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Sweetcorn (Ve) 2.50 THINLY-SLICED b JAPANESE FRIED DISHES

Tobiko 3.50 I WITH DIPPING SAUCE

Avo / Avocado (Ve) 3.50

Kaiso / Mixed Seaweed 3.50 Sake / Salmon SR Ebi / King Prawn Tempura 8.75

Tsurai Sake / Spicy Salmon 4.50 Maguro /Tuna 6.50 Ebi / King Prawn Furai 8.75

Tsurai Maguro / Spicy Tuna 5.50 Yasai /Mix Veg Tempura (V) 7.45

Tori/ Chicken Cutlet Katsu 7.95
s Gyu / Beef Steak Katsu 8.45
' Soft Shell Crab Tempura 1.75
POPULAR SPECIALITY

JAPANESE DISHES

NiGiKi

TEMAKi

CONE-SHAPED HAND ROLL

Tori Gyoza 5.25

‘F]an—fried chicken dumplings
SUSHI RICE TOPPED WITH

served with chilli oil
FRESH FISH OR VEGETABLES

Sake / Sal 4.95 ?Yasai Gyoza (Ve) 5.25
ake / Salmon 5'75 Pan-fried vegetable dumplings
Maguro / Fresh tuna ' sake /Salmon 3.50 with garlic chives and chilli oil P
o o Spicy Tuna Temaki 525 ) Kaiso Salad (Ve) 2.50 ' N ,
e . Aburi Sake / Seared Salmon 4.50 _ ] . ¢ :
naml SUS I California Temaki 4.95 ) Mixed seaweed salad with T 5o e
Maguro / Tuna Unagi / Eel 4.50 . -4 E- :
- o Salmon and Avocado 4.95 ) homemade Japanese dressing S’ SN £
T AY Ebi / Prawn 4.50 Edamame (Ve) : il A
Tamago (V) 4.25 Hokkigai / Surf CI 4.50 : . 2.50 4 CHICKEN KATSU
Opening Hours: Sweet tamago omelette, okkigal/surt Liam . Soy Igeans in the pod, boiled Panko-breaded chicken cutlet
Wednesday to Saturday 12 - 9PM (last order) avocado and cucumber Tako / Octopus 4.50 ar_wd lightly salted served with tonkatsu sauce |
Sunday 12 - 5PM (last order) Yasai (Ve) 4.25 Ika / Fresh Squid 3.50 Rice Bowl (Ve) 2.75 o =
— _— \ch : Red pepper, cucumber, avocado Tamago / Sweet Japanese 3.50 Miso Soup 3.25 ; ~
R O —— e g and edamame Omelette (V) Inari / Sweet 2.50 ' ' A
i . _ 0’
Nami Temaki 5.25 Tofu Pouch (Ve)
Panko-breaded king prawn, Aspara 2.50 )
salad cress, tobiko r_oe and /Blanched Asparagus (Ve) 250
Japanese mayonnaise Yakiimo
{ , / Roasted Sweet Potato 3.50
( v (Ve) : RICE BOWL DISH
.[%ﬂ DEYEDLHE Piman / Seared Aburi
Pepper (Ve) 2.50 Katsu Curry CHICKEN PRAWN  BEEF  TOFU(ve)

Panko-breaded katsu of your 10.45 12.25 12.45 9.95
choice with thick Japanese curry !
isauce served on steamed rice

Teriyaki Donburi
With sweet teriyaki sauce
served on steamed rice

PLATTER

ASSORTMENT OF NAMI'S
MOST POPULAR SUSHI

CHICKEN SALMON BEEF TOFU (ve)

ASSORTMENTS OF -
1045 -~ 12.45 9.95 |

JAPANESE HOT AND
COLD DISHES SERVED IN

Gi=MONO

ROLLS OF SEAWEED AND SUSHI RICE

Nami’s Sharing 19.95 TRADITIONAL BENTO BOXES x2 x4 x8
Sushi Platter Sake Maki/ Salmon Roll - 3.50 -
Assortment of salmon Tori-katsu Bento Tekka Maki / Tuna Roll - 4.50 -
nigiri, tun_a nl-glrl, p.rawn. nlgll-’l, Pa.nko breaded chicken Kappa Maki/Cucumber Roll (Ve) - 2.50 -
vk Avocado Rl Vo e
I Der maki e seaweed, salad, mis,o Takuan Maki / Pickled Daikon Radish (Ve) - 2.50 8.45
Salmon Platter soup, steamed rice Tuna Mayo Roll ) 2.50 18021255
A selection of popular salm<1):r”1-75 - SO Baked Salmon Roll 2.50 .
dishes, incluculREE Wesiion Su§h| ar_|d Sashimi Bento 18.50 Yasai Maki (Ve) 2.50 - 8.45
. Ebi furai, tuna and salmon . .

sashimi, nigiri, maki and . v California Roll 3.50 - 10.25 &
baked salmon maki RiliiieO! nigiri, salmeg Spicy Tuna Maki 4.50 - 12.95 4

nigiri, unagi nigiri, kappa 5
Vegetable Platter (Ve) 12.50 m-aki, kaiso seaweed salad, Sal-mon and-Avo-cado-Maki 4.50 - :(2)22 l_/
B it of nigiri aNg miso soup Chicken Teriyaki Maki 3.50 - . 713 Ny
gunkan topped with Salmon Teriyaki Bento 15.95 z Tori Maki ) 6.95 12.95 ~  Panko-breaded beef katsu |
asparagus, roasted sweet Salmon teriyaki illet, salmon g Tempura Prawn Uramaki - 8.95 12.95 with Japanese curry sauce | &
potato, seared pepper, sashimi, kaiso seaweed salad, ‘ Soft Shell Crab Maki - 9.75 15.95 served on steamed rice |-
avocado and sweetcorn miso soup, steamed rice Ebi Maki - 8.75 12.95

Ebi Katsu and Salmon Maki - 9.75 15.95






