette

WD SEAFOOD
FIREE BEOXY Vv BEAWEFTOYIOY-—2
Pan-seared Cherry blossom sea bream from Ehime prefecture

with Aonori-seaweed from Hamanako sauce

A4 VT 4v 2 MAINDISH
EZHDE—7 2AF 2 — drn

BB 71 vAT—% 80g [ +3520/]
Classic Beef Stew or Kuroge Wagyu tenderloin steak 80g [+3,520]

F % — } DESSERT
TV T TE—F
a—e— $7 ALE

Custard pudding a la mode Coffee or Tea

9,240 H

XFRRIBHMEL T, ¥ Taxincluded prices.

MTFHOEERIEFET—EAR S5 %ERLZITET,
A 5% service charge will be added to your bill when you make a reservation.



HARG 2 —=

NIHONBASHI COURSE
7 A FA—F—19:30
Last call 7:30 pm
Dinner Time

K
QT,

7 %2 a—AX AMUSE
HEEE FHEAXDOL—2

New onion from Shizuoka prefecture mousse

/’\

S
A

Hi3E APPETIZERS
BBEFEDLF 2~ BOATRE—2 LIRS LEE

Spring vegetables étuvée with Cherry wood smoked seafood

Z — 7 SOUP

TYV—VE—2ADRE—T 2 HIeDFH
Green peas potage with Sakura shrimp aroma

¥ WARM DISH
VA 7)—nramyr

Zuwai crab cream Croquettc

AA YT 4y ¥ a2 MAINDISH
FIRIRE BEORY Vv BEeWEFTOIOY -2
E F AL
EHRDE—TAF 2 —

ERAL>S
BEMF 74 vAT—% 80g [ +3520M]
Pan-seared Cherry blossom sea bream from Ehime prefecture

with Aonori-seaweed from Hamanako sauce
or Classic Beef Stew or Kuroge Wagyu tenderloin steak 80g [+3,520]

5 9% — |} DESSERT
TV T 7E—F )

a—e— i3 ALK
Custard pudding a la mode Coflee or Tea

-~ T
< 8,140 M

n MFRIEBEHAMBAE TT . % Tax included prices. ﬁ
XOFROBEERILAET—EAR 5% ERLZTET.
A 5% service charge will be added to your bill when you make a reservation.
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AHZHT 22— =
NINGYOCHO COURSE
7 A FA—F— 14:00
Last call 2:00 pm

Lunch time only

Hi3E APPETIZERS
HEBEEDLF 2~ BOKTzrE—27 LIz LHic

‘\[H'ihg ‘\i“;_’_r‘f.?l\h'\ l"lu\-r": ;l]] ( KJ!('H”\ ‘.‘\mni \l]l(!{\[‘\l \r‘zin.ni

Z — 7 Ssoup
TYN—=VVE—ADRLE—T 2 HIerDF
Green peas potage with Sakura ~5ufmp aroma
B3  WARM DISH
AVAE 7)) —Lraush

Zuwai crab cream c roquette

A4 VT 4v 2 MAINDISH
ffiﬁ@lf"‘77§§":.— i
HEMF7 1 vAT—% 80g [ +3520M]

Classic Beef Stew or Kuroge Wagyu tenderloin steak 80g [ +3,520]

% — b} DESSERT
HFWRETY v
a—e—ir L
(j',‘{‘\f\i(, cream k:n':mn'|

Coflee or Tea

5,830 FJ

MERIIFEMEAE TT, % Tax included prices.
X TFROBERIEAET —EAR 5 %ERLZITET,
A 5% service charge will be added to your bill when you make a reservation.



Lunch Menu

EWE MRS A = 2 —

TRADITIONAL DISHES

BTV IIr—0KDE—TRF 2=V /i3—F Br—Ld0vl, BETSA,
MRV PAD LN FREZDEL A TE2ER. F3L{L¥ILELLRRTY.
HREIBRE 7)1
Lunch with 3 boxes with Caramel custard 4: 180 M
E—TAF 2= 2 onv A =7 BE7 74 -FHOMA - FHO—mk
Brs7Y)—ranyru—2A L RTFFX-2—F 742 - FOYW
Beef stew, Mini hamburger steak, Fried shrimp, Seasonal fish, Seasonal dish,
Crab cream croquette, Loin ham, Potato salad, Soup, Rice, Pickles

FEELEIT4BRIUTHE-FTIFSS5AY— 2RIz,
BETHDNE(LVLRLAI(EBAALTFEENF R FAQBEIIERETT,

EZRDEe—7 AF 2 — 3.630 M
Traditional Beef stew ’
Y 7H  F4REr o8 Salad, Rice or Bread

2 — 7 & B 3 SOUP & APPETIZERS

TN =V E—ZADEL—TJ 2 #zroFy) 1,210 H

Green peas potage with Sakura shrimp aroma

FYIRAA=T 1,320 H4

Consomme soup

EHEDLF 2 2,750 M
BORT2AE—Z7 LIz L3R
Spring vegetables étuvée with Cherry wood smoked seafood

HFRIFBLAMEAE T . *Prices include tax.
KTFROBEFIERET —EAR S %ERLETET,
A 5% service charge will be added when you make a reservation.




Lunch Menu

PYEFEE MEAT DISHES 54 = #2834 withRice or Bread

[(HrBRE]l EER—-—27 2T — X 2,640 M
[Niigata] Yukimuro pork steak

BRE] BEAR— 7 5 2,640 1
[Niigata] Yukimuro pork cutlet

FHREAN N — 7 2,860 H

Homitei Hamburger steak

BERE N YN — ' F v — f 2v794-7F7)—nanyrft

Homitei hamburger steak set 3.520 PE]
with Fried shrimp and Small crab cream croquette ’
HEMF7 4 vAT—% 80g 4,400 M

Kuroge Wagyu tenderloin steak
150g 8,140 M

f'?\ j,[\/{)/l_lﬂ FISH DISHES 74 z3:2o8: 1% with Rice or Bread

FRLE O RY v sgWEFo ovy—2 2,640 [
Pan-seared Cherry blossom sea bream from Ehime prefecture
with Aonori-seaweed from Hamanako sauce

HiFE~tun=s T2 2,640 M

Shrimp macaroni gratin

9T AT T4 2,860 [
Assorted fried food
7541 AD V AH 7574 XTA B2 ) —hauyr -BHHE
Fried prawn, Small pork cutlet, Fried squid, Zuwai crab cream croqutte,

Seasonal vegetable

—ihElHE A LA CARTE

ITET7 T4 zFnurny -2z AR) 990
Fried prawn 1 piece with Tartar sauce
AVAEIZ oK) 27 Y —raa vy A 1,320 M4

Zuwai crab cream croqutte 1 piece

HRRIIHHAMEAE T . ¥Prices include tax.
RTOFROEEHREET—EAR S %ERLZITET,
# A 5% service charge will be added when you make a reservation.



Dinner Menu

AE L MEAT DISHES

BROE—T AF 2 — 3,630 M
Traditional Beef stew

[(HEEE] EER -2 2T — X 2,640 M
[Niigata] Yukimuro pork steak

FmREl EER—27 Y 2,640
[Niigatal] Yukimuro pork cutlet

FHREAN VN — T 2,860 M

Homitei Hamburger steak

FTRBEANYN—TFU—) ze774-87)—nauyrft

Homitei hamburger steak set 3520 1
with Fried shrimp and Crab cream croquette ’
HEMF7 4 vAT—X 80g 4,400 M9

Kuroge Wagyu tenderloin steak
50g 8,140 M

-k FISH DISHES

ITET7 T4 znzuy—2i URE) 990 M
Fried prawn 1 piece with Tartar sauce
XGAE 580 27 ) —raay s U 1,320 M

Zuwai crab cream croqutte 1 piece

FIRRE O X Y v BLEEEo oy—2 2,640 H

Pan-seared Cherry blossom sea bream from Ehime prefecture
with Aonori-seaweed from Hamanako sauce

i< hu=2r5 %2 2,640 M

Shrimp macaroni gratin

v I AT T4 2,860 H
Assorted fried food
TE7FA1AF I AH T4 XVAEZ ) —hanyr FHiHE
Fried prawn, Small pork cutlet, Fried squid, Zuwai crab cream crogutte, Seasonal vegetable

HRRTISHIAMIAETT . XTFHOEERIIRET —EAN S %ERLBRITET,
#Prices include tax. # A 5% service charge will be added when you make a reservation.



Dinner Menu

B 3 & A J v 7 APPETIZERS & SNACKS

FEHDOVE 2 VA 990 M

Seasonal pickles

ey 1,650 I
Smoked salmon
N— 7% 4 X halfsize 1,100 FIE]

[z=4 vl Bk L DY A by 1,870 M
anish. -cured ham plate
[Spanish] Dry PHE N =794 & halfsize 1,210 9

BEHEZEDLF 2% 2,750 H
WOARTRE—Z LI2AMN LIS
Spring vegetables étuvée with Cherry wood smoked seafood

Y7 £ SALAD

RT b7 X 880 H

Potato salad

7Y — YT K G~44HS) 1,210 M
Green salad (3 ~ 4servings)
ON—T7H 4 X halfsize 88() FEI

Z — 7 SOUP

V) —VE—ZADHEL—T a2 fzroF) 1,210 H

Green peas potage with Sakura shrimp aroma

AUV RA—T 1,320 M

Consomme soup

KFRISHOMENE T T ¥Prices include tax.
HRTFROBERIEBIBRY —EAHN 5 %EBLZTET,
#A 5% service charge will be added when you make a reservation.



