OPENING HOURS

THURSDAY-FRIDAY

SATURDAY
SUNDAY

l ASSORTMENT OF NAMP’S
MOST POPULAR SUSHI

Nami’s Sharing
Sushi Platter
Assortment of salmon

23.45

nigiri, tuna nigiri, prawn nigiri,
tamago, inari-sushi, California
roll, baked salmon maki and
kappa cucumber maki

Salmon Platter 16.45
A selection of popular

salmon dishes, including fresh
salmon sashimi, nigiri, maki

and baked salmon maki

Vegetable Platter (Ve)
Assortment of nigiri and
gunkan topped with
asparagus, roasted sweet
potato, seared pepper,
avocado and sweetcorn

16.45

(LAST ORDER)

12:00 - 15:00
17:00 - 21:00
12:00 - 21:00
12:00 - 17:00

(LAST ORDER)
(LAST ORDER)

(LAST ORDER)

ASSORTMENTS OF
JAPANESE HOT AND

COLD DISHES SERVED IN
TRADITIONAL BENTO BOXES

Tori-katsu Bento

Panko breaded chicken

with tonkatsu sauce,
chicken‘age-gyoza, edamame,
kaiso seaweed salad,

miso soup, steamed rice

Sushi & Sashimi Bento

Ebi furai, tuna and salmon
sashimi, ebi nigiri, salmon
nigiri, unagi nigiri, kappa
maki, kaiso seaweed salad,
mMiso soup

21.95

21.25

Miso butter salmon fillet, salmon
sashimi, kaiso seaweed salad,
mMiso soup, steamed rice

Salmon Kaiseki Bento

. Stir-fry tofu, home-pickled carrots, ponzu-

. Extra rice bowl (ve) 3.25

STARTERS =
251065 ¢

MIXVEG (v) SOFT-SHELL CRAB PRAWN

Tempura 12.25 17.95 10.95
lightly battered & deI|C|oust crlspy, served
with delicate tentsuyu dlppln-g sauce "
oy : CHICKEN PRAWN
crispy, golden-brown breaded cutlets served ko e
with tangy tonkatsu sauce i
Age-Gyoza CHICKEN MIX VEG (VE)
crispy golden dumplings served with garlic 6.45 6.45
chives and chilli oil
4.95

Japanese Potato Salad (v)
creamy potatoes dressed in Japanese mayo
dressing and crispy onion

Kaiso Salad (ve) : 4.00
mixed seaweed salad with homemade

Japanese dressing :

Edamame (ve) 4.00
steamed young soybeans lightly salted ;
Miso Soup K 4.00
classic miso broth with silken tofu cubes and
wakame seaweed

XAy/a2—-%k

MAINS

Katsu Curry

CHICKEN PRAWN T

Panko-breaded katsu of your choice with thick 14.25 17.25
Japanese curry sauce served on steamed rice

Miso Butter Salmon Donburi 19.75
Pan-seared salmon fillet with miso butter sauce

and seasonal vegetables served on steamed rice

Nami's Gyu-Don ' 19.75

Pan-fried beef sirloin steak with soy-garlic glaze,
buttered carrots, soy-marinated egg yolk, and
tenderstem broccoli on steamed rice

Tofu Miso Mayo Bowl (ve)

dressed salad and vegan miso mayo on steamed_
rice

| ¥
T .
3 NAMP’S GYU-DON
d Rice bowl dish topped
4  with pan-fried steak with

B soy-garlic glaze ";r

£
R

[

SUSHI RICE TOPPED WITH
FRESH FISH OR VEGETABLES

TEMAK

CONE-SHAPED HAND ROLL

Sake | salmon 5.75
Maguro | fresh tuna 6.75 Sake | salmon 4.00
Spicy tuna 6.75 Aburi Sake | seared salmon 5.00
California 5.50 Maguro | tuna 5.00
Salmon and Avocado 6.75 Unagi | grilled eel 5.00
Tamago (v) 5.50 Ebi | prawn 5.00
Yasai (ve) ‘ 5.50 Amaebi | sweet shrimp 5.00
Nami Temaki 6.95 - Tako | octopus 5.00
‘ ‘Ika | fresh squid 5.00
‘ ‘ Tamago | sweet omelette (v) 4.00
‘ Inari | sweet tofu pouch (ve) 4.00
6 U N Kﬂ N Aspara | asparagus (ve) 4.00
O AT S HAPEDISUSHE TOPPED ‘ i Yakiimo | sweet potato (ve) 4.00
] i Piman | seared pepper (ve) 4.00
Toumorokoshi | sweetcorn (ve) 3.00 '
Tobiko | flying fish roe j 4.00 SHSH‘ m‘
Spicy salmon 5.00 . .
Spicy prawn 0 5.00
FRESH FISH
o Sake | Salmon 6.00
( L ﬂ S S i ( L Maguro | Tuna 0 7.00
ROLLS X2 X4 X8
Sake | Salmon Roll - 4.00 18
Tekka Maki | Tuna Roll - 5.00 &
Kappa Maki | Cucumber Roll (Ve) ‘ - 3.00 e
Avo Maki | Avocado Roll (Ve) | - 3.00 -
Takuan Maki | Pickled Daikon Radish (Ve) - 3.00 g
Tuna Mayo Roll 3.00 o 10.45
Baked Salmon Roll 3.00 L 10.45
Yasai Maki (Ve) 3.00 o 10.45
California Roll 4.00 - 12.75
Spicy Tuna Maki 5.00 B 17.95
SIGNAT URE
ROLLS x4 x8
Soft Shell Crab Maki 12.95 22.25
Salmon and Avocado Maki 12.95 22.25
Tempura Prawn Uramaki , 11.25 19.95
 Ebi Maki _ i1 9.95 18.25
Sriracha Ebi Maki 9.95 18.25
Tori Maki ' 9.95 18.25
@iﬁ%’] | '
3.00‘ 4.00._» 5.00 6.00 7.00
GREEN | WHITE  “88& BLUE ! BLACK RED
PLATES &8 ® PLATES & PLATES PLATES PLATES



