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We hope you find our fresh island
vegetables suited to your taste.

NAKAMASl AFEAME =

SUO U S2 II2H0HE=E 10557 0142 8 HAE &Al =8l
S0 UASLICH 2LIILAUAE 2 = A= & HAIH JFS6HD]
20 THee SF2 HASE MEAMEZ &4 = JASLICH

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.

How to eat Shabu Shabu

ol 2R7|2 A¥S ARYJYT. R AFEARE 317]= oA 29 shE =7]7] 93]

9
€ AL FAFUH. o|Foll= &4 HIF FFo] It 228 Ao EA 8.

NAKAMA AFEARE S SEQIA| 2= .
Tips for eating NAKAMA's delicious Shabu Shabu

AFEAIE AT E Z0|X| Z=C
Don't boil the Dashi (soup)

‘D)= SHEM MAG| S0 (SHE0 22 IS EX 2=0)
Gently simmer each piece one at a time (Do not put in several at a time)

+DJlE UR ASIX S=lh(2D)ls AEE, WXl DIl 2 J1Jt SlHXIH EMR.)
Don't overcook the meats (light pink for beef, and the pork is ready when the redness disappears)

OFRSHAIE E4A Hole 2R 01422 HES 20Ul 2=Ct
When adding Agu Pork to the Shabu Shabu, don't use more than necessary

A= IS0 AFH 2SS ZESHH SEHR.

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

AFE Aol

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.

@

Aaaan

ANEAE dHlol 28 2

ADE HRMNR. (AZE
ZOIX LAE= FOYBHAAIL)
Warm the soup with the

pot on fire (please be
careful, try not to boil it).

25LICH 9\ u
Xl OtAIR) FOIGtMIR)

H S0AM DS &% FEo X0 AA0 HO

Ch (U2 AoIXl == CHL.

st S &d Ho0l
(2

Jle ZHot=olA

IS
=]

Gently place the meat
into the pot (please do
not release the meat
from your chopsticks).

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

Enjoy it with your
friends.



NAKAMA AFEAEE H A

NAKAMA Shabu Shabu Course

A5 B o7 w3 &5l / Please order the course for the number of people.

Aol A% H v 2els) UAEAA AER 24 F A& F4 Z2gUth
ARF A ALE chol2HEelN 3R A=A L

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

A 3% gdEQ 37 A2 F) b @7|vke} Anl&E JAE
+ + + + +
Three Seasonal Vegetable Shime Dessert
Appetizers Dishes Buffet Okinawan Soba or Zousui (a porridge of rice)

% Shime = Noodle or Rice in the hot pot after the meal.
AR S 201 7-elU T}, / The photo below is 2 servings.

A7 ZA B RN RS
Pork Course Agu Pork & Ishigaki Beef Course
1904
o7 H A + 24 200g One Serving o} FX] 100g + ©]A7H7) & 100g One Serving
Agu Pork Belly + Pork Loin ¥3,880 Agu Pork + Ishigaki Beef ¥5,q80

) =
OJA7F7| & AFHAT] 2 B] ¢4 ol A7t74 54 22
Ishigaki Beef Suki-Shabu Course Specially Selected Ishigaski Beef Sirloin Course
1913 1913
o|AI7}] & 54 + A37] 200g One Serving o] A7) & B EQ 200g One Serving
Ishigaki Beef Loin + Round Tip Ishigaki Beef Sirloin ¥9,880

AFEARE 117] F7}
Additional Pork and Beef

Zlop E2(100g) ¥1,180 OJAI7H A HBEEA&EE7] (100g) ¥3,480
Kin Agu Pork Loin Ishigaki Beef Beef Loin & Round Tip
w B 134 (100g) ¥1,180 H:2=2 13 (240g) ¥1,480
Pork Belly Sirloin
B A3 7E oA ¢ B3E2 13 (%40g) ¥1,280
ulu] 7} &2 (100g) ¥880 Spencer Roll

Homemade Minced Meat of Agu Pork and Mimiga

HE8%9] 4H|A7}F FUth | An 8% tax will be charged onto your bill.




AERARY HE

Shabu-shabu Set

A4 3
Assorted
Vegetables

B A7) & AFR AE
Ishigaki Beef Shabu Set

o} H | ApR A E

Agu Pork Shabu Set

#EH L 27 ol FES AL Yyt

Please order two or more

B o|A]7}7] & ARQ AE A E
Ishigaki Beef Sirloin Shabu Set

o[A7}F7] & BZ + AA7] 200g
Ishigaki Beef Loin + Round Tip

o= A+ 224 200g
Agu Pork Belly + Pork Loin

10t ¥2,680 K" e ¥6,480

197 S22 600122 AL F¥ 973 7 dd o

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

AFBARY. 9] 7]

Additional menu for Shabu-shabu

o)A (F) - EE 4 971 vekAnl 200g

Rice (Regular Size) ¥250 Okinawan-Soba (For Shime) ¥300
o)A (o) E A2
Rice (Large Size) ¥300 Raw Egg ¥100

7yt AdF 9

Okinawan Dishes

o)Al 7714 A 2]l 200g
Ishigaki Beef Sirloin

3
é):e Serving ¥8 ’ 680

*WANA A9, A5 U LT B3 et

XA charge for the number of people will be generated.

ALEE (198
Assorted Vegetables (One Serving) ¥400

AxH=H (19)
Vegetables Buffet ¥600
*WAA A, Q4T U2 2 FE w3 &Y

X Please order vegetables buffet for all group members.

TS

Umibudou (sea grapes)

¥580

,.f/, ?. \ / ///// /] AEga
_— l /

T

% Y, Shima Rakkyo
47 1| (Chinese Onions)

¥580

AR E o} 7597
A=) 7k= (27H)
Homemade Minced

Agu Pork Cutlet (2piece)

¥580

OJAI7H] & obF-E A4 (270)

Ishigaki Beef
Boiled Meat Sushi
(2piece)

¥1,480

2=F

Mozuku Vinegar

¥480

Aubn] FH (g3

Jimami Tofu (Peanut Tofu)

¥580

HHUE of T 27 (7))
Tsukune of Agu Pork

(Pork Meatloaf made with egg)
(2piece)

¥580
QF9 ofo]ATH or Y

Ice Cream or Sherbet of the Day

¥400

AE8%9] AH|A7F FUTE | An 8% tax will be charged onto your bill.
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Awamori

dropuz

Handabaru

ZxacEO|RT 22 ‘g‘a o

QB Mol FF wo]A o,

QIS A FAT G2 AR £ AR
F252 e,

The southernmost Sake manufacturer in Japan, and

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

29~ ¥580 /ns ¥3,880

R EL D

Ryu-Kyu Classic

22 ARE FZF

B it
PESHE L7IUet T2 FollAl 7P " Y 160
de] G274, AeAE AuEdolAl HugS
S4Ra

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

2~ ¥500 /=5 ¥2,880

ZolAl Alolg 39 1
ZuisenSeiryu 3y

ER RN,

=
e opetma]. gel wa
gto] WA

Z 4 ZOlAl

N

%
oW &4

C ]
X+

E5E A
55T &3

My R
1o 4N

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

included in the mouth.
29~ ¥580 /=8 ¥3,880

ZLEF 2 dhei 21
tez= [ BG 5-:?
Cyatan Choro i !E g
; L

Fza2AR2E F2 3 O IS

TR QA2 ohA gFar &5 8 Azl e,
E9I5E W2 FEde SH7el AP
No excessive mass production and a limited number

of shipments helps to ensure quality of Awamori.
An elegant fragrance with delicate touch.

24~ ¥580 /nE ¥3,880

SulTy 1294
Umino Kuni
ergekd 5%

E
AHA Iz &2 Ue A
Azo] opot e &S EWY

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

2a. ¥1,280 / us ¥8,880

] A o}

Kumejima

e YES P17t BA 2ol A5 AAE A
=) She §A16 27Ivtet S4F AF AT
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.

292 ¥500 / nE ¥2,880

o] A iz 5

Kumejima no Kumesen

FEan T A e T Al
A3 £2] 2 EE Aot ZE Ax 34
A4S GRS, okt Y 29 AU & 5 Y=
HAEAR,

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

2st2 ¥450 ne ¥2,380 [ElUi

2Iu 2T

Royal Mizuho

FRAVARTFZR

Q7Iget nEgE oA 7P eE A & gto]
dsta Hdute] 0] FERY Y FYh 2 J=
2= 8 d9loe SA1H T dFYh

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

292 ¥980 /mE ¥6,380

Al st 2 &

Shigure Kame Chozo

Fac AFNFE

AER gho] 549 ofohme 42 ofohmel 48 YEL
0] vhe-& whe o A% o] 9 vk,

An old flavourful taste with a distinctive feeling.

¥3,880

2%~ ¥580 us

Hlojde] £

Sakimoto Black

& 3% o) ABAL PU@IIE ADS
d2 ALgste] 100014 W 715 A 12
F29E ASREU.

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

2e2 ¥450 ns ¥2,380 [ElUE

e
Urizun
R ESS

@2 340) 4w ol
ool gt esutste] &

N

=

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

2e2 ¥450 /ns ¥2,380

opipel 2 e

Masahiro Black

FaaintaelE R

sheld G719t AR Buo] EHOE AEL ololre
A4 BAE F271 SFdU.

Featuring a gorgeous scent and an incredibly rounded
taste, it is characterized mainly by its brewing process,
inherited through almost two centuries of tradition.

2e2 ¥450 /s ¥2,380

Fod 13 ZE

Kumesen KosyuGold

SEPSE L EESNGL

71/ del eulolA] gFar MGl obohe && HEYOH,
L Lopt ofotel &2 AL Bl g ol 2t 2
I BNV QUE Gt B FFBEU.
Regardless of the existing concept. Awamori has made quite

the impact with its advanced yet distinctive characteristics,
impressing everyone from drinking beginners to connosieurs.

7] sk A

Kari Harusame

FEAOORGE FXA
AR F2 FAste] Eotg2 HA% of g A
EAZAQA At Ajtste] shgoza WE W2 A=
Q7|upe} B4 25 Ytk

The methods of deciding exactly how to drink Awamori

in a calculative context has fascinated drinkers
everywhere, thereby building a distinctive fan base.

ﬂnn
e

ENER g

Taihei

s
&
;2
R

. = AL $ S
z2: UL E F24 =2 5 £

= s
A 228 AxHE st A 9dE stol EFIYh

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

2a2 ¥780 /nE ¥4,380 292 ¥880 e ¥5380 2e2 ¥450 /nE ¥2 380
e 3 A4
Nan-Kou Chu-Kou Shin-Sen

FZ A7)0k F XA

o 4E-L d717] Stol A oI3pA71A) g
o2 upRF T4 S % ik,

NRE)

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

29~ ¥450 /mws ¥2,380

Fza3AF

o7le B4t 2% Bote] A3 Y28 REZ At
S5 dAdote] T2 A Fotels A HEAFY
| F9 ol SHYU

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

the ground-up.
294 ¥450 /ns ¥2,380

N

AA oA LA vt 2 ol A& Eddste] %217
Ao 143 golet BRI AMS mstgait
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.

2ete ¥450 me ¥2,380 |ElUER

AL 8%2] AvIA7} FUTE | An 8% tax will be charged onto your bill.




b T

DRINK MENU

& 47 @

Beer
222 (H) ¥950
Orion Beer (Large)
L2 (F) ¥500
Orion Beer (Regular)
o8 (%) ¥350

Orion Beer (Glass)

odle 2o Za] (RYF)  y35()

Orion Clear Free (Non-Alcoholic)

719 o) A4t A Ra () ¥600

Kirin Ichiban-Shibori (Bottle)

otA}a] e =ato] (8) ¥600

Asahi Super Dry (Bottle)

Q72 H3E(E) ¥600

Orion Draft(Bottle)

B4 o

SAKE

dodlo] EF% 720ml  ¥3 580

Reimei Honj6zo 720ml

oA =72 ¥4,280

EdEnte] - 720ml

Ichinokura Junmaishu 720ml

ZHE AF - 720ml ¥4,280

Kubota Senju 720ml

e A R
Shochu and Plum Wine

Ry ¥500
Plum Wine
A oAt w A S ¥550

Shekwasha Plum Wine

F27]e Ao B 4T ¥550
Kurokirishima
(Sweet Potato Shochu)

Yrtolk (Hej4F) ¥550

Nikaidou (Barley Shochu)

€3 SHOIER] ¢%
White Wine

Slo|Eg}Sl (Zatr) ¥580

White Wine Glass

StolE (HE) ¥3,500

White Wine Bottle

A= ¢

Red Wine

el (F2) ¥580

Red Wine Glass

FEoel (235) ¥3,500

Red Wine Bottle

g sz

Highballs

stol & (Y271&AETH  ¥55(

Whisky Highball

52 g0l ¥550

Whisky and Coke

A sto]& ¥550

Whisky and Ginger ale

PRI

ERDS
Awamori (Glass)

71k Balkg Y450
(30% 7| Fe97 FzA-ulokTA])
Kikunoshi Brown

at g ¥450
(30% 3]7} F=A- angE)
Zanpa Black

H

'33@;1) ];r%}]-%ﬁ i—zr)%
HE

Awamori (Bottle)

7| F 4y Bkl ¥2,380
(30 717 1eqp F2A - vloFRA])
Kikunoshi Brown

oot 29 ¥2,380
(30% 3]7} F=A- angE)
Zanpa Black

@ A%

Sours

A g Aot ¥550

Seasonal Fresh Fruits Sour

#2 Aot ¥550

Lemon Sour

oz F== Ape} ¥550

Grapefruits Sour

%% skl (%32 ¥450

Oolong Hai

A sho] (RFA TR ¥450

Sanpin Hai

3 gfo] (271U $2A) ¥450

Uchin Hai

AT E ©£3&
f ~ZEc=33 g
Soft Drinks

W F2 ¥450

Mango Juice

ool 2 ¥450

Pineapple Juice

Fopef 72 ¥450

Guava Juice

A Fopar 2 ¥450

Shequasar Juice

oA F2 ¥400

Orange Juice

=t ¥400
Cola

AL ¥400
Ginger Ale

w2 4ot ¥400
Melon Soda

i ¥350
Sanpin Tea

27 ¥350
Uchin Tea

52 ¥350
QOolong Tea

ofo] 2 # = ¥350
Iced Coffee

HE8%9] AH| A7} FYTE | An 8% tax will be charged onto your bill.



