GRILL® DINING m BAR

HALUKA

THE BIWAKO TERRACE

FOOD MENU

B LUNCH MENU

Ry EIZT74 XfHE  With Bun or Rice

FEXV T o—X=vFRARLR ¥2,300
Grilled Chicken

— 22U JLyvabr=wby—2x ¥2,400

Grilled Pork, Tomato Sauce

Y—af VY XTFT—F v YTEVYY—R ¥2,900
Grilled Sirloin Steak, Chaliapin Sauce

W THNIN—=T T YV FIFT52Y—2R ¥3,200

Ohmi Wagyu Beef Hamburg Steak, Demi-glace Sauce ¥, . e E
2oLy b F—X

HIFNANN=F T YN S0y bF—X ¥3,500 a8, Ohmi Wagyu Bee! HAMBUNGISIBERIRGC ctte Cheese
Ohmi Wagyu Beef Hamburg Steak, Raclette Cheese T A ON ot

SYIRITY I (Z4Lr7—F/Yy—t—Y/FFv) ¥3,500
Mixed Grill (Fillet Steak, Sausage and Chicken)

MFET74LRT—F DTV EHY—R ¥4,700
Wagyu Fillet Steak, Wasabi and Soy Sauce

WIFYy—aA YR T7—F v—X=vsz242 ¥5,500
Ohmi Wagyu Sirloin Steak

mIdFe—oXbH/ 7 ¥5,000
Ohmi Wagyu Beef Stroganoff

HY—T YT — T¥=FvnE—y—2=x ¥2,800
Pan-Seared Salmon, Bourguignon Butter Sauce

MIFHL—EBEBEXRZ ¥2,800 e | R
Ohmi Wagyu Beef Curry . Ohmi Wagyu Sirloin Steak

EFkDL — ¥1,400
Kids Curry

B SOUP
—RR—=F a2 R—T ¥900

Creamy Corn Soup

. MFE74LRT—F HLIVREHY—R
[] S W E E T S 4. Wagyu Fillet Steak, Wasabi and Soy Sauce
EHoTFH—rTL—F ¥1,400

(RED b7 [ FHEKENBEDT—F)
Dessert Plate

(Fruit Torte / Matcha Cake with Sweet Adzuki Bean)
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~rt I57ate Mixed Grill (Flllet Steak, rSa_usag._:e_;_a._n’_‘-el—_J:h1cken)
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MERRMI T TRTHBIATT  *All prices are tax included.
KHNBEIEZEHICLNDEADETT *Contents are subject to change without notice.



GRILL® DINING m BAR

HALUKA

THE BIWAKO TERRACE

DRINK MENU

B ALCOHOL

Champagne Cocktails (Moét & Chandon)
JI—="V /N ¥2,200
Champagne Cocktails (Moét & Chandon) Fruit Champagne Cocktail
F—roJ4vYn ¥1,800
Kir Royal
F ARy TN ¥2,000
Kir Imperial
JEH ¥1,800
Mimosa
N)—= ¥1,700
Bellini

Champagne

\

= FX (BT -z -vvVEY) ¥3,000
Moét & Chandon (Mini)

Wine (Glass)

JI3RA7 A4 (#,8) ¥900
Wine By the Glass (Red/White)

Wine (Half Bottles)
InDd—=a €/ ) TFT—(F ¥y2 900 M COFFEE

Bourgogne Pinot Noir (Red)

ot s % FIRXRT7 LY RFad—k— (HOT/ICE) ¥600
Jd—=—a vxJLFXR(H) ¥2,900 Terrace Coffee (Hot/Ice)
Bourgogne Chardonnay (White) D

o BT AN . X A7x7 7 (HOT/ICE) ¥650
Y TY—r0—F - HRNRY—J4=av-73(H/ 7Y) ¥1,950 Café Latte (Hot/Ice)
The Green Road Cabernet Sauvignon Demi (Red/Chile)
Yo g y—veQ—F v RRTI(E/ FV) ¥1,950
The Green Road Chardonnay Demi (White/Chile) B TEA oo

WL L F0#L % (HOT/ICE) ¥650

Ohmi Wa Kocha (Local Black Tea, Hot/lIce)

9 NN WMIIFARZX/NAER DX (HOT) ¥650
E;E—JD(T'U'I:Z—/\—F7/{) ¥850 Ohmi Wa Kocha & Hibiscus (Hot)
Draft Beer (Asahi SUPER DRY)

ETRIZEXLEY S SR (HOT) ¥650

Ohmi Green Tea & Lemongrass (Hot)

WITIES>0%F%XIVF (HOT) ¥650
Ohmi Hoji Cha & Mint (Hot)
B MOCKTAILS
LAY T — vgoo W OTHERS
Lake Blue 2 7
N R—7>3237 (HOT) ¥650
SY—v 7y TILEE—F ¥ 850 Van Houten Cocoa (Hot)
Green Apple Mojito kX7 5 (HOT/ICE) ¥700
| S L Matcha latte (Hot / Ice)
SYFLS ¥800 :
Cinderella J Y TNaA—IE— )L (7HEEFA4ER) ¥700
Non-alcoholic Beer (Asahi DRY ZERO)
SZ7m-tn'_: ¥700 JYUTAOA—LTAY (94v5v2 Ana—)  ¥700
pumen Non-alcoholic Wine (Vintence, Merlot)
S —UJ—Fv TN ¥700 JYTNA—IIDAV (T4v7vR verkx) ¥700
Shirley Temple Non-alcoholic Wine (Vintence, Chardonnay)

MERRMI (T TRTHBIATT  *All prices are tax included.
KHNBEIEZEHICLVDEADETT *Contents are subject to change without notice.





