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With this one dish, you can know everything about the
vegetables of Honjo

This is a vegetable dish that goes beyond salad, with a cooking
method that makes use of the natural flavor of vegetables, using
vegetables locally grown with reduced pesticides and chemical-
free fertilizers, delivered every day from local farms. This is a
special dish of the owner, who wants customers to discover
ideas for eating vegetables.

NF27—Lb*yF¥ HanafarmKitchen

B 0495-71-6478

REHERMBDH3-14-1 / 3-14-1 Wasedanomori Honjo-shi
[ 11:30-14:30 17:00-23:00 B2 / Monday
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AT, Map p18 c-3
In spite of being a curry shop, this shop has a variety of dishes.

Two types of curry are offered randomly from seven types of
curry dishes such as tomato-based chicken, pork, and good old
Showa-taste. In addition to curry dishes, at dinner time, various
dishes including meat dishes, hotpot dishes, and a la carte
dishes are offered, and you will want to try each and every one.

EXEEHV— Denkikan Curry
T 0495-24-4115

AEMHR-1-1 / 1-1-1 Cyuo Honjo-shi
[ 11:30-14:00 17:30-22:30 kB2 / Wednesday
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Delicious Western using local ingredients, good for your mental
and physical health.

This is a Western restaurant where you can eat "Kodai Buta," a
brand of pork produced in Saitama. You will be fascinated by
the juicy, fluffy hamburger steak roasted slowly in an oven and
then pan-broiled. Enjoy eating the original taste of ingredients.

VAF5Y =Jxv4 Restaurant Magenta
B 0495-21-6621

KEFHR+F2-4-5 / 2-4-5 Ikakko Honjo-shi

[ 11:30-14:30 18:00-21:30 [3 B  Monday
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Oldest roadside restaurant in Japan, beloved for 55 years

This restaurant has been introduced in TV programs as Japan's
oldest roadside restaurant. Its featured dish is a daily special
that changes every day. The dish is reasonably priced at 820
yen, and consists of a main dish, noodles, side dish, and a drink,
which is another reason the dish fascinates people. Tomato
ramen is also popular.

AZF>34 74> Fuji Drive-in

B 0495-24-2424

KEMFHAT1314 / 1314 Suwa-cho Honjo-shi

[ 11:30-13:30 17:00-21:00 ®ISETF#) [ 7K#E ~ Thursday
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We are proud of our delicious soup that you can't help but eating.

Our soup is additive- and chemical seasoning-free. People of all
ages from children to seniors can enjoy the soup safely. Our gyoza
(dumplings) and wonton are made with Fukaya Negi (a type of
onion with a long stalk) and Kodai Buta (ancient pork) produced in
Misato-machi. Rather than freezing them, we make them by hand
everyday so that you can enjoy the tasty flavor of the vegetables
and meat directly.

ZEAAFBDEAL &5 Nidaime Men no Kinsho
B 0495-72-5520

AEMREAAF190-2 / 190-2 Kodamacho-Tabata Honjo-shi
() 11:00-14:00 17:00-20:00 [3 K&/ Tuesday
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A happy space filled with the aroma of freshly baked bread

This is "a boutique of bread" that offers a variety of bread from
hard crust bread to sweet buns. Everything from dough
preparation to baking is done in the shop, and the inside of the

shop is always filled with freshly baked bread. It is a popular
bakery beloved by local people.

R—=HY =%y FV F/v+ Bakerys Kitchen ohana
B 0495-71-9087

FEFEFREDR4-2-30 / 4-2-30 Wasedanomori Honjo-shi
) 7:00-19:00 AR RBDBEERX. BARKS /

Monday (Open on public holidays and closed on next
Tuesday)
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Soba that insists on “authentic taste”

Map p24 c-3

The restaurant offers customers dishes that are all homemade,
using domestic buckwheat flour and locally grown vegetables.
Customers come from inside and outside the prefecture in
search of homely but elegant dishes using rich and colorful
seasonal ingredients.

FEHo¥BrEEX 5 SobaRo
B 0495-72-8666

REDIREREE1346-1 / 1346-1 Kodamacho-Kanaya Honjo-shi
[ 11:30-14:30 17:00-20:30 [ B#E - K&/ Monday - Tuesday

‘ (@ Address [ Business hours [@ Regular holidays ‘
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