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Beef intestines and meatballs
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Miso Kaki nabe
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KIMUCHI MOTSU NABE
Beef intestines and meatballs
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YAKITORI

Pork tongue Pork intestine Pork belly KUdUsU
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Raw egg yolk dip 208
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Chicken & pork meat balls
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Shiitake mushroom |KadMIN:E1
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Special Skewers

Hakata torikawa kushi
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Crispy chicken skin
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Oroshi Gyu harami
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Grilled beef skirt with grated radish & garlic
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Beef skirt topped with green onion
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Cheese bacon
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Pork and tomato
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Pork and scallion

KyKoduKoueD

Asupara nikumaki
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Pork and asparagus
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Choice oUr Sauces
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Sirloin steak
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Beai sproutsg@Meaweed navndYyuaaw
marinated'in hot sauce Pickled whole japanese cucumber
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Tuna with natto
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Dashimaki Tamago IFOShiHa
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Japanese rolled omelet
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Clams stir-fried with butter
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Deep-fried eggplant ln dashl broth sauce
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and cheese with garlic butter
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Stir-fried chicken and B Bacon and cheese on top
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Pork tongue stir-fried and
marinated in salt and lemon
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Fermented soybeans & green onion
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‘CogKed conger roll Yo L - California roll
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Battera Pressed Sushi
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Shrimp tempura roll
(Shrimp, Cucumber)
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'Sga urchih-, minced fatty tuna, salmon roe, crab meat 353
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VEM Regular UL Deluxe _  ZFEH Super Deluxe
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Tuna (Qun) Deep-water shrimp Salmon roe
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Shoyu ramen
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HONZY TOAST

[oAns u:Uaa't AuludBdgaenona:aIa

Skewered mochi
with sweet red beans and vanilla ice cream
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oAASUSTaan ToanZusden

Hanitosuto Bam,ra.
Toansuntaishauhiw
Toast with

vanilla ice cream & honey

Joast WitRRChoChlate
icecream
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Mitarashi Dangochan Aisu
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N Skewered mochi
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' Chocolate Ice Cream
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Vanilla Ice Cream Q:atcha Ice Cream
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Nagiya’s, strength is in our lwelmess and htgh‘ sptnts'
Please enjoy our. festive and boisterous atmosphere!

With delicious food, amazing sake, and heartwarmmg smiles,

...
Wﬁwlirdogour very. best to briten up y‘o.?day.’! ".‘l
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Chuhal/Sour
= Japanese vodka *SHOCHU" with soda
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