Summer Season Menu

Nama Raw Bar

*Nama Salt Block (GF) — 22.95

Chef Choice fish, Olive Qil, Orange
Vinaigrette, Seaweed Salad, Tobiko and
para para, grape tomato and radish

*Jalapeno Crudo - 21.95

Fresh Yellowtail, Jalapenos, cilantro, para
para, grape tomato with yuzu citrus soy

Atataki (Warm Appetizers)

Miso Soup - 4
White Soybean Soup

Edamame (GF) - 6.95
Boiled soybean with sea salt

Yuzu Edamame - 8.95
Boiled soybeans, sautéed in garlic butter w/ yuzu
citrus and sea salt

Spicy Edamame — 8.95
Boiled soybeans, sautéed in garlic butter w/ fried
chili crisp oil and poke sauce

Agedashi Tofu — 6.95
Lightly fried tofu Cubes with Agedashi Sauce

Gyoza-7.95
Pork and chicken dumplings pan-seared or fried,
served with ponzu sauce

TNT Mussels — 8.95
8pc PEI Mussels with baked spicy mayo on top.
Served with eel sauce, masago, negi and goma

Shrimp Tempura - 13.95
6pc tempura fried shrimp with tempura sauce

Summer Season Menu

Nama Salads / Nama Bowls

Side Salad (GF) — 4.95
Spring mix greens, tomato and Dragon-
ponzu dressing

Seaweed Salad - 7.95
Mixed Seaweed salad, tomato, para para,
lemon wedge, with ponzu sauce and goma

Poke Bowl — 22.95

Tuna or Salmon or Tofu

Poke bowl, steamed white rice, para para,
edamame, jalapenos, grape tomato,
sesame seeds, avocado and seaweed salad

Nama Entrees (Served with miso
Soup or Side house salad)

Teriyaki Chicken Shioyaki — 18.95
Teriyaki glazed grilled chicken served w/
steamed rice and fresh vegetables

Teriyaki Salmon Shioyaki — 21.95
Teriyaki glazed grilled salmon filet with
fresh veggies and side of steamed rice

Nama Bento Box — 15.95
A variety of different foods fulfilling your
flavor and textural needs.

Shrimp Tempura Dinner —20.95
8pcs Golden shrimp tempura with tempura
sauce. Served with steamed rice on the side

*These items contain Raw Seafood and raw meat. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food-borne illness, especially If you have certain medical conditions.




