HOTEL NAHARI
Restaurant. Menu

LUNCH & DINNER

s 2129



JAPANESE GOZEN SET

Chef's recommendation

ZWBAFH

(Reservation required the day before)

“TUNA TAIWA” SET
s <oxfg 5,300yen

Tuna sashimi(Special medium fatty tuna)
3 mixed Tuna appetizer

Swordfish cooked

Fried tuna cheek meat

Swordfish steak

Rice(Nahari Made)

Japanese style clear soup

Dessert

ZWBFH

(Reservation required the day before)

“ NAHARI YUZUPORK” SET

rizywyree 4,200yen

Pork cutlet

Steamed pork and vegetables
Meuniere of Golden Eye Fish
Smoked Golden Eye Fish salad
Small bowl of the day

Salt seared albacore tuna
Rice(nahari made)

Miso soup

R®RND# (Dinner time only)

“THE NAHARI” SET
rizyme  7,000yen

Sashimi

Grilled tosa sirloin beef Steak

Steamed tuna with grilled vegetables
Fried tuna cheek meat

Cooked whale meat

Fresh octopus with plum vinegar sauce
Steamed mix vegetables Japanese style
Smoked “KAMA”Tuna

Rice(Nahari Made)

Japanese style clear soup

‘D #H (Dinner time only)
” OMOTENASHI” SET

stvtaLay 3,500yen

Tuna sashimi(Specially medium fatty tuna)
Tempura

Pork skewers

“Aemono”Small bowl

Steamed mix vegetables Japanese style
Rice(Nahari Made)

Japanese Pickles

Miso soup

Fruit

The menu changes depending on the season
ZWHICLYVATDEEHNTETVET,



JAPANESE SET MEAL ~F {1 ~

NAHARI tuna set
Z¥MF<rERE 2,600yen

Tuna sashimi(Special medium fatty tuna)
Small tuna stomach tempura

Vinegared tuna dish

Steamed mix vegetables Japanese style
Rice(Nahari Made)

Miso soup

Fruits

Dinner Special Tempura set
st 2,300yen SR 1,900yen
Sashimi Tempura
Fried Shrimp & chicken Small bowl Japanese style
Steamed mix vegetables Japanese style Japanese Pickles
Small bowl Japanese style Rice(Nahari Made)

Rice(Nahari Made) Miso soup
Miso soup Fruits
Fruits

Chinese-style fried chicken with souce SET

HHRBER 1,550yen

Fried Chicken SET
EBETER 1,650yen

Fried shrimp SET
BE754FR 1,700yen

Pork fillet cutlet SET
eELAYZER 1,800yen

Tuna “TATAKI” set

Sashimi SET

3<¢399%%R 2,000yen #EER  1,800yen
Natural seared tuna slices "TATAKI” "
Fried Chicken ZaAFH
Tuna miso-dip (Reservation required the day before)
J apanese Pi.ckles
Rice(Nahari Made) Seared bonito slices " TATAKI” SET

Miso soup By 9%xER 1,900yen




Chef's recommendation

Tuna with mayonnaise souse bowl Set
v+x—X#ER 1,200yen

Tuna bowl

(With pickled radish)
2<s# 1,000yen

Tuna Rice&Udon noodle

(With wasabi)
F<2tRtv b 1,100yen




SUSHI~ 7 &] ~

EZWATFH

(Reservation required the day before)

Toro sushi” NIGIRI”
folc ¥y

3,200yen

Tuna sushi” BOWL” Assorted sushi” NIGIRI”

ZBFE 547 IC¥FY BEEbt
2,600yen 2,000yen

Tuna roll” TEKKA”
FLHYH|MKES
1,300yen




WESTERN MENU ~:3¥1t ~
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Grilled “TOSA” sirloin steak Western food set
o2 5r—F BEL{EFF{ER oty b

5,300yen |,900yen

—7—FH4549 Ite |
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Fried tuna wrap with chee)se Kids plate
F< EHF-—AHHBT (Y B) BFES > F
1,300yen | ,000yen

Chef's recommendation




CHINESE MENU ~ /2 5 ~

Chef's recommendation Chef's recommendation
China noodle China rice
with seafood & mix vegetables with seafood & mix veqgetables
2B ZIE S ER
|,000yen 980yen

Chinese-style

Shrimp chili sauce

IEFY fried chiigi%éwifh sauce
1,300yen .

Yuzu -r;épper ramen
HMFHEARS— Ay b
|,000yen




APPETIZER~—&n~

Ea8FH
(Reservation required the day before)
Assorted sashimi Toro sashimi
REEY DY i=FE
4,000yen 3,600yen

A mm——

Tuna sashimi Seared tuna slices ” TATAK]

<R BE<299%
2,000yen 1,350yen

Tempura X35

1,550yen

Fried shrimp %754

1,500yen
Smoked “KAMA” TUNA Fried chicken &Eigif
"rFEFrs3H—X< l’looyen

900yen

Chef's recommendation




DRINK MENU
ALCOHOL~777/L O — /L~

SAKE (BAR)

LOCAL MADE (S%uRHRiR hEZHE DE) @
Tosazuru +##(180ml) 460yen(Hot/Normal) g #
Tamanoi %£/3# (140ml) 430yen(Hot/Normal) | |  _

BOTTLE (Cold A FRB)
Tosazuru x#£#(300ml) 1,100yen

Minami & (300ml) 1,250yen | é

Bijyo-bu £x* (300ml) 1,350yen %ﬂéa KN

A
¥

GLASS (Cold 873 6HD—4F)

Minami & (100ml) 680yen (Fruity)
Shintaro ke (100ml) 570yen (Tasty)
Tosazuru +##(100ml) 560yen (SuperDry)

Tasting SAKE SET (Cold) sisEevt

Minami & (70ml) 1,500yen
Shintaro iExer (70ml) Chef's recommendation
Tosazuru +£#(70ml)




DRINK MENU
ALCOHOL~777/L O — L~

BEER (E—i)

KIRIN Draft beer (Extra Large) £t—i#x |,200yen
KIRIN Draft beer (medium) #t— 580yen
KIRIN Draft beer(small) £E—wh 440yen

KIRIN Bottled Beer(633ml) #y i#iE-1L 780yen
ASAHI Super dry(633ml) 7HEfE—L 780yen

KIRIN Free(Non-Alcohol) />7ira—-n 460yen

SHO-CHU (Japanese spirit)

BARLEY SHO-CHU #3% 450yen (Glass)
2,900yen (Bottle)

POTATO SHO-CHU #»sy% 520yen (Glass)
3,400yen(Bottle)
PLEASE Request us how to drink
1.With Cold Water & Ice GK#| V)

2.With Hot Water (B%#]1)
3.With Rock Ice (& %)

CHU-HAI (SHO-CHU Cocktail)#2—/v1 490yen(Glass)
LEMON/LIME/PLUM/GRAPE/CALPIS/MELON/YUZU
A0 4L ¥ S AILE R A Wy

WHISKY w1 z2%-
WHISKY SODA /1#£-1 580yen (Glass)

WINE 91>
RED WINE #91> 450yen (Glass)



DRINK MENU~Y 7 F FY) > 7T ~
Soft drink (V27 FKY>7)

Coffee (Hot) #®vta—k— 380yen
Coffee (Ice) 71za-kt- 480yen
Tea (lemon/milk) #% 380yen
Orange Juice #L>yvya-2 380yen
Melon soda xo>vy-% 380yen
Calpis A1LEZR 380yen
Cola a2-5 380yen
Cream soda 7Y—-4v—-% 520yen
Ginger ale y>yy—x— 380yen

Oolong tea (hot or ice) »—o>% 350yen

Dessert (54— F)

Ice Cream 7422Y—4 460yen
Ice Clin (Local food) 7127v> 360yen

TUNA CROSS SECTION

F < 5D EMi

P EKAMA || K hBO-TORO || FHFAKAMI | |t kB CHU-TORO
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