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NAMI’S 
SHARING PLATTER
Salmon nigiri, tuna nigiri, prawn nigiri, tamago, 
inari-sushi, California roll, baked salmon maki 
and kappa cucumber maki

ASSORTED NIGIRI

Tobiko nigiri, unagi nigiri  
and tako nigiri

握
り
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り
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せ

1	 SAKE / SALMON 	 3.25

2	 ABURI SAKE / SEARED SALMON	 4.25

3	 MAGURO / TUNA	 4.25

4	 UNAGI / EEL	 4.25

5	 EBI / PRAWN	 4.25

6	 TOBIKO GUNKAN / FLYING FISH ROE	 3.25

7	 TAKO / OCTOPUS	 3.25

8	 IKA / FRESH SQUID	 3.25

9	 SABA / CURED MACKEREL WITH SPRING ONION	 3.25

10	 TAMAGO / SWEET JAPANESE OMELETTE (V)	 2.25

11	 INARI / SWEET TOFU POUCH (VE)	 2.25

12	 ASPARA / BLANCHED ASPARAGUS (VE)	 2.25

13	 AVO / AVOCADO (VE)	 2.25

14	 YAKIIMO / ROASTED SWEET POTATO (VE)	 2.25

15	 TOUMOROKOSHI / SWEETCORN GUNKAN (VE)	 2.25

16	 PIMAN / SEARED ABURI PEPPER	 2.25

にぎり

Nigiri
HAND-PRESSED SUSHI LAYERED WITH FRESH  
FISH, SHELLFISH OR VEGETABLES (2-PC)

1	 NAMI’S SHARING SUSHI PLATTER	 18.50 
Assortments of salmon nigiri, tuna nigiri,  
prawn nigiri, tamago, inari-sushi, California roll,  
baked salmon maki and kappa cucumber maki

2	 SALMON PLATTER	 12.95 
A selection of our most popular salmon dishes,  
including fresh salmon sashimi, nigiri, maki and  
baked salmon maki 

3	 VEGETABLE PLATTER (VE)	 11.75 
Assortments of nigiri topped with asparagus,  
sliced avocado, roasted sweet potato, seared  
pepper and sweetcorn gunkan

寿司の盛り合わせsushi
platter
HAND-ROLLED SUSHI

1	 SAKE / SALMON 	 5.25

2	 MAGURO / TUNA	 6.25

お刺身

Sashimi
THINLY SLICED PREMIUM FRESH FISH



1	 SAKE / SALMON	 4.75

2	 MAGURO / FRESH TUNA	 5.25

3	 SPICY TUNA TEMAKI	 4.75 
Fresh tuna, spring onions, shichimi togarashi  
spices and sesame garnish

4	 CALIFORNIA TEMAKI	 4.75 
Crabstick, avocado, cucumber, tobiko roe and  
Japanese mayonnaise

5	 SALMON AND AVOCADO	 4.75 
Salmon sashimi, avocado, and Japanese mayonnaise

6	 TAMAGO (V)	 3.75 
Sweet tamago omelette, avocado and cucumber

7	 YASAI (VE)	 3.75 
Red pepper, cucumber, avocado and edamame 

8	 VOLCANO	 5.25 
Prawns in Sriracha mayonnaise and chives 

9	 NAMI TEMAKI	 4.75 
Panko-breaded king prawn, salad cress,  
tobiko roe and Japanese mayonnaise

手巻き寿司

Temaki
HAND-ROLLED SUSHI

	 x2	 x4	 x8

1	 SAKE MAKI / SALMON ROLL	 -	 3.25	 -

2	 SAKE HANA / SALMON FLOWER	 -	 4.25	 -

3	 TEKKA MAKI / TUNA ROLL	 -	 4.25	 -

4	 KAPPA MAKI / CUCUMBER ROLL (VE)	 -	 2.25	 -

5	 AVO MAKI / AVOCADO ROLL (VE)	 -	 2.25	 -

6	 TAKUAN MAKI / PICKLED DAIKON RADISH (VE)	 -	 2.25	 -

7	 TUNA MAYO ROLL	 2.25	 -	 7.95 
Tuna flakes, Japanese mayonnaise, white sesame,  
aonori seaweed

8	 BAKED SALMON ROLL	 2.25	 -	 7.95 
Salted salmon flakes, black sesame, shichimi  
togarashi spices

9	 YASAI MAKI (VE)	 2.25	 -	 7.95 
Grilled red pepper, cucumber and avocado

10	 CALIFORNIA ROLL	 3.25	 -	 9.95 
Crabstick, avocado, cucumber, Tobiko roe, sesame  
and Japanese mayonnaise

11	 SPICY TUNA MAKI 	 4.25 	 -	 12.95 
Fresh tuna, spring onions, Shichimi Togarashi spices  
and sesame oil fillings, topped with Bonito flakes 

12	 SALMON AND AVOCADO MAKI	 4.25	 -	 12.95 
Salmon with pickled Daikon radish topped with  
avocado slices and Japanese mayonnaise 

13	 CHICKEN TERIYAKI MAKI 	 3.25	 -	 9.95 
Pan-fried chicken with sweet teriyaki sauce, shredded  
lettuce, black sesame and Japanese mayonnaise

14	 VOLCANO MAKI 	 5.25	 -	 15.95 
Spicy pan-fried prawns with Sriracha mayonnaise,  
cream cheese, lettuce and chives

15	 TORI MAKI 	 -	 6.95	 9.95 
Panko-breaded chicken, cucumber, sesame  
seed and Japanese mayonnaise

16	 TEMPURA PRAWN URAMAKI 	 - 	 8.95	 12.95 
Ebi tempura, red pepper, Japanese mayonnaise,  
black tobiko roe 

17	 SOFT SHELL CRAB MAKI 	 -	 9.75	 15.95 
Crispy soft shell crab tempora, lettuce, Tobiko  
and Japanese mayonnaise

18	 EBI MAKI 	 - 	 8.75	 12.95 
Panko-breaded king prawn, Tobiko and  
Japanese mayonnaise

巻きものMaki
Mono

ROLLS OF SEAWEED AND SUSHI RICE

ASSORTED  
TEMAKI

From the top: california temaki,  
salmon and avocado, Nami temaki,  

fresh tuna, salmon, and yasai temaki
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TUNA  
TATAKI

Flash-seared fresh tuna sashimi  
served with Ponzu dressing

EBI TEMPURA

Succulent King Prawn coated in a thin 
batter and fried until lightly crisp

1	 KIMCHI 	 2.25 
Spicy, fermented cabbage and radish with  
garlic, ginger and chilli. 

2	 JAPANESE POTATO SALAD (V)	 3.95 
Potato, carrot, cucumber, sweetcorn and red  
onions salad with Japanese mayonnaise dressing

3	 KAISO SALAD (VE)	 2.25 
Mixed seaweed salad with homemade  
Japanese dressing

サラダ

Salads
FRESH FROM THE KITCHEN

1	 TORI GYOZA	 4.95  
Pan-fried chicken dumplings served with chilli oil

2	 YASAI GYOZA	 4.95 
Pan-fried vegetable dumplings with garlic chives  
served with chilli oil

3	 TUNA TATAKI 	 6.95 
Flash-seared fresh tuna sashimi served with  
Ponzu dressing

4	 SALMON KOROKKE 3.50 (2-PC) / £5.25 (4-PC) 
Panko-breaded salmon croquette  
with miso seasonings served with  
Japanese mayonnaise

5	 EBI FURAI 	 7.75 
Panko-breaded king prawns served with sweet  
and tangy Tonkatsu sauce

サイドメニューsmall
plates
POPULAR JAPANESE SPECIALTY DISHES
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KAISO SALAD (VE)

Mixed seaweed salad with homemade  
Japanese dressing

1	 EBI / KING PRAWN	 6.95

2	 YASAI / MIX VEGETABLES (V)	 6.25

3	 SOFT SHELL CRAB TEMPURA	 11.45

4	 MIX TEMPURA	 11.25 
King prawn, soft-shell crab, salmon, squid,  
and vegetable tempura 

天ぷら

tempura
LIGHT, AIRY JAPANESE BATTER FRIED  
TO PERFECTION. SERVED WITH DASHI 
DIPPING SAUCE
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SPINACH AND MUSHROOM  
KATSU CURRY

Spinach and mushroom with  
thick Japanese curry sauce served  

on steamed rice

1	 TEMPURA UDON NOODLE SOUP					     10.75
	 Thick udon noodles served with shio  

broth, spring onions and lightly  
battered king prawns					   

					     Beef
2	 SPICY MISO RAMEN	 Chicken	 Duck	 Prawn	 Brisket	 Veg (V)

	 Wheat noodles served in rich miso 	 9.95	 10.95	 10.75	 10.75	 8.95	  
broth lightly spiced with shichimi  
togarashi, topped with your choice  
of topping. Dressed with half-boiled  
egg, sweet corn, spring onion,  
Japanese fishcake and nori seaweed 					   

					     Beef
3	 SHOYU RAMEN OR UDON	 Chicken	 Duck	 Prawn	 Brisket	 Veg (V)

	 Ramen or udon noodles served in 	 9.95	 10.95	 10.75	 10.75	 8.95	  
soy-based broth with your choice of  
topping. Dressed with half-boiled egg,  
broccoli and bamboo shoots 

麺類

Menrui
JAPANESE NOODLE SOUP DISHES

CHICKEN  
SHOYU UDON
Thick udon noodles served in soy-based broth 
with pan-fried chicken, half-boiled egg, broccoli 
and bamboo shoots 

	   				    Spinach &
1	 KATSU CURRY	 Chicken	 Prawn	 Tofu (VE)	 Mush. (VE) 

Breaded chicken breast 	 9.45	 10.25	 8.75	 8.75 
/ king prawn / fried tofu / spinach  
and mushroom with thick Japanese  
curry sauce served on steamed rice

2	 TERIYAKI DONBURI		  Chicken	 Salmon	 Tofu (VE)

	 Pan-fried chicken breast  / grilled salmon 		 9.45	 9.95	 8.75 
 / fried tofu with pan-fried pepper and  
onions in a thick teriyaki sauce served  
on steamed rice

3	 OYAKO-DON				    9.75 
Chicken, egg and onions simmered in  
an umami-rich dashi broth served on  
steamed rice

丼ぶり

Donburi
RICE BOWL DISH
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1	 TORI-KATSU BENTO 	 13.25 
Deep-friend panko breaded chicken with tonkatsu  
sauce, deep-fried chicken gyoza, edamame, kaiso  
seaweed salad, miso soup, steamed rice

2	 SUSHI AND SASHIMI BENTO 	 16.75 
Ebi furai, tuna and salmon sashimi, ebi nigiri,  
salmon nigiri, unagi nigiri, kappa maki, kaiso  
seaweed salad, miso soup

3	 SALMON TERIYAKI BENTO	 13.75 
Salmon teriyaki fillet, salmon sashimi, crab salad,  
miso soup, steamed rice

4	 YASAI BENTO (VE)	 12.75 
Vegetable tempura, tofu teriyaki, mini vegetable  
chirashi-don, kaiso seaweed salad, seasonal fruit,  
miso soup

弁当箱

Bento
ASSORTMENTS OF JAPANESE HOT AND COLD 
DISHES SERVED IN TRADITIONAL BENTO BOXES

1	 ICE CREAM (V)	 1x scoop	 3x scoops 
Red bean / green tea / black sesame / taro 	 2.50	 7.00 
(Japanese purple yam) 

2	 YUZU SORBET (VE)		  2.95 
Refreshing sorbet made with Japanese citrus

3	 KASUTERA (V)		  4.75 
Castella sponge cake served with matcha  
green tea cream

4	 DORAYAKI (V)		  3.25 
Traditional Japanese honey pancakes with  
sweet adzuki red bean filling 

5	 MOCHI (V)		  3.25 
Soft and chewy rice cakes filled with rich  
chocolate ganache 

1	 RICE BOWL (VE)	 2.50

2	 MISO SOUP (V)	 1.95

3	 EDAMAME (VE)	 2.25 
Podded soy beans, boiled  
and lightly salted

デザート

Desserts
HAND-CRAFTED JAPANESE SWEETS  
FRESHLY MADE IN NAMI’S OWN KITCHEN.  
SUBJECT TO AVAILABILITY

エキストラ

Sides
FOR SOMETHING EXTRA

EDAMAME (VE)

Podded soy beans, boiled  
and lightly salted

SUSHI AND SASHIMI BENTO
Ebi furai, tuna and salmon sashimi, ebi nigiri,  
salmon nigiri, unagi nigiri, kappa maki, kaiso  

seaweed salad, miso soup

KASUTERA (V)

Castella sponge cake served with 
matcha green tea cream

Boxes



NAMI SUSHI . 31-35 China St . Lancaster LA1 1EX 
T 01524 33388   E hello@nami-sushi.co.uk

www.nami-sushi.co.uk
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