Clr\ef's Selections

Filet Mignon and
1l obster with Tempura

28.00
Givilled six ounce teriyaki

Filet and lobster tail finisl/\ecl

with our c[/\ef made almond
sauce served with tempura

s[/\rimp and vegefables

Filet and Shrimp
Kushiyaki — 6.75
Two skewers of grilled
Filet and shrimp with a

pear yakinikm sauce

Entrées
Baked Halibut

16.50
Baked Halibut finisl/\ed
with our cl/\ef made
peaclf\ sauce served

with vege’rables

Swmall Dishes

Sautéed Sca”ops
5.75

Sautéed sca”ops ﬂaslz\

broiled with mozzarella

cheese and a white sauce

New York Stvi P
16.75

Pan seared twelve
ounce New Vork Strip
encrusted with Hapanese
hevbs served with a

ginger clipping sauce

Swmoked Squid Salad

5.75
Smoked sqmicl, seaweed
salad and crab stick with

a sesame vinaigre’r’re

Fried Whitefish — 5.50
Panko breaded wl/\i’refislz\ served
on a bed of seaweed with a shiitake

and enoki mushroom sauce

Filet Cavpaccio - 5.75

Two ounce Filet Mignon pouw\clec] thinly

and |i9[/\’r|y seared served with a sesame

giy\ger sauce and vege’rables

Sushi Bar

Geisha Roll — 9.00
Spicy crab, avocado, cucumbenr
Jroppec{ with seaweed salad, orange

caviar and Nami sauce

Pendleton Roll —10.00
Shrimp, cream cheese, avocado
topped with seared New Vork Strip,

spring onions and Nami sauce

Heaven Roll — 9.00
Spicy crab, avocado, cucumbenr
’ropped with ]Comv‘ slices of barbecue ee

and Jrempuwa cv*uw\cl/\

Tiger Roll - 10.00
Spicy crab, cream cheese, avocado
’ropped with barbecue eel

wrapped in ’riger nowri

Samurai Roll — 9.75
Spicy Tuna Roll panko breaded
and friec] ’ropped with |ayers of

fv*eslx\ sliced spicy tuna

Rainbow Roll — 8.50
Crab stick, avocado, cucumbenr
wrapped with fresh slices of

wlx\i’refislx\, tuna and salmon



Swmall Dishes

Web Roll — 4.95

Slf\v‘imp, mushrooms and cabbage
wrapped in rice paper then friecl served

with sesame mustard sauce

Cvrab Shumai — 4.75
Crab s’ruﬁed dumplimgs steamed or friecl

SeV‘VQCl WI‘H/\ sesame VV\U\S+C\V‘C] sauce

Fried Oysfev‘s —3.75
p|uwv\p oysters breaded then friecl

served with tonkatsu sauce

Vakitori — 4.25
Two skewenrs of gv‘i”ed chicken
brushed with yaki’roy‘i sauce

Chicken and Cheese — 5.75
Chicken breast rolled with cream cheese

and avocado breaded then friecl

served with tonkatsu sauce

Edamame — 3.00

Boiled green soybeay\s

Qyoza — 3.75
Crispy fried wonton stuffed with pork, beef

and vege’raHes served wi’rl/\ a gyoza sauce

Slf\v‘imp Tempura — 8.50

Tive slx\rimp tempura batered then fv*iec]

Tempura Combination — 7.75
Three slx\y‘imp and mixed vege’rables

Vege’rable-fempuv‘a - 4.75

MusselsVaki — 6.25
New Zealand mussels ﬂaslf\ broiled

with Nami sauce

Dynamite Yaki — 7.00
Salmon, ww\ssels, sca”op, tuna,
crab stick, wl/\i’refisl/\ and slx\rimp

baked with Nami sauce

Beef]\)egi Maki — 4.75
Thinly sliced teriyaki beef wrapped

C\V‘OU\V\C] 91"661’\ onions C\V\C] cream clf\eese

BeefTataki — 5.50
Tenderloin seared and thinly sliced

served with gapalf\ese citrus vinaigrette

Tuna Tataki — 5.75
Tuna seared and H/\inly sliced

served with gapalf\ese citrus vinaigrette

Soup and Salad

Miso Soup — 3.50

Mixed Greens — 4.50
Served with gingenr dressing

Seaweed Salad - 4.75
Served with 3apanese Vinaig rette

Soba Noodle Salad - 5.50
Buckwheat noodles with oranges,
roasted corn and vege’rables ’roppec]

with crab stick and sesame dressimg

Calamari Salad - 7.75
Crispy friecl calamari over a bed of

mixed greens ’ropped with nami sauce



Entrées

Served with a house salad

Filet Mignon —17.75 Mahi-Mahi — 16.25
Gilled eiglr\’r ounce Filet ]\/\ignon Baked fv*es[/\ Mahi Jroppec] with
finis[f\ecl with a pecan cream sauce king crab and Nami sauce finis[f\ec! with

our chef made teriyaki sauce

New York Strip — 16.50
Gwilled twelve ounce New YOv*k S’ry*ip Baked Salmon — 16.25

fihis[f\ec! with a pecan cream sauce Baked ]CV@SI/\ salmon JFOPPEd with
king crab finislf\ed with Nami sauce

Grilled Tuna — 15.75

Givilled ]Cv‘eslf\ tuna served with our Tempura 1l obster & S[’\V‘i""‘P - 17.75
cl/\e]( made teriyaki sauce and Tempura lobster and slz\y*imp sautéed
wasabi mayonnaise with vege’rables in a citrus sesame sauce

Sesame_feriyaki Chicken — 12.50
Gvilled chicken breast fi”eJr finislx\ec] with our

clf\ef W\C\C]é Jrev*iyaki sauce CW\C] sesame Seec]s

Combinations
Sesame Teriyaki Chicken Teriyaki Steak
and Tempura — 16.50 and Tempura — 18.50
Givilled teriyaki chicken finished Givilled eight ounce New York Strip
with our clf\ef made ’rey‘iyc\ki sauce finislf\ed with our clf\ef made ’rev‘iyaki
served with S'/\y‘imp and mixed sauce served with slf\wimp and

vege’rc\ble tempura mixed vege'h:\ble ’rempuw‘a



Cooked Rolls

All rolls are Jroppecl with sesame seeds

Tempura Roll - 8.50
Smoked salmon, crab stick,
ee|, avocac]o, cream clf\eese,

tempura battered and fv*ied

Nami Roll — 8.00
Crab stick, avocado,
cucumber wrapped with

three slices of barbecue eel

Anderson Roll — 6.25
Slx\rimp, asparagus,

cucumber, Nami sauce

Charvleston Roll — 6.50
Swmoked salmon, barbecue

eel/ C\VOCC\C,O, CMCU\VV\beV

Twin Roll - 8.50
Spicy Tuna Roll topped
with spicy tuna and

tempura crunch

Spicy Tuna Roll — 5.50

Tuna and Nami sauce

Avocado and
Asparagus Roll — 3.50

Avocado Roll - 3.00

These speciality rolls

are wrappec] with now

Shrimp Tempura Roll
6.50
S[/\v‘imp tempura, cucumbenr,
avocado, lettuce, orange

caviar, Nami sauce

Spider Roll - 8.00
Soﬁ—slf\e” crab tempura,
avocado, lettuce, cucumbenr,

orange caviav, Nami sauce

TFuto Maki — 7.00
Shrimp, eel, crab stick,
egg, cu\cv\mbey‘, O\VOcaclo,

asparagus, orange caviar

Raw Rolls

Portman Roll — 8.00
Sa'moh, barbecue eel,
tempura crumclx\,

avocado, Nami sauce

Vegefarian Rolls

Philadelphia Roll - 5.25
Crab stick, avocado,

cream clf\eese

Califow\ia Roll — 4.75
Crab stick, avocado,
cucumber +o|opec]

with orange caviar

Bagel Roll — 4.50
Swmoked salmon, avocado,

cream clf\eese

Boston Roll — 4.50
Sl/\rimp, leHuce, cucumber,

Nami sauce

Alaska Roll -— 5.50

Salmon, avocado, cucumber

Negi Hamachi — 4.50

Vellowtail with scallions

Tekka Maki — 5.00

TU\V\O VO”

Cucumber Roll — 3.00

Asparagus Roll — 3.50



Sashimi

Fresh Tuna — 8.00 FreshVellowtail — 8.00

Fresh Salmon — 8.00 Fresh Wlf\ifefisl/\ —8.00

Raw Sushi

Maguro — 4.00 Ama Ebi — 4.50 Jkura — 4.00
Tuna Sweet s'/wimp Salmon egg
Sake — 4.00 Hirame — 4.00 Masago — 3.50
Salmon Fluke Oralf\ge caviar
Hamachi — 4.00 Saba - 4.00 Jka - 3.00
Vellowtail Mackerel qu\icl
Uni — 8.00 Conch - 3.50

Sea urchin

Cooked Sushi

Swmoked Salmon — 4.00 Unagi — 4.00 Tako — 3.50
Barbecue eel Oc’ropus

Hokki Clam — 4.00
Ebi — 4.00 Baby Octopus — 4.00

Tamago — 3.00 Shrimp
Kani Crab — 3.50

Combinations

Sushi - 7.50 Sashimi — 8.50
4 California, 1 tuna, Chef’s selection
1 salmon, 1 wlx\i’refislf\



Dessewrts

Assonrted Jce Creams — 3.00
Red Bean, Vanilla, Green Tea, Tangerine Sorbet

Tiramisu — 4.75
Créme Brilée — 4.75
White Chocolate Raspberry Cheesecake — 5.00
Midnight Chocolate Ecstasy Cake — 5.00
Tripple Chocolate Mousse — 4.75

Vour server will describe Nami’s special selection of desserts

Bevev‘ages
2.00

JcedTea

Hot Teas

Assorted selection

Coffee
Electric City Coﬁee Roasters

Soft Drinks

San Pellegrino
1 Litenr Spav‘kling Watenr

3.75

Your server will describe Nami’s special selection of wine, beew, sake and cocktails

18% gratuity added for pavties of8 or movre.



