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Seasonal

7P |

Vegetables Rice or Dessert

Appetizers Noodle

Dishes

P

Ep7—-2

Agu Pork Course

ERI B2

gb%%%m7—2

»”  Agu Pork & Ishigaki Beef Course

T =% SN 7 = AR 00 g 1 AHi 77 =K 100g + fiE4: 100g 1 AHi
Agu Pork Belly + Pork Loin 200g One Serving ¥ 4 ,280 Agu Pork 100g + Ishigaki Beef 100g  One Serving ¥ 6 7600

B34 BEBIRY
T FELed7-2 R B 3 B

Ishigaki Beef Suki-Shabu Course Specially Selected Ishigaski Beef
Sirloin Course

WL »HE ¥w )

ldﬁ;?;*

[ ”.‘ - -
fAlEA vm—2Z + RE  200g 1 \Hf fES —m4 v 200g 1 AHi
Ishigaki Beef Loin + Round Tip 200g ~ One Serving ¥ 8 ,500 Ishigaki Beef Sirloin 200g One Serving ¥ 10 78 80

¥ A —RRFANBORO SHEXIC TR TED T, X BEREAL F Y 73X OVNESRED D 5,

Lediy, s T 3B 10

Additional menu for Shabu Shabu

v 77— 0 — %742 wsm
« 77Kk r—2 oy ¥1,300 Gt b 020 S 1 2008 ¥330
el (K)(Large Size) ¥ 330 Okinawan-Soba ( For Shime )

& Al o —2 + R ¥ 3,800 @ TR NS (100g) ¥ 1,300

Ishigaki Beef Loin + Round Tip Pork Belly

% 2B ¥110 L UFERE Y a i ¥440
fTHEF-BAY W ¥1600 s AEMT/—Koon Y980  H it
Ishigaki Beef Sirloin Homemade Miced Meat

H : | eWEr 2y 7 ax Y6060
o fild Y 7e—2  ak ¥1400 « 77T (5r-av) ¥530 Vegetabler,ffet 1

Ishigaki Beef Spencerroll Dumpling of Agu Pork * Please order vegetables buffet for all group members.
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NAKAMA Shabu Shabu Set
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Meat

A

Please order two or more.

S Y b

Vegetables

W F IRl e sty b

Agu Pork Shabu Set

2 nEFLe Sy b

Ishigaki Beef Shabu Set

77— ~7 + vm—2 200g
Agu Pork Belly + Pork Loin

1 \Hii

One Serving

¥2,950

g v—2 + KY  200g
Ishigaki Beef Loin + Round Tip

1 AHi

One Serving

¥7,200

BT 72 ¥660 TEHAA F v 7icLdn |

You can change to All-you-can-eat vegetables per person 660 yen!

74 A
(1) ( Regular Size ) ¥ 280

B m

ra2—

MR E S

Sea grapes

¥650

BEbo% x

Chinese Onion

¥550

Si=ap
Fy¥ I N—

Bitter gourd stir-fried
with egg, pork and tofu

¥970

PERER )
Y W% HE] 2

Bitter gourd stir-fried
with egg, pork and tofu

¥1,700

< H IRRZ I
Okinawan-Soba ( For Shime )

200z ¥330

Az 50

Raw Egg

2 RiEAY—a g v
LSty b

Agu Pork Shabu Set

g —uA4 v 200g
Ishigaki Beef Sirloin

1 AHi

One Serving

¥9,500

M EBT LG, IV—T ANBIrD
THEZTHBRL 5

A charge for the number of people
will be generated.

PSR D A
Assorted Vegetables
( One Serving )

¥110 ¥440

Okinawan Dishes

Wty — %
Pork Cartilage
Spare Rib

¥630

77— D
HhEE CA)

Pork Cartilage
Spare Rib

¥ 630

b3

Mozuku Vinegar

¥520

=

N > =
e s

Peanut Tofu

¥490

filEdo
BEEE U A)

Skewers of
Ishigakibeef

¥ 1,080

fHiEGD
3 UE VEE

Stewed Ishigakibeef
Tendons

¥ 630

77— AR
AV FAY 2
Homemade Miced

Agu Pork Cutlet

¥630

77 —KD H 58
o< 2A)

Pork Meatloaf
made with egg

¥ 630



NAKAMA Drink menu
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Sour

¥ —n NA F— )

Beer Highballs
AUAvE—N (K) ¥1,050 NAE— ¥ 600
Orion Beer ( Largee ) Whisky Highball
AVAvE—L (1) ¥650 =T NAF—N ¥ 600

Orion Beer ( Regular )

FUV A= (52) ¥550

Orion Beer ( Glass )

70 AR VNI B ¥ 550)
(2 vF7ra—n)
Orion Beer ( Non-Alcoholic )

FU v —FEL OB ¥ 660

Kirin Ichiban-Shibori ( Bottle )

THe 2—<—F74 (i) ¥660
Asahi Super Dry ( Bottle )

AVAY F77F (R ¥ 660
Orion Draft ( Bottle )

Tk (79 2)

Awamori ( Glass )

Whisky and Coke

SvVx—rniF—n ¥600
Whisky and Ginger ale

=27 —%—nfF—n ¥600
Whisky and
Hirami Leamon Soda

< WA %

Y@ ¥500
(30 & ZHBIE - =l )
Kikunoshi Brown

BT 7o ¥500
(30 £ HesaitisE - merrhd)
Zanpa Black

Wi GR )

Awamori ( Bottles )

WHOAS [Ty 2— (blLEbD)] &
(o #EYPI=F 2—»4) 2FEr—
VT, WESEMEMEH L ik 5Tl
DT e NANG T

v—297—%—%7— ¥600

Hirami Lemon Sour
RyvavIr—y¥+7— ¥600

Passinfruit Sour

B i T Y ¥600
Pineapple Sour

Wil & BENT

Plum Wine and Shochu

LR e ] ¥ 630
EREY
=== —

Fresh Fruit Sour

LEVH T — ¥ 600

Lemon Sour

yv—770—v%7— ¥600

Grapefruit Sour

Y —a 4 ¥490
Oolong Hai

TAVANA ¥490
Sanpin Hai

50bAinAg ¥490
Uchin Hai

Va 744l ol

@77 v ¥2,600
(30 £ Z)HERINE - =l k)
Kikunoshi Brown

M ¥550

Plum Wine

M7=y HHEE % ¥600

[ v — v — Y —HEN
Shekwasha Plum Wine

KL M4

Purple Sweet Poteto Plum Wine

% v h vl

33 ¥2,600
(30 & MEEENIE - Beer D)
Zanpa Black

V'8 e

Wine

RIA VI IR ¥630
Red Wine Glass
HYA4 v 792 ¥630

White Wine Glass

95720

B QrmB o0 | st ¥2200

Tankan Plum Wine

WmEE (FEpER) ¥ 600
Kurokirishima
( Sweet Potato Shochu )

RS ( ZpER ) ¥ 600
Nikaidou
( Barley Shochu )

Soft Drinks
vyId—Ya—2 ¥500
Mango Juice
Ry Y a—R ¥ 500
Mango Juice
FTRY 2—R ¥ 500
Guava Juice

v—r7—%—va2—2 ¥500

Shekwasha Juice

FLyvva—2R ¥440
Orange Juice

2—3 ¥440
Cola

VY y—T—n ¥440
Ginger Ale

b4 s At ¥440
Melon Soda

b @Vl St A et e A 2 ()

Hirami Leamon Soda

TAVARE ¥390
Sanpin Tea

5 ob A ¥390
Uchin Tea

v —n v ¥390
Oolong Tea

CHEDBERIZ, &
MHBERA =2 —2BRHBLET




INE R

Tt
yaesen

AT \NERIBE
GHROUZTHINTERARRIRERGREIC LD
Am. AELFYLEsPr BRI SI%DLE
BEELHLEIL,

This Awamori is made in traditional way,which they use aniron cauldron

to make it distilled liquor. Please enjpy its mellow flavoor and taste and
abit of sweetness,

75% ¥500 / xt1 ¥2,600

WEk7 7> v 7
Vav*xay 77397
Ryu-Kyu Classic

SEPT : BT EE
BET 2 HBOERER CldHRd HVAIE 160 FOK
e A8 —F¥aFla>RF4>a>THRER

HZH,

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

752¥5650 /xtn ¥3,100

mRER 3FEEE
ALt A4Y)ay
ZuisenSeiryu 3y

SEREAT I REE R AR
BREEO 7L RICL 58K, DTS L HER
5 TIEDMIFD £ 50 PR HERIED 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 %640,/ %1 ¥4,200

Bl
FrrFavuoy
Cyatan Choro

BERT : WAREER TS
BMIBLRBAEITOY. BEAKEREL LMEFD
WEREY, EREEY EBEBRLORI ORI,
No excessive mass production and a limited number

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

75 ¥640,/ xrr ¥4,200 EUEH

BIIF2 &
v/ =
Umino Kuni

SEREFT : PR ESEE R RS

FTEEY OEMEBEICZ IRV BEEREOR
Bx 7Lk LI,

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

752¥1,400 / %+ ¥8,880

AKRE
TAIR
Kumejima

EHRT KB IER
AIELEFLYREINTWD, ZO50EF 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 ¥550/ x+1 ¥3,100

AKREDAKMWM T 77 >~
TAIR ) T A TI9 >

Kumejima no Kumesen

ST : AKE O AR Ly
ETEhAKRIEDY, 2RETRICRAE I/KE
A, ABROEIZMENA LT —,

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

752 ¥500 / x1» ¥2,600 G

B A YV EHE
= A
Royal Mizuho

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

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

752 ¥980 / xrr ¥7,000 PRI

R TR
STV HAFaVY

Shigure Kame Chozo

TEAT ;B

FRHNLIRADORBEAEY 72V B EAD AR
Enhskbu,

An old flavourful taste with a distinctive feeling.

772 ¥630,/ xrr ¥4,300

XL T w7
Y¥ELTTVT
Sakimoto Black

EEFT  STEE SRR

BHREDLHEZ BB, RUETLIT 100 B
RERBEE Y it T\ 5B,

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

772 ¥65600 / x+r ¥2,600 [EUE

SV T

Urizun

B )| EES

ZLOIREFHEONNDLETOHARIIIEDY,
HHrOHLMBOEETHLHTHT LVERE,

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

752 ¥600 / x+1 ¥2,600

IINBHTIv7

Masahiro Black

EERT £ T U AHUEE

EXONLFY XL ODHIHRDVWIUET, EMER
FREWEEE O 2 b, 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.

752 ¥600/ x+r ¥2,600 ETA

AKAEE T — v R
VEE 2=ty
Kumesen KosyuGold

EIERT : AKMERE (ARER)
BRI bt Fe0d s — S ART R
L, MAENLEE TARSEL A2 /87 FHBBER,

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

772 ¥860 / #rr ¥4,800 ElUE

7)) — &M
AY =Y A
Kari Harusame

BT E BB
EERBLYBER DY TECHESBEL AR W00, YO
JRRENS 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.

752 %950 / xrv ¥6,000 A
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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.

752 ¥500/ x+r ¥2,600 B

IS L AR E RARD 1<

Ak
F>av

Nan-Kou

SEFT A TEIEPT
ERRAEERT o, BARBEIEL 2 HRATHLE
FrRKRE DR S LHRIEDHD W,

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

752 ¥500 / x1 ¥2,600 |G

B
Favay
Chu-Kou

SEERT B EE
BT OMKEABEEY =12, £HSBERE

FEMTHES KDY . BEREDRHRD VIUFEK,

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

752 ¥600 / xin ¥2,600 I

R
ey
Shin-Sen

SEERT b ROEE
¥RE—ORYMHE LT <A FAA AV HEEEHEAN,
LRAKRDWEZABV LIRS WRBD 3> 4 7 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.

772 ¥500/ x0 ¥2,600 U




