
Gr i l l ed  swordf i sh  wi th  
Japanese  peppe r

Hamo loach-bo i l ed-
hotpot

Matsubara  s t ingf i sh

Boi l ed Matsubara  
s t ingf i sh

Sea r ed  Bon i t o

P ick led eggplant

Matsubara s t ingf i sh SASHIMI 

Seared Boni to

But ter -gr i l led  abalone

Hamo otosh i

Gr i l led  sweet f i sh wi th  menta iko

Gr i l led  swordf i sh  wi th  Japanese pepper

Boi led Matsubara s t ingf i sh

Hamo loach-boi led-hotpot

Hamo Tempura

Boi led greenbeens wi th  sa l t

P ick led eggplant

2 ,800Yen〜

950Yen

1 ,500Yen

1 ,000Yen

600Yen

1 ,000Yen

1 ,500Yen

1 ,500Yen

900Yen

600Yen

680Yen

S e a s o n  M e n u ※May be sold out due to stock availability



Assor tment  o f  4  types  
o f  sash imi

Hamo otoshiJapanese  Tiger  
Prawn

AbaloneThread-sail filefish

Amberjack

Abalone(one）

Japanese Tiger  Prawn

Amberjack（made in Hyogo）

Natural tuna（made in Sanr iku sea）

Ogawa brand urch in

sea bream 

Cuttlefish（made in Osaka）

Hamo otoshi

Assor tment  of  4  types  of  sash imi

1 ,300Yen

1 ,100Yen

950Yen

1 ,100Yen

980Yen

950Yen

900Yen

980Yen

1 ,500Yen〜

S a s h i m i  M e n u



Sa l t -G r i l l e d  o r  Wh i t e  r a d i s h  
ponz u  s a uce  Ch i c k e n

Sea food  g r a t i n   Wagyu f i l l e t  s t eak

Bee f  tongue  g r i l l ed  on  
ce rami c  p l a te

Rosy seabass  Dr ied 
f i sh

Wagyu  bee f  l o i n  g r i l l ed  
on  a  c e r ami c  p l a t e

Beef  tongue gr i l led on ceramic p late

Wagyu f i l let  s teak

Wagyu beef  lo in gr i l led on a ceramic p late

Id iot  f i sh Gri l led with sa l t

Rosy seabass  Dried f ish

Salt -Gri l led or White radish ponzu sauce Chicken

Salt -gr i l led or Japanese pepper-gr i l led hair ta i l  f i sh

Seafood grat in 

1 ,000Yen

2 ,300Yen

1 ,900Yen

2 ,500Yen

1 ,500Yen

680Yen

1 ,100Yen

950Yen

b a k e d  m e n u



Nagomi’s specialty 
Kushikatsu

Sensyu- s ty l e  Conge r  Ee l  
Tenpura

Fried oysters Sakura Shrimp

Deep- f r i ed  Whipf i n
dragone t

Deep-fried scallops with shiso 
leaves

Deep- f r i ed  pu f f e r  f i sh

Sensyu-s tyle Conger Eel  Tenpura

Deep-f r ied puf fer  f ish

Deep-f r ied Whipf in dragonet  (Gaccho）

Fried oysters Jako Shrimp

Fried oysters Sakura Shrimp

Deep-fried scallops with shiso leaves

Deep-fried Sweet sea bream

Assorted tempura

Nagomi’s specialty Kushikatsu

1 ,000Yen

900Yen

700Yen

700Yen

780Yen

780Yen

1 ,200Yen

1 ,800Yen

1 ,800Yen

F r i e d  m e n u



Deep-f r ied  ch ickenGr i l led  Wagyu beef Caesar  sa lad

Caesar sa lad with prosc iut to

Deep-f r ied chicken

Deep-f r ied ck icken cart i lage

French f r ies

Crab cream croquette

Gri l led Wagyu beef

Amoked horse meat

690Yen

700Yen

680Yen

680Yen

700Yen

700Yen

1 ,100Yen

0 t h e r s  m e n u



Green tea sobaSea bream r ice Rice  porr idge

Sea bream r ice Uwaj ima-style

・half s ize

Egg over r ice

Gri l led r ice bal ls

Ochazuke with bonito s tock

・salmon

・plum・seaweed

Rice porr idge

・egg

・chicken

Green tea soba(hot/ ice)

・half s ize

Today’s  dessert

1 ,300Yen

700Yen

550Yen

400Yen

600Yen

550Yen

550Yen

600Yen

850Yen

500Yen

300Yen〜

R i c e & N o o d l e

F r u i t s  m e n u

※For details, please contact the staff.


