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We hope you find our fresh island
vegetables suited to your taste.
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We hope you enjoy our fresh local vegetables as much as you enjoy our meat. As
we are local-minded with meat, we apply the same concept to our vegetable
offerings, with more than 10 kinds available at our counter. Some of these are

vegetables you will not see outside of Okinawa, so we recommend you try them in
some Shabu Shabu.
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How to eat Shabu Shabu

T —BEBBLLENY ORBBBUEILT 7HBRS BV

<NAKAMA L2 XL » X% Ek L KRBV >

Tips for eating NAKAMA's delicious Shabu Shabu

CEL(R—7) BT ¢ R

Don't boil the Dashi (soup)

TR TKRTOTERL»IL2»R T3 (—EIKZLDAEANE W)

Gently simmer each piece one at a time (Do not put in several at a time)

CARIRXEBELY IR (FRITEEY 7. BRRIEAANE K BNITERRETY)

Don't overcook the meats (light pink for beef, and the pork is ready when the redness disappears)

(776 8%RO—ETY)

When adding Agu Pork to the Shabu Shabu, don't use more than necessary

OFENEBFEAREDETEFTORKRTREL TEBLENY LT

Add in the condiments available to your liking, so you can create the taste experience you'd
enjoy the most.

FFTEHRI vy 7T HRLY»IL»RNOBFAREIETCEEET,
1KEBILT7 7/ —BARDE®RE %k b-> TESEVWOT, > 7 VIETELENSTHELZEEARAALET,
CNMBERBERICBFIAILEDETEELLERY KTV,

Firstly, the staff will show you a basic how-to with the first piece of Agu pork. We would you like you to try this simply with salt on the
first time around. From there onwards, please mix it to your liking.
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Warm the soup with the

pot on fire (please be
careful, try not to boil it).
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Gently place the meat
into the pot (please do
not release the meat
from your chopsticks).

(KEBLTERW)

Gently brush the meat
inside (be careful to not
go overboard on the fire).

I,

Enjoy it with your
friends.
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NAKAMA Shabu Shabu Course

¥ O— XD TIFEXNIAESITTAEAY F 3 / Please order the course for the number of people.

MENSK T -T2y PILEERLI-ANETTHTY,
BRI LEHXET A ARy F9S, BFELRTERYTIVIA,

We recommend this course so you can fully enjoy our restaurant.

EIES oy < X (Lo) 7 Y

SN N -~ RSV SPHBZ I or MK + 770

Three Seasonal Meat Vegetable Shime Dessert
Appetizers Dishes (c2l Buffet Okinawan Soba or Zousui (a porridge of rice)

% Shime = Noodle or Rice in the hot pot after the meal.
XEH|L 2 ARITY / The photo below is 2 servings.

A SR BleL»sgea—x
Pork Course Agu Pork & Ishigaki Beef Course
1 AT

1 ARI
77 —F /N7 +o—X 200g One Serving 7 7 —F& 100g + @84 100g
Agu Pork Belly + Pork Loin ¥3,880 Agu Pork + Ishigaki Beef ¥5,q80

One Serving

[ eE47sLena-2 P s2EESFY —or>a-2
Ishigaki Beef Suki-Shabu Course Specially Selected Ishigaski Beef Sirloin Course

1 AR 1 ARl

Eﬂa—_ﬁ}._ O—Z + jﬁ%% 2009 One Serving Ei_ﬁ_f}'— Y—oA > ZOOQ One Serving

Ishigaki Beef Loin + Round Tip Ishigaki Beef Sirloin ¥9,880

LeL»S3 HWEM
Additional Pork and Beef

&R77— u—2X(100g) ¥1,180 BIE4 o —2 & 7% (100g) ¥3,480
Kin Agu Pork Loin Ishigaki Beef Beef Loin & Round Tip

H—oA > 1K (4 409) ¥1,480

Sirloin

) 7u—X 14K (# 409) ¥1,280

Spencer Roll

w /N7 (100g) ¥1,180
) Pork Belly

BRHE7 7 —KE
TIHF-02HMN (100g) ¥880

Homemade Minced Meat of Agu Pork and Mimiga

FRIEBIKTT | An 8% tax will be charged onto your bill.
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Shabu-shabu Set

Lyl »N

77—BKL»3Ey I
Agu Pork Shabu Set

BPREY

Assorted
Vegetables

AEF LRty
Ishigaki Beef Shabu Set

X2 A= =P EpS TFEXKY £,

Please order two or more

AEFY—of L3y b

Ishigaki Beef Sirloin Shabu Set

77— N7 +u—R 2009
Agu Pork Belly + Pork Loin

1 AR
One Serving

¥2,680

AE4 U—R + K& 200g
Ishigaki Beef Loin + Round Tip
s ¥7,480

{5 1" One Serving

AEL H—oA >
Ishigaki Beef Sirloin

200g

1 ART
One Serving

¥8,680

BOEVETTRO00HEHTERE/NAF>IICEET XEETEHE, JV—TAKSO THE*BEBRKL T,

You can change to All-you-can-eat vegetables per person 600 yen.

4 X ()
Rice (Regular Size) ¥250
T4 X (K)
Rice (Large Size) ¥300

Le3NL 3 fhEhn

Additional menu for Shabu-shabu

“H ez L 2009

Okinawan-Soba (For Shime) ¥300
A 5R
Raw Egg ¥1 OO

AR SRR

Okinawan Dishes

XA charge for the number of people will be generated.

FEARY (1 AR
Assorted Vegetables (One Serving) ¥300

HEXrav7z (148)
Vegetables Buffet

X Please order vegetables buffet
for all group members.

¥600

{/Z/////r',é/m
,.f/, { \ . / /// A
ST ek A/
' 4

V'l
e 14

BRED

Umibudou (sea grapes)

¥580

- )
Shima Rakkyo
(Chinese Onions)

¥580

77 —FBROBRHA
A>F Ay (218)
Homemade Minced

Agu Pork Cutlet
(2piece)

¥580

BEED
Y ER (28)
Ishigaki Beef

Boiled Meat Sushi
(2piece)

¥1,480

b CEE

Mozuku Vinegar

¥480

Y—~—3TJ8
Jimami Tofu (Peanut Tofu)

¥580
77RO B RE
><h (2A)

Tsukune of Agu Pork
(Pork Meatloaf made with egg)
(2piece)

¥580

AHO

TARXT Y — A

or ¥v—~vyt

Ice Cream or Sherbet of the Day

¥400

FoRIEHBEILTT | An 8% tax will be charged onto your bill.
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Awamori

TATIES

Handabaru

Ral

SBERT  RA L {
BARRMOBEBA—H—THY ., B THE—DET.
REBEERTER W, ELN50FFY TEREY %
T>TW\Wa,

The southernmost Sake manufacturer in Japan, and

the only brewery of its kind in Okinawa. Not mass
produced, and made old-fashioned.

752 ¥580 / xtn ¥3,880

Py

b
*

WIRZ F7> v 7
Vav*xay 77397
Ryu-Kyu Classic

SEMERR « FT AR

BT 2 PBOERERF TR RS HVAI¥ 160 FOK
To A¥F—FaFr)h A>T 423> THRER
HRH,

Produced at the same location for 160 years, this
Sake is an international competition winner.

722 ¥500 / xrr ¥2,880

mRER 3FEEE
XA e AY)ay
ZuisenSeiryu 3y

SEREFT RSB R AR
BREEO 7L RICLBE%, OTKeat &t EEL
5TIEOMIED £ 50 R HRAIED B,

Awamori with a blend of aged old sake. The mellow
sweetness unique to old sake spreads when it is
included in the mouth.

752 ¥580 / xrr ¥3,880

Bl )
FrIrFavoy
Cyatan Choro

EEAT WA RETERE T
BELKBEEITDT. UHERERELMED
WSEBEY, ERREBY SRR OBY SEEIO,

No excessive mass production and a limited number
of shipments helps to ensure quality of Awamori.
An elegant fragrance with delicate touch.

752 ¥580 / xrr ¥3,880

BIIF2 &
v/ =
Umino Kuni

SEREFT : PR ESEE R RS

HTEEY OEMEBEICZ IRV BEEREOR
BE 7Lk LI,

A masterpiece that blends Awamori with the old
tradition of Sake brewing.

752 ¥1,280 / #+ 1 ¥8,880

AXRE
TAIR
Kumejima

ERT KB IER
AIELEFLYREINTWE, Z50RF vy YOEY
PUREICOINED S F L ORWER,

With a soft, nutty aroma that is a distinctive trademark, and has
been as such since its founding. It spreads thickly inside your
taste buds upon drinking, creating a refreshing experience.

752 ¥500 / xrr ¥2,880

AKE D AKAL
THAIR )T A
Kumejima no Kumesen

BP0 AKE O LKA
EIrAKIZIEDY, AEBTIRICRAES&HKE
R, BROEI S B LT —,

Sticking only to natural spring water for all
manufacturing processes. This helps to maintain its
purity.

732 ¥450 / &+ u ¥2,380

R @2
oA Y XK
Royal Mizuho

SEEFR « FRAEEE
HEHEEREOMT. RETEL GO SHL DL
Y, EEZMXBIMNBBFTINTWS,

The oldest brewery in the area. A fresh, gentle and
smooth taste. Shipping throughout the country and
overseas.

772 ¥980 / xrr ¥6,380

R TR
IV HAFaVY

Shigure Kame Chozo

TEAT ;B

FRHNLIRA D OB Y 72V B EAD T AR
Enhskbu,

An old flavourful taste with a distinctive feeling.

732 ¥580 / xrr ¥3,880

XL T w7
Y¥ELTTv7
Sakimoto Black

EEFT  STEE SRR

BHREDLHEZ BB, BRUETLIT 100 B
RERBEE Y it T BB,

Brewed for over a century, with the methods of
production never changed.

rox ¥450 / xra ¥2,380

SV T

Urizun

B )| EES

ZLOIRKFHEONNDLETOHARIIIEDY,
HHr0OHLHBOEEBTHLHTHT LVERE,

Prepared with pots that take time, and hours of labor
to process.

732 Y450 / xtu ¥2,380

IINBHTIv7

Masahiro Black

EEFT £ T U AHIEE

EXNBFY XL ODHIHRDVWIRET, EMER
FREWEEE o 2 b v, BlEDHIN D IBEE Y 1458,
Featuring a gorgeous scent and an incredibly rounded
taste, it is characterized mainly by its brewing process,
inherited through almost two centuries of tradition.

732 Y450 / xtu ¥2,380

AKAEE T — v B
VEE 2=ty
Kumesen KosyuGold

SEIERT © ZKMERE (ARER)
BRI b, Fe0d s — SRR R
L, MAENLEE TARSEL A2 /87 hHBBER,

Regardless of the existing concept. Awamori has made quite
the impact with its advanced yet distinctive characteristics,
impressing everyone from drinking beginners to connosieurs.

722 ¥780 / xvn ¥4,380

7 ) — &M
AY =Y A
Kari Harusame

R g BB
EERBLYBER DY TRCHESBEL ARV 0O0, YO
SRRENS D EBEIHEL TS NG 7 7 Y BT ¥ 5588

The methods of deciding exactly how to drink Awamori
in a calculative context has fascinated drinkers
everywhere, thereby building a distinctive fan base.

rox ¥880 / xtv ¥5,380

AF
g ANA
Taihei

SEERT ;B BRI
ELNSORREBERICFY .
B S 2 skb W o4ERLEY,

A characteristic flavor that is born through an
old-fashioned manufacturing method, with characteristic
flavours that are determined as distinctive.

772 ¥450 / k1 ¥2,380

IS L AR E RARD 1<

Ak
F+>av

Nan-Kou

SEFT A TEIEPT
ERRAEERT o, BARBEEL 2 HRATHLE
FRKRE O RS LHRIE DD,

In order to preserve the umami ingredients, there is
a rough filtration process that helps create the
unique taste.

r3x Y450 / ki ¥2,380

B
Favay
Chu-Kou

SEERT B EE
BT OMKEABEE Y =12, £HSBERE
FERTHES 2D Y., BRESRvkD Vo,

Based on the succession of Awamori culture, with
full commitment to making the best product from
the ground-up.

rox Y450 / xbn ¥2,380

R
v
Shin-Sen

SEERT b ROEE
¥FRE—DORYMAE LT A F AL AV HEEEHAN,
LRAKRDWEZABV LIRS WRBD 3> 4 7 b 8,

The industry also has a special initiative, culminated through the
launch of the negative-ion technique in the brewing process. An
elegant taste, that also decreases the chance of a hangover.

r3x Y450 / ki ¥2,380

FRIEHILETT | An 8% tax will be charged onto your bill.
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DRINK MENU

N - Hh

Beer
AVA>YE— (K ¥g950
Orion Beer (Large)
AV A= () ¥500

Orion Beer (Regular)

TV A= (F72R) ¥350

Orion Beer (Glass)

AVAL IV T T Y — ¥350
(/>7a—n)
Orion Clear Free (Non-Alcoholic)

XV —FEY O ¥600

Kirin Ichiban-Shibori (Bottle)

T7He X—=nNX=—FF4 B ¥600

Asahi Super Dry (Bottle)

AVA> EF7F R ¥600

Orion Draft(Bottle)

BAE ¢

SAKE
ShigeE— D B ASE
R AEEXE  720m ¥3,580

Reimei Honjozo 720ml

—/ ¥4,280
HRAEKIE  720ml

Ichinokura Junmaishu 720ml

ZfRkE FF  720ml ¥4,280

Kubota Senju 720ml

O3 RGBT ¢

Shochu and Plum Wine

W ¥500
Plum Wine
=77 —H 158 ¥550

Shekwasha Plum Wine

BEE (rua) ¥550

Kurokirishima
(Sweet Potato Shochu)

R (EmE) ¥550
Nikaidou (Barley Shochu)

FRIEBIR E TF | An 8% tax will be charged onto your bill.

A7 1> s
White Wine

BvA> 75 ¥580

White Wine Glass

B7A4> Khv ¥3,500

White Wine Bottle

2 K7 1>

Red Wine

FKIA> IR ¥580

Red Wine Glass

KT A > Kb ¥3,500

Red Wine Bottle

N NAR-V eh

Highballs

NA K= ¥550

Whisky Highball

a—FNA K= )N ¥550

Whisky and Coke

Vv —NARK—) ¥550

Whisky and Ginger ale

€3 BB (7752) ¢

Awamori (Glass)

HHETTv > ¥450
(0E HNHEEH - EEB)

Kikunoshi Brown

BRT Ty ¥450
(30 . PLEIER - T
Zanpa Black

€8 BER (Kt ¢

Awamori (Bottles)

BHHETT > ¥2,380
(30 HHEEH - EES)

Kikunoshi Brown

BET Ty ¥2,380
(30 LLEER - oA
Zanpa Black

& - B

Sours
BEHIN—YD ¥550
ERYHT—

Seasonal Fresh Fruits Sour
vreEY Y — ¥550
Lemon Sour

JU—TTN—YH T — ¥550

Grapefruits Sour

v — 0 ¥450
Oolong Hai

S AU hNA ¥450
Sanpin Hai

5 5t kA ¥450
Uchin Hai

BYTREVT &%

Soft Drinks
<> I—Ya2-2 ¥450
Mango Juice
KA > Y a—2R ¥450

Pineapple Juice

TTINY 12— ¥450

Guava Juice

ST —H—Y 2 — R ¥450

Shequasar Juice

FL>¥¥a—X ¥400

Orange Juice

. ¥400
Cola

Ty —T— ) ¥4OO
Ginger Ale

Aoy —s ¥400
Melon Soda

X LA ¥350
Sanpin Tea

) o b AR ¥350
Uchin Tea

b oo ¥350
Oolong Tea



