TABLE SNACKS
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wer EDAMAME LETTUCE CUPS PORK GYOZA M crF SHISHITO
yuzu salt 5 spice chicken black pepper ginger chili citrus
10 18 17 12
MISO SOUP ROCK SHRIMP CHICKEN GYOZA W TOFU
tofu, seaweed, scallions spicy aioli orange soy teriyaki
8 21 16 10
CRISPY RICE* LAMB CHOPS SHRIMP KATSU oF TUNA TARTARE*
spicy tuna, avocado, mustard miso ponzu watermelon, sesame, ginger
tobiko 22 18 24
22
SAIL ADS
WASABI CAESAR SESAME CHICKEN ¥ PALM & PEACHES
gem lettuce, milk bread cabbage, carrots, avocado, arugula, japanese peaches,
croutons, nori chips, parmesan edamame, bean sprouts hearts of palm, jicama
17 21 19
ENTREES wSIDES
MISO COD - pea shoots, miso sauce 39 o japanese succotash 10
TERIYAKI CHICKEN - white rice, squash, zucchini, snow peas, cherry tomatoes 28  aF snow peas, garlic & ginger 11
SALMON - shiitake & oyster mushrooms, glass noodles, ginger lemongrass broth* 34  oF shishito mashed potatoes 10
PRIME SKIRT STEAK - charred shishito potatoes, korean black butter sauce* 48 fried rice 10
TONKATSU - tempura pork, white rice, katsu sauce, asian slaw 29 peanut noodles 13
WeF MUSHROOM HOT POT - foraged mushrooms, glass noodles, bok choy, black truffle 28 kimchi 8
KOREAN FRIED CHICKEN - white rice, asian slaw, gochujang sauce 29 lo mein 12
BUTTER CHICKEN - white rice, garam masala, ginger, cilantro 30 brown rice 5
RAMEN YAKITORI
CLASSIC PORK LOBSTER UDON T o SCADLOP =&
chashu pork, soft egg, menma, lobster claw, lobster broth, soft egg, . . .
bean spouts, carrot, nori, shiitake, wakame, teriyaki kimchi butter black pepper sauce
scallions, sesame seeds corn, carrot 9 24 15
27 42
ROILILS NIGIRI/SASHIMI
2pc 2pc
. . - 1
SHOGEKI - spicy tuna, tempura flakes 18 TUNA* 10
- 1 *
OSHIZUSHI fatt}/ tuna, fatty salmon, fatty yeIIothall, pressed | 26 SALMON* 9
TORA - spicy kani, avocado, tor'ched salmon, spicy mayo, eel sauce, scallion 24 YELLOWTAJL* 9
¥ MALIBU - avocado, cucumber, jicama 17 SCALLOP* 10
] . . b, W
KA-EN - spicy turTa, avocado, local fluke, jalapeno ' 22 IKURA* 10
TATSUMAKI - shrimp tempura, eel, avocado, eel sauce, tobiko 24 TORCHED WAGYU* mp
RAINBOW - california roll + tuna, salmon, fluke & yellowtail* 25 UNI* mp
-y . N
SAKEBI - spicy salmon, avocado, fresh salmon, ikura 24 ELUKE* 9
. . . pp—
UMAMI - yellowtail, cucumber, spicy scallop, tobiko 26 TORO* mp
SAKURA - shrimp tempura, spicy lobster, avocado, mango, pink soy paper 28 EEL 10
¥ SATSUMA IMO - sweet potato, shiso, coconut tempura 17
M FUTOMAKI - oshink b i 18 YELLOWTAIL 18
- oshinko, asparagus, cucumper, avocado, shiitake jalapefio*
SENSHI - tuna, salmon, yellowtail, avocado, tempura flakes* 25
y P FIRE & ICE* 18
fluke, spicy tuna
THE NAMIRO - spicy tuna, avocado, tempura flakes, fresh tuna, pressed* 26
FLUKE TIRADITO* 18

fluke, cilantro, sriracha
GF - gluten gree

VW - vegetarian

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborme illness.
Before placing your order, please inform your server if anyone in your party has a food allergy.

Savor the moment, we'll handle the math.
A 22% gratuity is added to parties of 6 or more to ensure our team is well taken care of—just like you.

www.namirosushi.com



