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HE+HY

Daily Menu

FE &
Yy b =7V TV 2,900
Chateaubriand (23,289)
FE &
e v 2,590
Tenderloin (32,849)

JBEI D ~T 3 2,390
Thick premium outside skirt (922,629)




IEVIZL A= 22—

Horinishi Menu

BEHicLN—25 1,190

Hamburg with Horinishi (821,309)

Y LFa 7L —F with ZD L 1,290

Pork belly BBQ Korean style with Horinishi (821,309)

HET with 130 Ic L 650
Karaage with Horinishi (B2715)
A7 b with 13D Ic L 500
Fried potatoes with Horinishi (#2550)
BAt% K7+ with 13 ic L 500
Potatoes with skin and Horinishi (#2550)
D £ v XY with 13 hiIc L 290
Raw cabbage with Horinishi Sauce (32319)
EhrcLry K74 690
Horinishi red eye (82759)
IA9 I A= a—
Quick Menu

H¥+ LT 390
Kimchi with Chinese cabbage (#2429)
bl F L 390
Namul bean sprouts (32429)
HE[E D b 390
Korean seasoned seaweed (B2429)
TclcxZw ol 290
Seasoned cucumber (#2319)
HE 390

(3:2429)

Edamame



P

Tongue

=85 R S 2,200
Thick premium tongue with salt (#22,420)
2 Ui 890
) (#2979)
Tongue with salt
Ex 1 1,280
. . (#21,408)
Premium tongue with salt
Zv b T—ic!
A & A 220
(Bir242)
Seasoned green onions topping
v e
Wagyu Short Rib
MmeHre 990
. (821,089)
Wagyu short rib
mE ke (B4 3) 1,190
(8521,309)
Deluxe bottom flap
Mg vy (7 V) 1,690
(%:21,859)

Premium chuck flap



e — =2

Wagyu Sirloin

EZHELT VT 1,980
Premium sirloin rump (#22,178)
e — = 1,190
Wagyu sirloin

Mg bke—=2 (£ FR) 1,430

Deluxe top sirloin cap

[BEE| 2 P 3 FlRk G 2,480

<ANE -B—RX e NT I > (22,728)

Deluxe assorted (short rib, sirloin, outside skirt)



-
Y7 X
Outside Skirt

NT 3 1,190
Outside skirt (#21,309)
»
RIVE v
Intestines
v v MIX 890
. (82979)
Assorted Intestines
I/ 790
(3i2869)
Rumen
v=Fav 790
) . (32869)
Large intestine
LoN— 790
: (3:2869)
Liver
Y 790
(7i2869)
Heart
vaan 790
. . (3:2869)
Fatty intestine
BE & Bp %
Grilled vegetables
Lwnrk f(j' 300
Shitake mushroom (#2330)
Eh¥ 300
Red onion (2330)
E—— 300
(m2330)
Green pepper
AT BEZX 500
(#2550)

Garlic slices



K - % - Zofil

Pork, Chicken & More

.
1B

Y LF¥Fa 7L 7L —F with |3l 1,290

Pork belly BBQ Korean style with Horinishi (#:21,309)
KN Z 590
Pork belly (82649)
2= 590
Fatty pork meat (32649)
EEHD D 590
Chicken Thigh (B2649)
Fél? Yy ., 590
Chicken cartilage (52649)
EiEE €Y 590
Chicken neck meat (B2649)
EERKY —t— 590
= (B2649)
ork sausage

EHEKF =) Y — 590

(#:2649)

Pork chorizo



XLF - FoLw

Kimchi, Namul

FLFED EbYE 790
Assorted Kimchi (#:2869)
EEE A A 390
Kimchi with Chinese cabbage (32429)
h 7T F 390
Kimchi with radish (2429)
F A FLF 390
Kimchi with cucumber (2429)
FLAUED EbY 790
Assorted namul (:2869)
b LFon 390
Namul bean sprouts (32649)
BHxTF LU 390
Namul Vegetables (#2649)
Xrrv=A4JFLi 390
Royal fern namul (2429)
Salad
D F v Xy 290
Raw cabbage (8:2319)
FalLFHI L 690
Korean style salad (52759)
A7 FH I X with 1z icL 690
Potato salad with Horinishi (B2759)
AT7ARPM= b 590
Sliced tomatoes (8:2649)
) >
BER D 1 it
Side orders

Y UF a 390
Green leaf lettuce (82429)
P=—L XX 390

(3:2429)

Sunny lettuce



A2,

IFried food

N
1B

BEft&ER7 b (13hicl) 500

Potatoes with skin and Horinishi (2550)

»oHF (FL—yv) 650
i (#2.715)

Karaage plain
HoiGTF (1Bhicl) 650
Karaage with Horinishi (B52715)
A7 b (FL—v) 500
Fried potatoes plain (4550)
A7 F (13YICL) 500
Fried potatoes with Horinishi (2550)
Feft&R7 b (HE) 500
Potatoes with skin and salt (#2550)
ﬁ?y'\“—lbjj‘—x“jﬁ/f 500
(2550)

Fried camembert cheese



b
e

Rice

xR Y AFEE (18) 390

Wagyu beef nigiri sushi (32649)
E‘ H .‘/)\“ 590
Bibimbap (32649)
ABEe e v N 690
Hot stone bibimbap (#2649)
7 v 590
Korean rice soup (352649)
e A AR V7 A P 790

(#:2649)

Korean spicy rice soup

ZROD 190

Rice (small) (#2209)
iR 290
(#:2319)

Rice (medium)

YN 390

812429
Rice (large) ( )

TKG with 1Z Y iIc L 490

Bia
Rice with raw egg & Horinishi (#2539)



A — 7 - il

Soup, Noodle

THhHAR—F 390
Seaweed soup (#52429)
PR — 7 390
Egg drop soup (32429)
R I A ADA—F 490
Egg drop soup with seaweed (#2539)
R —F 490
Vegetable soup (862539)
2Ty VA= 690
: (B2869)

Korean spicy soup
i () 690
Cold Korean noodles (82759)
ve v (%) 690
Cold bibimbap noodles (82759)
a2y Yy vEH () 790
Warm Korean spicy noodles (52869)
27T x5 EA (R) 790
Warm Korean spicy udon (82869)

Dessert

N=TFTA R 300
Vanilla ice cream (12330)
N=IFTA A with 8 icL 300
Vanilla ice cream with Horinishi (2330)
Faa—L—FTAR 300
Chocolate ice cream (#2330)
W ¥ —~xXy b 300
Yuzu (8:2330)
BT 390
(%:2330)

Milky almond pudding



BEER

He—n —FRD 77 X 490
Draft Glass beer (%2539)
HEe—n —&FKED B a v F 590
Draft beer KIRIN (medium) (32649)
HEr—n —FKED K¥avF 790
Draft beer KIRIN (large) (52869)
Re—n<FYyv> 590
KIRIN bin beer (92649)
fRe—n<7H% e > 590
ASAHI bin beer (3:2649)
EHicLvy FT7 A4 690
Horinishi red eye (32759)
NA R — <> 490
KAKU Highball (#:2539)
UV v — AR —1 540
Ginger highball (#2594)
22— KR—IL 540
Cola highball (32594)
AN R—0 890
Super sized highball (52979)
BwnwLE YV 100
Additional lemon slices (822110)
mwIA Y II R 490
Red wine (glass) (#2539)
HY7A v 79X 490

(%2539)

White wine (glass)



ORIGINAL SOUR

HE¥ED LT — 590
Fresh squeezed lemon sour (52649)
HBEY 7L —T I —Y %7 — 590
Fresh squeezed grapefruit sour (92649)
V—ua g 490
Shochu with oolong tea (92539)
Hy—oyondg 490
Shochu with dark oolong tea (B2539)
KRG L = v YT — 490
Sugar-free lemon sour (52539)
T Ly7— 490
Plum sour (#2539)
a2— A5 A 490
Shochu with corn husk tea (82539)
Tx AT A 490
Shochu with green tea (52539)
A SN A 490
Shochu with Jasmine tea (%2539)
ANV RAY T — 490
Calpis sour (#2539)
== — 490
Shikuwasa sour (52539)
A=K 490
Cassis with soda (832539)
HYRAy—ua v 540
Cassis with oolong tea (B2594)
S 540
Cassis with orabge juice (2594)
VY —X 490
Gin soda (#:2539)
TF—J7v=av b 490
Tequila shot (2539)
TE¥—T7a—7 590
Tequila cola (B2649)



BE Bt

Shochu

<EHIWHH BB ZEtav 2 - =K L>

Served with soda water, water, hot water, or on the rocks.

&) HEE

Kurokirishima (Potato shochu)

ERLEALL

Tominohozan (Potato shochu)

4 c

Yamaneko (Potato shochu)

&) $EO T F 0

Ginza no suzume (Barley shochu)

RIEE D FF D BRI

Ginza no Suzume Kohaku (Barley shochu)

%

Nakanaka (Barley shochu)

490
(B2539)

590
(B2649)

690
(32759)

490
(%2539)

590
(32649)

690
(B2759)

R Y B

Kasutori Shochu

<EY TG BBERL S0y 7 - =% K- B>

Served with soda water, water, hot water, or on the rocks.

WG DT T C AL

|zumibashi amasu kotonaku

690
(32759)

Hg i

Plum wine

<HEIVHHBBEL B E i av s - 2—x K- B>

Served with soda water, water, hot water, or on the rocks.

Yamada Jyuro 690
Yamada Jyuro (32759)
saa=a
Korean rice wine
Vuyr<yay(r7R) 490
Soul makgeolli glass (#:2539)
Vur=yay (R ) 1,900
Soul makgeolli bottle (22,189)



H A

Japanese Sake -two sizes-

W il S dEEL P

lzumibashi Megumi Ebina local sake

W RIE EH R T X

lzumibashi Megumi red label

WITARGEEFIR
lzumibashi Megumi blue label

14 690
(B2 759)
24 1,200
(#:21,320)

14 690
(B2759)
24 1,200
(#:21,320)

14 690
(B2759)
24 1,200
(21,320)

WHISKEY

<HEV G HBERKLZEav s« =& )K - B>
Served with soda water, water, hot water, or on the rocks.

LIRS
Yamazaki
=EA
Hakushu

(22 10S

Miyakikyo

AO
AO

A Fa—XEI |
[chiro’s malt

=4

Fuiji

FIE2

Chita

Ziil

Yoichi

FE%E v 4 2 ¥ —THE /&

THE Yokohama Limited to Kanagawa only

990
(821,089)

990
(:21,089)

660
(B2 726)

660
(32726)

660
(B2726)

550
(B2605)

550
(82605)

550
(B2605)

1,200
(8:21,320)



NON ALCOHOL

<JvFpara—iLrE—i>

TV —v X7 — 440
Non-alcoholic gluten free beer (B2484)
<Jvyara—J >

KiEHa ) Iy b LEY 440
Low calorie lemon sour (32484)
< Jvyara—ii >

KiEHa Y I v b ZFL—FT70—Y 440

Low calorie grapefruit sour (p12484)

SOFT DRINK

v —u % (HOT/ICE) 290
Oolong tea (%2319)
Hv—w % (HOT/ICE) 300
Dark oolong tea (#2330)
a— 7 300
Cola (32330)
vy —T— 1 300
Ginger ale (#2330)
7 LA 350
Ramune (52385)
a2—vk 300
Corn husk tea (82330)
VX AI VR 300
Jasmine tea (#2330)
#%Z (HOT/ICE) 300
Green tea (#:2330)
FLvyya—RA 400
Orange juice ($:2440)
DAY 2 —2R 400
Apple juice (#2440)
e R 300
Calpis (2330)
HNLE AR — R 300

Calpis soda (#2330)



