Special Hassun /\5| takeout $143 for 2 people

Japanese Blue fin tuna

Duck, Foie gras sauce

Lobster, Tomato bisque sauce
Beef steak, Onion soy sauce
Kinmedai snapper , Sesame tofu

rice

consuming raw or undercooked foods may increase your risk of food borne illness

Instagram @nanzangirogiroofficial

reservation call 808-524-0141, text 808-782-0142, nanzangirogiro@gmail.com

Please check nanzangirogiro.com

Open : Thu—Mon. 5:30 pm~ Close : Tue,Wed




2024 YRAERRY. March menu 6 course S88

Seft IFAVARFAZINAE, LD, AFTF vV —A, HEREY 2L
Starter kona kanpachi, spinach, shimeji, kabocha sauce, vinegar jelly

Wi SHE, HRREE, B, 74 4, SRR, HE

Broth. Kinmedai snapper, sesame tofu, broth, lime, Sakura daikon radish, shiitake

AR BB, 2Ly VTS, Ry odL. YT, %

Mukozuke Kuromutsu, watercress egg tofu, cabbage sauce,, cook dry radish kiriboshi, wasabi

BLOE MG, HIREE, FA, XvFd—=, BHIF KE

Oshinogi.  Sakura trout, sesame sauce, somen noodle, zucchini, umadashi, shiso

CFL A v 7RE— BRI, BOA, AT LI, BV 7 77— ERRATI T b

Main. Beef, lobster, lobster bisque rice, kanpyou, ankake soup, sunflower purple radish sprout

B W, BEEL N — P AT N—L TR

Rice duck, yuba and heart of palms rice

1EH TR, BT A, KE

Soup. Red miso soup, fried tofu, mizuna

oW B, IR T, HA

Pickles. Hakusai cabbage, cucumber nukazuke, ume puree

A la carte menu

HEE Fr T, A, ELE LB TAANTHR

1stof 9 Caviar, blue fin tuna, uni, wasabi soy sauce, asparagus $32
WA 7 AT 7RI L, HEiE4

2" of9.  Foie gras puree steamed egg custard, Miyazaki wagyu. $38
Hk NGVET, Faalb—bL—A, XA Fv TN, TFIFT)—F, RV

Dessert Haupia, chocolate mousse, caramelized pineapple, almond crunch with a strawberry gel

AR AR Kyoto matcha green tea S15

consuming raw or undercooked foods may increase your risk of food borne illness

Instagram  nanzangirogiroofficial Web nanzangirogiro.com

Reservation call 808-524-0141, text 808-782-0142, Email nanzangirogiro@gmail.com



2 0 2 4 YR4EMWRYT March menu 9 course  $168

Seft IFAVARFAZINAE, LD, AFTF vV —A, HEEY 2L
Starter kona kanpachi, spinach, shimeji, kabocha sauce, vinegar jelly

Wi SHE, HRREE, B, 74 4, SRR, HE

Broth. Kinmedai snapper, sesame tofu, broth, lime, Sakura daikon radish shiitake

AR BB, 2Ly VIIEIE, Ry odL, YT, %

Mukozuke Kuromutsu, watercress egg tofu, cabbage sauce,, cook dry radish kiriboshi, wasabi

BLOE REE HIRREE, B, Xy *—=, BHIT. G, KE

Oshinogi.  Sakura trout, sesame sauce, somen noodle, zucchini, umadashi, pea shoot drill, shiso

CFL A v 7RE— BRI, BOA, DAV LI, BV 777 —LERBATI T b

Main. Beef, lobster, lobster bisque rice, kanpyou, ankake soup, sunflower purple radish sprout
R Fr v T, K, EFH L TARTHR

1t of 9 Caviar, Otoro, uni, wasabi soy sauce, asparagus

Giiey 7T 7 IRWAL, BiEt

2" 0of 9.  Foie gras puree steamed egg custard, Miyazaki wagyu

BH B L N— b AT — L TR

Rice duck, yuba and heart of palms rice

1-H TR, BT A, KX

Soup. Red miso soup, fried tofu, mizuna

HOY)  HXE. HUIBE T, BA

Pickles. Hakusai cabbage, cucumber nukazuke, ume puree

Hk NYET, Faab—bLh=R NAFv TN T =T YN

Dessert Haupia, chocolate mousse, caramelized pineapple, almond crunch with a strawberry gel

HERR AR Kyoto matcha green tea

consuming raw or undercooked foods may increase your risk of food borne illness
Instagram  nanzangirogiroofficial Web nanzangirogiro.com

Reservation call 808-524-0141, text 808-782-0142, Email nanzangirogiro@gmail.com



