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LUNCH & DINNER




%aﬁa%% "D H (Dinnef time only)

(Reservation required the day before) “THE NAHARI” SET
TUNA ' TAIWA" SET nuymeE  7,000yen
= crxmmp 5,300yen Sashimi
Tuna s ash imi (Specially medium fatty Grilled tosa S|rlo_|n be?f Steak
tuna) Steamed tuna with grilled vegetables
3 mixed Tuna appetizer Fried tuna cheek meat
Swordfish cooked . Cooked whale meat
Fried tuna cheek meat Fresh octopus with plum vinegar sauce
Swordfish steak : Steamedmix ve g e t a b | esJapanese style
Ri ¢ e (Nahari Made) Smoked “KAMA"Tuna
Japanese style clear soup . Ri c e (Nahari Made)

Dessert Japanese style clear soup

(Reservation required the day before) ®D % (Dinner time only)

“NAHARI YUZUPORK” SET "OMOTENASHI”SET

iz mzEaE 4,200yen sbchaLlery 3,300yen
Pork cutlet Tuna sashimi (Specially medium fatty tuna)
Steamed pork and vegetables Tempura
Meuniere of alfonsino Pork skewers
Smoked alfonsino salad : “Aemono”Smal |l bowl
Small bowl of the day Steamed mix ve ge t ab | es Japanese style
Salt seared albacore tuna Ri ¢ e (Nahari Made)
Rice(nahari made) Japanese Pickles
Miso soup Miso soup

Fruit

The menu changes depending on the season
FEHICKYVABROEEN TS WET,



Dinner Special

saEEs 2,100yen

Sashimi
Flied Shrimp & chicken

NAHARI tuna set
Z¥MFE<cAHrEE 2,600yen

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

Vinegared tuna dish

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

Miso soup

Dessert

Tempura set

x5 EwR 1,800yen

Tempura
Small bowl Japanese style

Steamed mix ve g e t ab | esJapanese style Japanese Pickles

Small bowl Japanese style
R i ¢ e (Nahari Made)
Miso soup

Dessert

Tuna“TATAKI"set

mEc<arzzxwEs 1,900yen

Natural s eared tuna slices "TATAKI”
FIlied Chicken

Tuna miso-dip

Japanese Pickles

Ri c e (Nahari Made)

Miso soup

Ri c e (Nahari Made)
Miso soup
Dessert

Chinese-style fried chicken with sauce SET
HMEIBTEER  1,450ven

Flied Chicken SET
EGlFEER  1,600yen

Flied shrimp SET
BET Z7AFEE  1,600ven

Pork fillet SET
ELAHYEE 1,750ven

Sashimi SET
RSEE  1,700yen

Seared bonito slices "TATAKI” SET
2 2% FE  1,800yen

May not be in stock (AfTDZWHELH Y £9)




Tuna with mayonnaise sause bowl
Set
vrx—xFER 1,100yen

Tuna bowl
(With pickled radish)

F<¢AHE 900yen

Tuna Rice & Udon noodle
(With wasabi)
F<AHABREy b 1,050yen




SUSH

Assorted sushi’NIGIR]” Toro sushi’NIGIRI”

ICE Y EEDOYE FOcE Y
1,850yen 3,000yen

Tuna sushi”BOWL" Tuna miso rice”with tea”

=B FAET FCABKREERDT
2,400yen 300yen

Tuna roll"TEKKA”
FCABNES
1,200yen




—

Grilled “TOSA” sirloin steak Western?god set

MERT—F HBEFTHMEFEH . FEBOtv b
5,000yen 1,850yen
B,
¢ 3 N
Seafood salad | - Omelette rice
ol w s AT S TLZAR
1,400yen (Half size 900ven) 950yen

Fried tuna wrap with cheese Kids plate
FCATF—REHI BT (v ) ' BFHEIF
950yen




China noodle A o e
with seafood & mix vegetables with seafood & mix vegetables
AEZE | T mEg
980yen 930yen

Chinese-style

TEF Y, | | _f”ed Chlc\kenmthh sauce

1.300yen = o EME
T 1,400yen

Shrimp chili sauce |

Yuzu peppe,r ramen

MFEAW T — X vt v b
900yen




Assorted sashimi Toro sashimi

REEYabE ORI &

3,900ven 3,500yen

Tuna sashimi Seared tuna slices "TATAKI”

LI | HECHR A%
2,000yen . 1,250yen

Tempra x5

% g 1,500vyen
i N R
: N\ Flied shrimp #7354
S -\ ‘ 1,500yen
Smoked "KAMA” TUNA Flied chicken g
NEEATEHE—K

1,000yen




SAKE (B7i#)
LOCAL MADE (RIS s HuX 0 1iE)

Tosazuru +##(180ml) 440yen(Hot/Normal)
Tamanoi F/# (140ml) 400yen(Hot/Normal)
o e

BOTTLE (Cold /5Ai®)

Tosazuru +##(300ml) 1,100yen
Minami & (300ml) ~1,100yen

Bijyo-bu =% (300ml) 1,100yen
i
: : ¥
& 2 -
R X ' Re
GLASS (Cold $3 ¥ % D—1F) |
Minami = (100ml) 670yen  (Fruity)
Shintaro #xes (100ml) 560yen  (Tasty)
Tosazuru +4#(100ml) 560yen  (SuperDry)

Tasting SAKE SET . (Cold) ' = +=#R3E® #EL b
470yen

Minami # (70ml) 1,
Shintaro kg (70ml) ommendaﬁon
Tosazuru 42 (70ml) Chef's &%



J@ ' \\ L ;\ \\ t \ ) l

BEER (E—J)
KIRIN Draft beer (medium) “#r—idh 570yen
KIRIN Draft beer(small) - 430yen

KIRIN Bottled Beer(633ml) *vvime—1  760yen
ASAHI Super dry(633ml) 74 efme—iL 760yen

KIRIN Free(Non-Alcohol) /v 7ia—n 450yen

SHO-CHU (Japanese spirit)

BARLEY SHO-CHU sz 430yen (G | ass)
2,700yen (Bottle)

‘POTATO SHO-CHU #»4u% ° 500yen (G | ass)
3,200yen(Bottle)

PLEASE Request us how to drink
1.With Cold Water & Ice K& D)
2.With Hot Water (B%#| D)
3.With Rock Ice (1> 27)

CHU-HAI (SHO-CHU Cocktail)#2—,4 470yen(Glass)
LEMON/LIME/PLUM/GRAPE/CALPIS/MELON/YUZU
A0y 74 L 13 SES HILE X

WHISKY &4 z%-—
WHISKY SODA nqH—n  570yen (Glass)

WINE w91
RED WINE #v+1> 4 50yen (Glass)



RINKEMENU—~

Soft drink (VY Z kKU ¥ %)

Coffee (Hot) &y ba—t— 370yen

Coffee (lce) 74 zra—b— 460yen

Tea (lemon/milk) #Iz 370yen

Orange Juice #Lv92a1-—-2x 340yen

Melon soda »xoyy—% 340yen

Calpis #»arrez 340yen

Cola a-3 340yen

Creamsoda 2VU—Lv—% 450yen

Gingerale oy v—xz—0 340yen

Oolong tea (hotorice) w—o>% 320yen
Dessert (¥ —1)

lce Cream 74 z22U—L | 450yen

Ice Clin (Local food) 74 =z%uy> 300yen

\' oYt o Y w 2
NA'CROSS SECTION
02 D IRT
ﬁ)iKAM‘A IR B UO—TC_)RO ar & AKAMI i b1 CHU-TORO




