2025 £ HBRIL September menu. 9course $168

Seft R7R&x—, X7z, BERE, . At+Fv 7

Starter. Lobster, tomato bisque, eggtofu, green, sweet potato chips
LEeH

B X, BHH. T4 7 V&R KoFE, 744

Broth. Hamo eel, hamo broth, eggplant, kinome sansho pepper leaf, lime
WS Oope

ikp) R, #RFXFOFL. Xy F—=, FRHHY=21, KE
Mukoduke duck, kabotcha pumpkin sauce, zucchini, myouga ginger dashi jelly, shiso
r—t7

BLOE 15, BKERYaL IR, ERRAI A XEERE. 79Y

Oshinogi  Tuna, edamame green soy puree rice, lotus root pickles, wasabi

ik

CFL $E, UF¥F, L5 LAKER. BE. X A, MFLE%®
Main. Black cod, Eel tempura, corn and sesame tofu

yuba soymilk paper, green, ankake soup yuzu pepper

e ¥

L2y RFHAVEF. TATTTV -, KOFE, B, KE

1% of 9. Managatsuo pomfret grill, foie gras sauce, kinome pepper leaf, monaka sand witch
4207

EE 4, BIRLZE, *re7, ) 777—V—X, TEHERK

2" of 9. Wagyu, honwasabi soy sauce, caviar, cauliflower sauce, shiso flower

INTWEY), ERYay

RE AFAVRF DR EHHFRET. Z20ERFINIERRT, Wb

Rice. Kona kanpachi, mitsuba, kaiware radish sprout pickles, ikura salmon roe, rice, broth
FoY  BAXRRET. AIVEET, B, L2

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

HEK. DAZAVEKR—F, ¥TL, ERZFFIV—L, F¥F XN

Dessert Apple compote, sable breton, vanilla whipped ganache
pistachio cream with a caramel sauce

733 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 £ HBRYZ September menu. 6 course $88

Seft R7R&x—, X7z, BERE, . At+Fv 7

Starter. Lobster, tomato bisque, eggtofu, green, sweet potato chips
b fER. #BIHH. MFA 7 L&, KoF, 744
Broth. Hamo eel, hamo broth, eggplant, kinome sansho pepper leaf, lime

ikp) R, #RFXFOFL. Xy F—=, FRHHY=21, KE
Mukoduke duck, kabotcha pumpkin sauce, zucchini, myouga ginger dashi jelly, shiso
BLOE 15, BKERYaL IR, ERRXI A XEERE. 79Y
Oshinogi  Tuna, edamame green soy puree rice, lotus root pickles, wasabi
CFL $E, UF¥F, L5 LHAKER. BE. X BbA. MFLE%®
Main. Black cod, Eel tempura, corn and sesame tofu

yuba soymilk paper, green, ankake soup yuzu pepper
RE AFAVRF DR EHHFRET. Z20ERFINIERRT, Wb
Rice.  Kona kanpachi, mitsuba, kaiware radish sprout pickles, ikura salmon roe, rice, broth
FoY  BAXRRET. BIVEET, B, L2
Pickles. Hakusai cabbage, cucumber nukaduke, ume puree, wasabi

A la carte

WA RFHVA, 7T TV -, KoFE, BF. KE $35
1% of 9. Managatsuo pomfret grill, foie gras sauce, kinome pepper leaf, monaka sand witch
EE Mg, BURLZE, *re7, H)777—V—X, TEHERK $35
2" of 9. Wagyu, honwasabi soy sauce, caviar, cauliflower sauce, shiso flower

Hek. YAZAVE—b, 37, EREFFIV—L, £¥TF XL, $12
Dessert Apple compote, sable breton, vanilla whipped ganache

pistachio cream with a caramel sauce
733 Matcha green tea $6

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

Corn 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




