2026　睦月献立　　9 course menu  $168

先付　　　本鮪、白菜ビシソワーズ、切り干し大根、青菜、海苔醤油
Starter.    Blue fin tuna, cook dry radish, green, hakusai cabbage sauce, nori seaweed sauce
椀　　　　オナガダイ共地仕立て、ケール卵豆腐、ライム
Broth.     Onaga, onaga broth, kale egg tofu, lime
おしのぎ　鴨、素麺、フォアグラソース、クレソン、旨出汁ジュレ
Oshinogi.   Duck, somen noodle, watercress, foie gras sauce, umadashi jelly
くずし　　鰆、胡麻豆腐天、西京出汁、柚子胡椒、ほうれん草
Main.     Ono sawara, sesame tofu tempura, kyoto white miso soup, yuzukosho, spinach
酢の物　　白子、かぼちゃすり流し、ズッキーニ貝割茗荷土佐酢漬け、いくら
Vinegared  shirako black cod soft roe, kabocha pumpkin sauce
zucchini radish sprout myoga ginger pickles, ikura salmon roe 
進肴　　　ロブスター、トマトビスクごはん、キャビア
1st of 9.    Lobster, tomato bisque and rice, caviar
強肴　　　和牛、つめだれ、山葵、大根炊いたん、花穂紫蘇
2nd of 9.   Miyazaki wagyuu, sweet soy sauce, wasabi, cook daikon radish, shiso flower
食事　　　カンパチ胡麻醤油出汁茶漬け、三つ葉
Rice.      Kona kanpachi, sesame sauce, broth and rice, mitsuba
香の物　　白菜、胡瓜糠漬け、梅肉、山葵
Pickles.    Hakusai cabbage, cucumber nukaduke, ume puree, wasabi
甘味.     黒豆パウンドケーキ、きな粉クリーム、いちごのソルベ、柚子ソース
Dessert.   Black bean pound cake, kinako cream, strawberry sorbet and a yuzu gel
　　　　　抹茶　　                              Matcha Green tea 
consuming raw or undercooked foods may increase your risk of food borne illness 

Reservation  resy.com  nanzan girogiro
text 808-782-0142 , call   808-524-0141, Email  nanzangirogiro@gmail.com 
Web menu, reservation  nanzangirogiro.com         Instagram    nanzangirogiroofficial     



2026　睦月献立　　6 course menu $88

先付　　　本鮪、白菜ビシソワーズ、切り干し大根、青菜、海苔醤油
Starter.    Blue fin tuna, cook dry radish, green, hakusai cabbage sauce, nori seaweed sauce
椀　　　　オナガダイ共地仕立て、ケール卵豆腐、ライム
Broth.     Onaga, onaga broth, kale egg tofu, lime
おしのぎ　鴨、素麺、フォアグラソース、クレソン、旨出汁ジュレ
Oshinogi.   Duck, somen noodle, watercress, foie gras sauce, umadashi jelly
くずし　　鰆、胡麻豆腐天、西京出汁、柚子胡椒、ほうれん草
Main.     Ono sawara, sesame tofu tempura, kyoto white miso soup, yuzukosho, spinach
酢の物　　白子、かぼちゃすり流し、ズッキーニ貝割茗荷土佐酢漬け、いくら
Vinegared  shirako black cod soft roe, kabocha pumpkin sauce
zucchini radish sprout myoga ginger pickles, ikura salmon roe 
食事　　　カンパチ胡麻醤油出汁茶漬け、三つ葉
Rice.      Kona kanpachi mix with sesame sauce, broth and rice, mitsuba
香の物　　白菜、胡瓜糠漬け、梅肉、山葵
Pickles.    Hakusai cabbage, cucumber nukaduke, ume puree, wasabi
A La Carte
進肴　　　ロブスター、トマトビスクごはん、キャビア
1st of 9.    Lobster, tomato bisque and rice, caviar                              $38
強肴　　　和牛、つめだれ、山葵、大根炊いたん、花穂紫蘇
2nd of 9.   Miyazaki wagyuu, sweet soy sauce, wasabi, cook daikon radish, shiso flower $38
甘味      黒豆パウンドケーキ、きな粉クリーム、いちごのソルベ、柚子ソース
Dessert.   Black bean pound cake, kinako cream, strawberry sorbet and a yuzu gel 　 $12
抹茶      Matcha Green tea                                              $6
                                                          
consuming raw or undercooked foods may increase your risk of food borne illness 





Special Hassun takeout  $143 for 2 people
          
 Blue fin tuna
Duck, Foie gras sauce 
Lobster, tomato bisque sauce
Beef steak, Onion soy sauce
Sawara Japanese ONO, 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

