STARTERS & SIDE DISHES MAKI " THE ECRIN OF NAM|

2t s NIGIRI TRUFFLED YELLOWTAIL - 2 PIECES
CABBAGE AND CARROT SALAD 6.00 6 PIECES - RAW FISH AND RICE, ROLLED IN A DRIED SEAWEED LEAF e 9.00
SQUID SALAD 9.50 A €@l CALIFORNIA TRUFFLED YELLOWTAIL - 8 PIECES 14.00
(SQUID, SEAWEED AND GINGER) TUNA 8.00 (=7 YELLOWTAIL SASHIMI -10 PIECES 21.50
WAKAME SEAWEED SALAD 7.50 SALMON 8.00 TRUFFLE SHAVINGS AND LEMON PEARLS
OCTOPUS SALAD 13.50 AVOCADO 7.00 POKEBOWL SALMON OR CHICKEN ( TUNA +2€ ) 23.50
.00 SALMON AND CREAM CHEESE 8.50
EDAMAME 7 5 RICE WITH VINEGAR OR PLAIN, AVOCADO, CUCUMBER, EDAMAME,
PLAIN RICE OR RICE WITH VINEGAR 4.00 CUCUMBER AND CREAM CHEESE 7.00 RADISH, SEAWEED SALAD, CORN
5.00
oo THE ESSENTIALS
NIGIRI RAINBOW 14.50
2 PIECES - THIN SLICE OF RAW FISH ON A RICE CANAPE 8 PIECES
CHIRASHI SURIMI AND MAYONNAISE TOPPED WITH SALMON, TUNA AND AVOCADO
LARGE BOWL OF RICE WITH SLICES OF RAW FISH TUNA 6.00
POSSIBILITY OF ADDING THE FOLLOWING CONDIMENTS: SPRING SALMON 5.00 NAMI SPECIAL 16.50
ONION - AVOCADO - OMELETTE - CUCUMBER SHRIMP 0o .
AMBERJACK > 8 PIECES
SALMON CHIRASHI 18.00 7.00 CHEESE, FLAMED SALMON, ONIONS AND MINT
TUNA CHIRASHI 19.50
MIXED CHIRASHI TUNA / SALMON / AVOCADO  19.50 S"SI‘"M' '|'|-|[ ﬂHﬂﬁﬂN ]guu
SHRIMP CHIRASHI 19.50 8 PIECES
10 PIECES - DELICATELY SLICED RAW FISH AVOCADO AND BREADED SHRIMP
TUNA 16.00

SALMON 14.00 PHILADELPHIA ROLLS 15.50
S0UPES RAMEN 8 PIECES

AVOCADO, CHEESE AND SALMON
BOWLOF NOODLES IN A FISH OR MEAT BROTH

HRIMP RAMEN BnlIrUHNln
: 1900 TIGERS - FRIED 18.00

CHICKEN RAMEN 17.00 8 PIECES - ROLLED UPSIDE DOWN MAKI WITH SESAME SEEDS 8 PIECES
SALMON AND AVOCADO 12.00 SALMON AND AVOCADO, NORMAL OR SPICY

H[I-I- ﬂISH[S TUNA AND AVOCADO 12.00 TUNA AND NORMAL OR SPICY AVOCADO
SHRIMP AND AVOCADO 12.00 SHRIMP AND NORMAL OR SPICY AVOCADO

YAKITORI CHICKEN SKEWERS - 4 PIECES 10.00 SURIMI AND AVOCADO 12.00

EMPURASHRIMES 74 PIECES b AVOCADO AND CUCUMBER THE NAMI YOGI ASSORTMENT ~ 40.50
CHICKEN AND AVOCADO 11.00

24 PIECES
NAMI SPECIAL - 8 PIECES
SALMON MAKI - 6 PIECES

l}nl”:uﬂNln I:HIED []NI“NS 2 SALMON SASHIMI, 2 TUNA SASHIMI

1 SALMON NIGIRI, T TUNA NIGIRI, T SHRIMP NIGIRI
8 PIECES - ROLLED UPSIDE DOWN MAKI WITH CRISPY OINIONS

SALMON AND CHEESE AND AVOCADO  12.50

SALMON AND AVOCADO 12.50

TUNA AND AVOCADO 12.50 SlllM[IN PlIlTTEH 235[]
SHRIMP AND AVOCADO 12.50 16 PIECES - ASSORTED MAKIS, CALIFORNIAS AND NIGIRIS
AVOCADO 10.50

SPRING ROLLS DESSERTS

FRESH PINEAPPLE 9.00

QY ;
TN ’ WX \ 8 PIECES - ROLL OF RICE COVERED BY A RICE LOAF WITH SALAD, ASSORTED MOCHIS 8.00
WS S A AT QA2 T07 4 o0 CORIANDER, AND MINT
PO AR /}/, BT L 1Ay - N S RO (TRADITIONAL RICE PASTRY) PER 3
‘L LA ; g ' : : 8.00
‘&é\‘\ &3 AVOCADO CHEESE 12.50 ,:ASSOETMENT OF BUBBIES (ICED MOCHIS) PER 3 o
~ CHICKEN 13.50 : INI CHEESECAKE (GREEN TEA OR YUZU) 12- o
S\ SALMON 14.50 NRESH MANGO (ACCORDING TO SEASON) 12-50
.\ _-1;' TUNA 14.50 MAMISUNSH]NE 8-00
: SHRIMP 16.50 AKINUTELLA BANANA :



