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All-you-can-eat 100 min
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PORK COURSE

Meat

BHW Order

BIMOBRIEA Y v 7IZBHLMNITL 7230,
WA S IR Y 7220, RESERZHMKT 5
CETRRMRIRETTF—7TVETBRIILE T,

For meats and other items.
Please order to our staff.
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NABEZO COURSE
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Pork Boston Butt, Pork Rib

¥3,200
(#2¥3,520)

A—=TIZ4ME ) BRI LZS W

LeAXAL %A
SHABU-SHABU

Dipping Sauces

Choose from course

FRu—Z, AT, BEa— A, BT

Beef Chuck Rol11, Beef Flank,
Pork Boston Butt, Pork Rib

¥3,800
(B2 ¥4, 180)
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Buffet Corner

Yoy 7xa—F— Self Service
B3, B, . M. FF— M
Pay7z3—F—X) ZTHHIZBIRY S Z3 W,

For vegetables, pot ingredients, rice, noodles, desserts
Please take them freely from the buffet corner.
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SPECIAL COURSE

Choose from 4 kinds of soup

[Servedwin

B e EEIR

Japanese Beef, Japanese Pork

¥5,200
(B2 ¥5,720)

A—=T 28 + %220 0

2 Kinds of Soup
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SHIO-TONKOTSU
[Dipping Sauces
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SEGETARAY MamRE
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AlT-you-can-eat
Beef Tongue

© ¥ 1,500

(32¥1,650)
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Dipping Sauces

BRI 7S

I TARE R 7Zh
Ponzu Sauce Sesme Sance

e — VAL 72 A— 712, BRR T EE S5

Raw Japanese “Kokumi Egg” Solt Sance MisoSance

TR AR 13 M T S 2 BT L SNSRI U A
LSO ERER D IR Z & 7 EARER. S 728 P CTBRRHERFAR AL T % 7K FA IR D BIRZ N A S, 2
HAREE—F R NIZ TR IENE O TBH D THEL EANLES N, - W TEMTE L 2F/Y R ZRTBHEL
L EAL7ES EAL7ES N,

FLF R—RIHFED BRAGEE ST A—T IR
T F 2T EF/DM. THTELRE as e
NZZ 2ol RE N TEHL EANL7EE N,

V7 MY YT IN—

fik A I3

¥A—T ORI E I—2ANFE, ZV—THLTOIELEBRFVZLET, i - - -dri
TR 4 W (4~6i) 46y ¥550 o T B LC e £ DRINK Soft Drink Bar ATT-you-can-drink
Kids AN 712 yrs ¥ 1
’ 1650 S ncluding Tax + ¥500 (#1¥550) +¥2,000 (1#1¥2,200)

XBAEFZINEVHIR, BEAL LTE A LION (Bd) wW7Zsxd,

voTHEE] Y=7 @GRME) REERLY ¥55051%
Seniors Over 65yrs -¥550

X Seat charge ¥1,100 for each person who doesn’t order any pot
3% Conrse menu can only be ordered by each gronp
3% Using Japanese rice.

Fl) ‘/7)( :l_ci%@ Drink menu is at the back side
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Drink Menu
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YONA YONA ALE

American Pale Ale ABV:55%

(RYF] Nagano 35omt 750 (#iik 820)

4V FOHER
AOONI IPA
India Pale Ale ABV:7%

[Eﬁ] Nagano 350m1 800 (®isk 880)

KIEHD A 2
SUIYOUBI NO NEKO
Belgian White ABV:5%

[Eﬁ] Nagano 350m1 800 (%2 880)

SR ERE Y —VIPA
Shiga Kogen Beer IPA
India Pale Ale ABV:6%

[E¥F] vagano 330mt 1,150 (Bisk 1,260)

WHEFAZPME—NL £V Fy VxRV
Saison du Japon
Japanese Seson ABV: 5%

[%%] Ibaraki 330ml 1,200(&&1,320)

Y — ) seer

e [fial FLITA-ELY
“KAMIAWA” Draft Beer

® iy —
Bottled Beer

® F—I71)—
Non-Alcoholic Beer All1-Free
D VTINI—) - E—LF 4 A MR

H 7 — sour
® Mg T —

Apple Sour

® HfEH7—

Hyuganatsu Orange Sour

® i -89 7 —

Yuzu Citron Sour

® i —

Plum Sour

L EVTT—

Lemon Sour

Shochu & Qolong Tea

7 4 ¥ wne

@AY <k-n>
Wine <Red / White>

650710,

700 #:£770)

450 #1490,

580 #1630

580 #4630,

550 #2600,

550 #2600,

500 #1550,

500 #1550,

Glass 550 #2600

[ ] éﬂﬂ% MRS (2] Toyama

' 1%‘{‘ EI 2'_( #‘?EU%* [®1] Okayama

Ginban Dry

FI 2y wes o
Shirakawa

Sakuranihon Dry

;FEIE% Flik B Ishikawa
Fukumasamune

180n1 800 (82880,
180ml 8 Q0 (8i;2880)
180m1 1,000 #321,100)

1801 1,000 #521,100)

ﬁﬁ%‘% ﬂ*j{ﬂ%\@ (W] Yamaguchi  720ml 6 ,OO O (BisAB , 600)

Dassai

%9‘5 ‘ZE FRUIT SHOCHU

© HEASIN SRR

Brown Sugar PTum Wine

© W9 RN KB

Yuzu PTum Wine

© A IV RE B Al

Ishikawa Plum Wine

® 115 g i

PTum Wine

I HEE 7 4 AF—T LV F
Whisky PTum Wine

600 #:2660)

650710

7002770,

700®2770)

850 #4930,

7 4 A F — WHISKEY

Bt 800 (#2880,
Fuji
gy 7 - KEY - v—5FHDY

On the Rocks, with Water, with Soda

FADY T B AIERIER D2 7 Vv —
VE FODPLRONZNI, FRATSEA
N Y — OB Y =S IRb Ve BEL
WHE LY v T = REDRR T
Fo WRTHEHZEDHVFHiZHFTO T,
BALFEKCHENLELOKAKOMA
GbEEPLITETNE L,

@ VLY —2INL K=
Jim Beam Highball

@V IUx—NnNA K=
Ginger Highball

® HiENA K-
Hyuganatsu Orange Highball

® HEl N A R —IV
Plum Highball

-
v =

‘z\,. 7/

500 #2550,

550 #2600)

550 #1600,

550 #1600,

fik A I

Soft Drink Bar

+¥2,000
®r¥2,200)

All-you-can-drink @ Mark's drinks
@ ~—J DK vy ETHRARE

VAV N IV AL

+ ¥500
#A¥550)
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All-you-can-eat 100 min

BH
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PORK COURSE

Meat 1 u Buffet Corner

BW Order vy ¥a2v7xza—JF— SelfService

Pp3g, S EAF, T, M, ¥ — b
Pay7za—F—X)THHIZBHEY K ZEWn,

BMOBHWIEASY v 7IZBHLHTLZE v,
BA» ST 2L, REEHELZHBKT S \\
CLTRAMGRETT =T VLTI LT, For vegetables, pot ingredients, rice, noodles, desserts
TIPS i) @i S, Please take them freely from the buffet corner.
Please order to our staff.

DIA—A%BHEN LI N Choose from conrse
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SPECIAL COURSE
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NABEZO COURSE

B — ., BoNs

Pork Boston Butt, Pork Rib

¥3,200
(32¥3,520)

C =Sl S AN 7 V= 1= S N VA4 B FEREIK

Beef Chuck Rol11, Beef Flank,
Pork Boston Butt, Pork Rib

¥3,800 ¥5,200
(%2 ¥4,180) (%2 ¥5,720)

Japanese Beef, Japanese Pork

Z—FF4ME Y BEFZINV Choose from 4 kinds of soup

LeAXAL %A
SHABU-SHABU

Dipping Sauces

(ZAHE WIRR7EI
Ponzn Sauce Sesme Sance
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A L R EE RO E SR TUZAMER .
Sl 25 E— TR MR IR NE D TR
L EA9E7Es 0,

TR 4 MW (4~65%) 465 ¥550
Kids INF 7-12 yrs ¥1,650

Yo7y Y=7 (G5RME) REERED ¥55081%
Seniors Over 65yrs  -¥550

A—=T 28 +%220 0

2 Kinds of Soup
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SUKIYAKI SHIO-TONKOTSU
(Servea win

HREEF Hireh

Raw Japanese “Kokumi Egg” Solt Sance
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XBEFEZ I AVHIR, BREALE LTE AR LION (Bd) wW7Zsxd,

[ OPTION
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BAKRE

AlT-you-can-eat
Beef Tongue

)

3 F 2 5

FIRIG7EH
MisoSauce

FLFR=RIHFEDOBFRAGEE ST A—T IR
B F 20X EF/YIM TOTERE AreH
DZZ 2ol RE N TEHL EADL7EE N,

fik A IR

All-you-can-drink

¥A—TORFE I—2ANFE, 7V —THTOTELE BB LET, Soft Drink Bar
G EREK A LT E DRINK
X Including Tax + ¥500 (#¥550)

X Seat charge ¥1,100 for each person who doesn’t order any pot
9% Conrse menu can only be ordered by each gronp

+¥2 000 (mr¥2,200)

P Using Japanese rie K1) 7 X :l_ai%ﬁ Drink menu is at the back side

Drink Menu

@ Ll —
YONA YONA ALE

American Pale Ale ABV:5.5%

= [E¥] nagano 3soml 750 (Biik 820)

® Y FDHR
AOONI IPA

India Pale Ale ABV:7%

[Eﬁ] Nagano 350ml 800 (BiiA 880)

@ KIEHD A 2
SUIYOUBT NO NEKO
Belgian White ABV:5%

[EE] Nagano 350mt 800 (% 880)

HEEEE —VIPA
Shiga Kogen Beer IPA
India Pale Ale ABV:6%

[Eﬁ] Nagano 330ml 1 y 150 (BiiA 1,260)

WHEBAZ M=V VY Fo Yx Ky
Saison du Japon
Japanese Seson ABV: 5%

[%ﬁ] Ibaraki 330ml 1,200 (Biik 1,320)

Y — U seer

o [Mal FLITAH - ENLY 650 #m1710)
“KAMIAWA” Draft Beer

® Y — 700 wi32770)
Bottled Beer

® -7 —
Non-Alcoholic Beer Al1-Free 450 #2490

JUTNI— - E—LT A4 A MRE

H 7 — sour

@ AT — 580 #4630
Apple Sour

® HIE 47— 580 #:2630)
Hyuganatsu Orange Sour

O® hii &Y T — 550 #2600
Yuzu Citron Sour

® HEH 7 — 550 #2600)
Plum Sour

@LEVHT— 500 #2550,
Lemon Sour

® S A 500 #:2550)

Shochu & 0Oolong Tea

74 ¥ wIne

@A v <#kK-n>

Glass RN
Wine <Red / White> 55032600,

. iﬁﬁ% ﬂ*%\@ [ﬁlll] T(}u\‘amu 180m1 8 OO (%%1}_\.880)

Ginban Dry

FI Sy e Gi
Shirakawa

@ B H A gpmsik mul okayama  180m1 1,000 (#321,100)
Sakuranihon Dry

;FEIE% K (e Ishikawa 180m1 1 s OOO (B , 100)
Fukumasamune

ﬁﬁ% FKRIEEE (i) Yamaguchi 720ml 6 ,OOO(’F}L17_\6,6OO)
Dassai

18om 800 (5;2880)

%9% ‘Iﬂ FRUIT SHOCHU

© BRI HURHE 600 #1660)

Brown Sugar Plum Wine

® O-FHEil B 650 #;2710)

Yuzu PTum Wine

® A)IEpE s M i 700 #:2770)

Ishikawa Plum Wine

® |11 Mg 700 #:2770)

Plum Wine

WHER 7 4 ZF—T L vk 850930,
Whisky PTum Wine
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e
Bt 800 (#1880
Fuji
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On the Rocks, with Water, with Soda
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@AY —INAf K= 500 #2550
Jim Beam Highball

@V V=L E 550 #2600,
Ginger Highball

® HmENL R— 550 #2600
Hyuganatsu Orange Highball

® il N A R— 550 #:%600)
Plum Highball

fRANE +¥2,000

®r¥2,200)

AlT-you-can-drink @ Mark's drinks
@ <—7DFY VI ETHABE

V7 MR 7N—
Soft Drink Bar 4+ Y500
B:2¥550)




