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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.

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

NAKAMA i il 849 £ sk A3k
Tips for eating NAKAMA's delicious Shabu Shabu

* NEDZ 50

Don't boil the Dashi (soup)

. 8 REY (RBABSHE)

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

* NEAR A (FAXNIE  BRAIRMEHAERIRA )

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

- RSB AREBRRBFHED OIALRERN—IR)

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

s IRBASEERSESENICREE0K

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

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.
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NAKAMA Shabu Shabu Course

NKEBHB T HRE AT TIE2ESR /| Please order the course for the number of people.

#99% ¥ NAKAMA %% 89 478 54,
B 9158 50 (RS AT AT | SR TR A 3 418 69 ks e,

We recommend this course so you can fully enjoy our restaurant.
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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.
X R A WAL / The photo below is 2 servings.

LBER BEEEE £33
Pork Course Agu Pork & Ishigaki Beef Course
—Ab — Ay
FT& s A + ALK 200 % Oresering F&% 100 %+ 5384 100 £ Onesenins
Agu Pork Belly + Pork Loin ¥3,880 Agu Pork + Ishigaki Beef ¥5,q80

EEARMHEBER D EFEERFIE =3
Ishigaki Beef Suki-Shabu Course Specially Selected Ishigaski Beef Sirloin Course
— A by — A
BB LA + AF 4R 200 £ 20 S9 AR 200 %, One Serving
Ishigaki Beef Loin + Round Tip Ishigaki Beef Sirloin

FI T8 R P e BEL (3w )

Additional Pork and Beef

2XTE5 B ZIA 100%)  ¥1,180 p2-E s BEAN& F &4 (100 %) ¥3,480
Kin Agu Pork Loin Ishigaki Beef Beef Loin & Round Tip
Xay> BZIA0r)  ¥1,180 B W4m —4 40%)  ¥1,480
‘ Pork Belly Sirloin
B 755 6 ST 3k B4 i —f (40%)  ¥1,280
PLREH R 23 AL (100 ) ¥880 Spencer Roll

Homemade Minced Meat of Agu Pork and Mimiga

5 9 8% 4 3H H A A AL — A2 H | An 8% tax will be charged onto your bill.
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Shabu-shabu Set

T ¥ 58 ) ) 48

Agu Pork Shabu Set

HRPHE
Assorted
Vegetables

B 7 15 4 % ) 484

Ishigaki Beef Shabu Set

W2 A A LI TR B A
Please order two or more

Bl z 354 3 B 3] ) 44

Ishigaki Beef Sirloin Shabu Set

M 5% A AP+ 2 LR 200 5
Agu Pork Belly + Pork Loin

—Ady
One Serving

¥2,680

Liad & KGR 20054
Ishigaki Beef Loin + Round Tip

— A

One S};rv'\ng ¥6) 480

%384 31200 5%
Ishigaki Beef Sirloin

— A
One Serving

¥8,680

BT Py o JE AT T
XA charge for the number of people will be generated.

— A 600 B | 7T 74835 K A Bhve

You can change to All-you-can-eat vegetables per person 600 yen.
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Additional menu for Shabu-shabu

W e (+) B 5% o @5k 200 % B sk 550 (1 AW

Rice (Regular Size) ¥250 Okinawan-Soba (For Shime) ¥300 Assorted Vegetables (One Serving) ¥400
Ba(KR) 13 RS M|isaye (14)

Rice (Large Size) ¥300 Raw Egg ¥100 Vegetables Buffet

il 48 B i L

Okinawan Dishes

KIBIFE B RJE AT TR

X Please order vegetables buffet for all group members.

Umibudou (sea grapes)

Homemade Minced
Agu Pork Cutlet

. O 7
N EEE B2

Mozuku Vinegar

¥580 ¥480
4 al (5 C /////,; B &R kS
|~ T - /1 ,{ Shima Rakkyo Jimami Tofu (Peanut Tofu)
=~ 28 4 ! (Chinese Onions)

¥580 ¥580
/
20 2]
TR B & N B BB EETER#R A

Tsukune of Agu Pork

(2piece) (2piece)

¥580 ¥580

22 23]

B3k K e a (2 ) A8 skt or kiy
Ishigaki Beef

Boiled Meat Sushi Ice Cream or Sherbet of the Day
(2piece)

¥1,480

¥400

5 4h 8% 4 AR A —HHE | An 8% tax will be charged onto your bill.

(Pork Meatloaf made with egg)



NAKAMA $k 8

Awamori

HANDABARU

Handabaru

WA T b3
B ot 60 7 B IR

SR — R o SR SRS 7 X Rk K
FAERNENLFIBME -

The southernmost Sake manufacturer in Japan, and
the only brewery of its kind in Okinawa. Not mass
produced, and made old-fashioned.

wa  ¥580 /mz  ¥3,880
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Ryu-Kyu Classic
AT AR

I A 6 o BRI R P LA B S 0 AL 160 £
B o F R BB KRR o

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

wa  ¥500 /mz  ¥2,880

SR FHE S FEB

ZuisenSeiryu 3y

BRI T ¢ 30 R AR XA AL

VAR R B iAo R 69 R B o B — 1 Bp A
Rk B R A 69 IR R S A A v P R o

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

wa  ¥580 /mz  ¥3,880

LB fE R
Cyatan Choro i B!E %

®

i 'Y
CTIETIST SO

RERKRFAE > RAKBHRALH G OB %K
R d 5 o HIEGFRMBRTRALHE -

o
i

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

we  ¥580 /me  ¥3,880

BTy N2

Umino Kuni

BB P BB R

SEARGG L F > RE e TR G LERER
ARG BEAE o

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

wa ¥1,280 /mx ¥8,880

V-

Kumejima

HmA ok & L >
AR EE S RAFANBEREFALAL D
HY ORI R -

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.

wa  ¥500 /mz  ¥2,880

AR & o Xk

Kumejima no Kumesen

BB P2 20K B 6 25Kk A

HEHG K BAREHRE > 2REARAS
R KL o 6 KRB A —RRAE -

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

wa Y450 /mz  ¥2,380

2 RImAE
Royal Mizuho
AL BT AR TS 3

THELREEGBRA c BARE BT -
$ERALEESEE RS -

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

wa  ¥980 /mz  ¥6,380

B 7 2L KK

Shigure Kame Chozo

AUB P B GE R
B R A SR R BRI T AR A &R B -

An old flavourful taste with a distinctive feeling.

wa  ¥580 /mz  ¥3,880

v 72, BLACK

Sakimoto Black

LR STh: EC RS A
BREIRMSER K BTFEFELERGLBIRE -

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

wE  ¥450 /mz  ¥2,380

URIZUN

Urizun

BB : B ) BEH
VA S J& i ATk 0y in S > B 69 AR I KB o

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

wa Y450 /mz  ¥2,380

MASAHIRO BLACK

Masahiro Black

#3857 : MASAHIRO i %

R EF R O R A LA o SRR
REHARBHAE G B -
Featuring a gorgeous scent and an incredibly rounded

taste, it is characterized mainly by its brewing process,
inherited through almost two centuries of tradition.

wa  ¥450 /mz  ¥2,380

X kA& EH GOLD

Kumesen KosyuGold

BRI AT KRBT (RE)

RZRA P SARR > ARRE B E B4 e
WA GH N FRAMEER RS MR A BT
Regardless of the existing concept. Awamori has made quite

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

KARY %@

Kari Harusame

LRl e RLE )
FTHAREETHHRAABR T Lb D A ifE o &
@A EF AR RGA RS B0 o

The methods of deciding exactly how to drink Awamori

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

X+ g &%
Taihei x % '
RIS F R =N

1AL R R > 5 bR AR R R R
ERERS P A
A characteristic flavor that is born through an

old-fashioned manufacturing method, with characteristic
flavours that are determined as distinctive.

¥2,380

wa  ¥780 /mz  ¥4,380 wa  ¥880 /mz  ¥5,380 wa Y450 / mu

Tﬁ%}?E F&# j\?% g o1 : w»,
Nan-Kou Chu-Kou Shin-Sen i & 1

I T < 25 2 T LA T T I st LR o

AR FE R R > 554 3 Wk O A
A8 4 7 2 o
In order to preserve the umami ingredients, there is

a rough filtration process that helps create the
unique taste.

wE ¥450 /me  ¥2,380

VAU RSB 0 B AL A B A 4 0 R R AR
TR AR A LB FEA RN T RAKK
Based on the succession of Awamori culture, with

full commitment to making the best product from
the ground-up.

wE ¥450 /mz  ¥2,380

¥RE—BA > FNAM TR - BHRAK
Fo R G GRS IBH ALRA GBE
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.

wE ¥450 /mz  ¥2,380

5 4 8% 94 T AL A — A H | An 8% tax will be charged onto your bill.




DRINK MENU

<« HE o 2 GHNHE o & YR D

Beer White Wine Sours
ORION "5 ( k) ¥950 aRNHB (FRE) ¥580 F KRR D R ¥550
Orion Beer (Large) White Wine Glass Seasonal Fresh Fruits Sour
ORION 38 () ¥500 A ) ¥3,500 B ¥550
Orion Beer (Regular) Lemon Sour
ORION w275 ( £@Ar% ) ¥350 W EH A R ¥550
Orion Beer (Glass) .. Grapefruits Sour

8 HHHE O

ORION 42 i # .35 ¥350 Red Wine A
Orion Clear F:ee ()?\Ion—;\lcoholic) fgé%ﬁl}f‘(ﬁ ¥45O

338 (k) ¥580
KIRIN B8 — % 8 (42) PR
Kirin Ichiban%hiborﬁlfftti_) ( ¥6OO Saii{ﬁﬁ BB ¥450

AW HE () ¥3,500

Red Wine Bottle

ASAHI 27 B Super Dry ¥600 2 Sy
R I () stk ¥450
Asahi Super Dry (Bottle)
ORION DRAFT( ) ¥600 €3 REBHIT ¢
Orion Draft(Bottle) Highballs .
& REMHHR D
RT3 Soft Drinks
ot ¥550
) B e Rt ¥450
éz Esﬁég ‘0’ }ﬁ‘ﬂ:‘\aq‘% ¥55O Mango Juice
Whisky and Coke
e s BT ¥450
FAEE— B AR > .
iﬁiﬂ}i Z}.’\ﬁ%:ﬁ 720ml ¥3,580 5&:’-‘1@:%4‘}‘4%7]( ¥550 Pineapple Juice

Reimei Honj6zo 720ml Whisky and Ginger ale

5 fiit ¥450
-2 ¥4,280
H R 4hoRE  720ml At ¥450

Ichinokura Junmaishu 720ml {3 ‘}@ﬁ ( 7}2:& ) s& Shequasar Juice

Awamori (Glass)

preit
A4EE FF  720ml ¥4 280 Oraf_g:e Juice ¥400
Kubota Senju 720ml ’ # 73 % BROWN ¥450
(OB HREBK - ZFH) T 4
Kikunoshi Brown ;{'Zé ¥4OO
% % BLACK ¥450 FiAok
3 BB &I ¢ (O AR HEH) Ginger Ale MY
Shochu and Plum Wine Zanpa Black
oA NERAT ¥400
. Melon Soda
i ¥500
Plum Wine
o b & () o RKHEFRK
{3 /bﬁ ( ﬂ:ﬁ.‘/i{ ) s} Sanpin Tea ¥350
e ¥550 Awamori (Bottles)
Shekwasha Plum Wine - N
3% ¥350
?é]bﬁ BROWN ¥2,380 Uchin Tea
2HE (FRnnE) ¥550 GO HAEER - TFh)
Kurokirishi Kiki hi B 5 3
(Su\Ar/Zeltﬂ;otI?tz Shochu) ranosnrEreRn ilggr:ﬁea ¥35O
# % BLACK ¥2,380
ZREE (BRRE) ¥550 (30 AL - HAH) sk ¥350
Nikaidou (Barley Shochu) Zanpa Black Iced Coffee

75 9h 8% &9 BRI —H F | An 8% tax will be charged onto your bill.



