HOTEL NAHARI
Restaurant. Menu

LUNCH & DINNER

s 2189



JAPANESE GOZEN SET

Chef's recommendation

R T e

288 FH

(Reservation required the day before)

“TUNA TAIWA” SET
z ¢z xfumie 5,500yen

Tuna sash imi (Special medium fatty
tuna)

3 mixed Tuna appetizer

Swordfish cooked

Fried tuna cheek meat

Swordfish steak

Ri ¢ e (Nahari Made)

Japanese style clear soup

Dessert

ZwBAFH

(Reservation required the day before)

“ NAHARI YUZUPORK” SET

iz mzEaE 4,500yen
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

.

& nD#H (Dinner time only)

“THE NAHARI” SET
rayee  7,500yen

Sashimi

Grilled tosa sirloin beef Steak

Steamed tuna with grilled vegetables
Fried tuna cheek meat

Cooked whale meat

Fresh octopus with plum vinegar sauce
Steamedmix ve ge t a b | es Japanese s
Smoked “KAMA” Tuna

Ri ¢ e (Nahari Made)
Japanese style clear soup

& DH (Dinner time only)
” OMOTENASHI” SET

sttaLey 3,500yen

Tuna sash imi (Specially medium fatty tuna)
Tempura

Pork skewers

“Aemono”Smal |l bowl

Steamed mix ve ge t ab | esJapanese style
Ri ¢ e (Nahari Made)

Japanese Pickles

Miso soup

Fruit

The menu changes depending on the season
ZWHICLYVABNDEEHFTIVET,



JAPANESE SET MEAL ~F {1 ~

NAHARI tuna set
Zxf <z 2,800yen

Tuna sash imi (Special medium fatty tuna)
Small tuna stomachtempu r a

Vinegared tuna dish

Steamedmix ve g e t a b | esJapanese style
Ri ¢ e (Nahari Made)

Miso soup

Fruits

Dinner Special Tempura set
sexe 2,300yen 3528 1,900yen
Sashimi Tempura
F r ied Shrimp & chicken Small bow! .Japanese style
Steamedmix ve g e t a b | esJapanese style Japanese P|ckl_es
Small bowl Japanese style Ri c e(Nahari Made)

Ri c e (Nahari Made) Miso soup
Miso soup Fruits
Fruits

Chinese-style fried chicken with souce SET
MM ER 1,550yen

Fried Chicken SET
BEFER 1,650yen

Fried shrimp SET
BEISAER 1,700yen

Pork fillet cutlet SET
ELAVEER 1,800yen

Tuna “TATAKI” set

Sashimi SET

F<¢299%xx% 2,000yen #EEE  1,800yen
Natural s eared tuna slices "TATAKI”
Fried Chicken ZaAFH
Tuna miso-dip (Reservation required the day before)

Japanese Pickles
Ri ¢ e (Nahari Made)
Miso soup

Seared bonito slices ” TATAKI” SET
B9 *xFER 1,900yen




Chef's recommendation

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

Tuna bowl

(With pickled radish)
<2 1,000yen

Tuna Rice & Udon noodle

(With wasabi)
F<atReyv b 1,100yen




SUSHI~ %4 5] ~

ZABAFH

(Reservation required the day before)

Toro sushi” NIGIRI”
foic ¥y

3,200yen

Tuna sushi” BOWL” Assorted sushi” NIGIRI”

=X 54575 ¥ EEbt
2,600yen 2,000yen

Tuna roll” TEKKA”
FLAHBKES
| ,300yen




WESTERN MENU ~¥{ ~
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Grilled “TOSA” sirloin steak Western food set
FofE2R5—F% WBELEF{ER ety b
5,300yen | ,900yen

5?‘_’_“‘_"’[ solla“d Omelette rice

V—7—FK4 354 _

| ,450ven (Haif size 950yen) ALII X
LA et e 85 1,100yen
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Fried tuna wrap with cheeﬂse Kids plat
$<C5F—XABHBIT (£ F) TS
|, 300yen | ,000yen

Chef's recommendation




CHINESE MENU ~ g2 5 ~

Chef's recommendation Chef's recommendation
China noodle China rice
with seafood & mix vegetables with seafood & mix vegetables
AR ZIE PELR
1,000yen 980yen

Chinese-style

Shrimp chili sauce

TEF Y fried chnc:;enmwﬁh sauce
1.300yen 1,400yen

wYuzu erper ramen
WMFAMS—X Y b
|,000yen




APPETIZER~—ugn~

ZRAFH
(Reservation required the day before)
Assorted sashimi Toro sashimi
PEEYEDbE =¥ E ¢
4,000yen 3,600yen

Tuna sashimi Seared tuna slices " TATAK:
FREY L, HE<B99%
2,000yen 1 ,350yen

Tempura x5

1,550yen

Fried shrimp #5£754

|,500yen
Smoked “KAMA” TUNA Fried chicken i
"rFrs9H—< I,looven

900yen

Chef's recommendation




DRINK MENU
ALCOHOL~/)L O — L~

SAKE (BAH)

LOCAL MADE (&% RER P EHX DithiH) %
Tosazuru +##(180ml) 460yen(Hot/Normal) g #
Tamanoi £/#(140ml) 430yen(Hot/Normal) o J

BOTTLE (Cold 4 H:H)

Tosazuru +##(300ml) 1,100yen |
Minami & (300ml) |,250yen . ,,
Bijyo-bu £x % (300ml) 1,350yen %* ‘ ﬁ

IME y i ; W0 {/ g

=

% J

GLASS (Cold 83 & D —+#F)

Minami & (100ml) 680yen (Fruity)
Shintaro 4 (100ml) 570yen (Tasty)
Tosazuru +##(100ml) 560yen (SuperDry)

Tasting SAKE SET (Cold) ss&Etyt

Minami & (70ml) 1,500yen
Shintaro i{&xep (70m|) Chef's recommendation
Tosazuru x##(70ml)




DRINK MENU
ALCOHOL~7/)L 32—l ~

BEER (E—J)

KIRIN Draft beer (Extra Large) #£t-1#X |,200yen
KIRIN Draft beer (medium) #£&-1 580yen
KIRIN Draft beer(small) £E—ih 440yen

KIRIN Bottled Beer(633ml) *yrfaie—1L 780yen
ASAHI Super dry(633ml) 7#tfE—L 780yen

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

SHO-CHU (Japanese spirit)

BARLEY SHO-CHU #s% 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¥%#I1Y)
3.With Rock Ice (&> %)

CHU-HAI (SHO-CHU Cocktail)#2-/v1 490yen(Glass)
LEMON/LIME/PLUM/GRAPE/CALPIS/MELON/YUZU
Aary 446 & S ALVER  Aar Wy

WHISKY 1 2%-
WHISKY SODA /,f#%-1 580yen (Glass)

WINE 941>
RED WINE #71> 450yen (Glass)



DRINK MENU~Y 7 k V) > 7 ~
Soft drink (V27 FF'Y)>7)

Coffee (Hot) #yra—kt— 380yen
Coffee (Ice) 71za—k-— 480yen
Tea (lemon/milk) #% 380yen
Orange Juice #L>y¥ya—-2 380yen
Melon soda »xm>v-% 380yen
Calpis #rEZR 380yen
Cola a2-5 380yen
Cream soda 7Y)-4v—-% 520yen
Gingerale y>yvy—xz—- 380yen

Oolong tea (hot or ice) »—o>% 350yen

Dessert (FH#—F)

Ice Cream 7422Y)-4 460yen
Ice Clin(Local food) 71227y~ 360yen

TUNA CROSS SECTION

3 <5 DEML

P EKAMA || K hBO-TORO || RHAKAMI | | b & CHU-TORO
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