2025 EHBAY. Augustmenu 6 course. $88

Seft i, HETOIHRL, BX. b F A, BEZHEHANHERERE
Starter. Ahi Tuna, edamame green soy sauce, spinach, fried tofu

radish sprout Myoga ginger cucumber pickles

B BB, Xv¥—=, FH. ZEORHAMILT
Soup Duck, zucchini, syungiku green, yuba soymilk paper, ankake soup
mft G, BRI, AFEBL. AREEX. Ko3F

Mukoduke Ayu, bone cracker, eggplant, sesame tofu, kinome sansho leaf

BLDOE AYRFRY, W b, TiFA, AV 757 —V—x, L%

Oshinogi kona kanpachi, ikura salmon roe, rice, cauliflower sauce, wasabi

Pexd HUE, TANITHR, YT LARRB, Z5hAE, 7T— v FEEEh, KE

Grill black cod, kiriboshi daikon, asparagus, spinach,almond sauce, shiso
RE BRA 7 VAR, BEH. L5bAHZ LT8R =Z0F

broth&rice  hamo eel and hamo broth, corn rice, mitsuba
HOY HE®RE Y. JIRE T, B, L=

Pickles. Hakusai cabbage, cucumber nukaduke, ume puree, wasabi

A la carte menu

BE F, 73777V —X, BIILE, B
1t of 9 beef steak, foie gras sauce, wasabi stem soy source, monaka sand witch $35
WA RTRE—, b= FrERI, T4 L, ARFXDIHEHE, ¥ 7.
2" of 9. Lobster, tomato bisque sauce, lime, kabocha egg tofu, caviar. $35
HEK. NG T5—F, THN—RYV =Y =X ¥—FTAR, 773V TNn
FH. Dessert Vanilla cake with fresh blueberries in blueberry sauce
peach ice cream with a graham cracker crumble $16
HWHERERR 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



2025 EABMRY. Augustmenu  9course. $168

seft #. RETIOIHRL, FK. B»HTTA. REEEHLLERERD
Starter. Ahi Tuna, edamame green soy sauce, spinach, fried tofu

radish sprout Myoga ginger cucumber pickles

e BB, XvF—=, HH. BEORHAMLIT
Soup Duck, zucchini, syungiku green, yuba soymilk paper, ankake soup
CifRy B, BRSE HTEEL. FERR. Ko3F

Mukoduke Ayu, bone cracker, eggplant, sesame tofu, kinome sansho leaf

BLOY AYRFRY, Wb, TiRA AV 7577—-V—R, IIE

Oshinogi kona kanpachi, ikura salmon roe, rice, cauliflower sauce, wasabi

Yy HE, TRANFHR, YWFLRR, 85hAE, 7—€v FEEh, RE

Grill black cod, kiriboshi daikon, asparagus, spinach,almond sauce, shiso

e ) ., 7xT7 79V —R, EJILE, B

1stof 9 beef steak, foie gras sauce, wasabi stem soy source, monaka sand witch
) BSRE— bPo PRI, FTAL, WRFYOHER,. ¥¥7
2nd of 9, Lobster, tomato bisque sauce, lime, kabocha egg tofu, caviar

-2 3 BRAT &, BHH. L5bHZ LR, =%

broth&rice  hamo eel and hamo broth, corn rice, mitsuba

HF0Y BRI, SRR T, ¥, (L3

Pickles. Hakusai cabbage, cucumber nukaduke, ume puree, wasabi
HIR. REFGr—%, TA—RY =YV =R, ¥—FT4R, 75V T
FHR. Dessert Vanilla cake with fresh blueberries in blueberry sauce

peach ice cream with a graham cracker crumble
WEREER 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



Special Hassun takeout $132 for 2 people

Local Ahi

Duck, Foie gras sauce
Lobster, tomato bisque sauce
Beef steak, Onion soy sauce
Black cod, 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 : Tueday and Wednesday




