Nama, meaning ‘raw’, by name and nature places emphasis on the strength
of seasonal ingredients, prepared simply and beautifully.



Entrées

Japanese White Rice 10 DL
Sushi Rice 11 @Y
Fdamame 11 @<Y

Green Soybeans with Rock Salt of Guerande

Misoshiru @< 18
Miso Soup with Fish of the day, Wakame, Tofu,
Spring Onion and Sansho Pepper

Nasu Nibitashi € 23

Organic Eggplant, Spring Onion, Wasabi Nut,
Chili with Sweet Soy Sauce

Gomaae €Y' 21

Spinach and Enoki Mushroom Salad with

Wasabi Nuts and Sesame Soy Dressing

Tofu and Shiitake Mushrooms Salad €Y' & 34
Chinese Cabbage, Red Onion, Toasted Almond,
Chives, Miso-Mayo and Wasabi Dressing

Wakame Seaweed Salad @€Y 29
Ginger, Garlic, Toasted Sesame Seeds

Green Salad® €Y 28
Mixed Green Salad, Green Asparagus, Avocado,
Tomato, Radish, Carrot, Ginger Dressing

Soba Salad 36

Soba noodles, Crispy Chicken, Mixed Vegetables, Nori

Seaweed, Onsen Egg, Sesame Ponzu Dressing

Sea bass Sashimi Salad @< 37
Mix Salad, Avocado, Cucumber, Radish, Yuzu, Garlic
Dressing, Truffle Oil

Maguro Tataki e 33
Seared Tuna, Fennel, Chili, Grated Daikon, Ponzu,
Wasabi Soy sauce, Sesame Sauce

Maguro Tartar WS 38
Tuna-Avocado Tartar, Seaweed, Tomato, Cucumber,
Wasabi Peanut, Vegetable dressing

/\/FMA

Sushi Rolls

A5 Japanese Wagyu Roll 68
Avocado, Lime Dressing, Fried Shallots, Pickled
Daikon, Kanpyo, Mayo

California King Crab Roll ® 35
King Crab, Avocado, Cucumber, Lettuce, Mayo

Tuna “Temaki” Hand Roll (1pcs) @& 21
Avocado, Wakame, Spicy Mayo

Spicy Tuna & Avocado Roll ¥ 32
Tuna, Avocado, Sweet Chili, Shiso, Spicy Mayo

Crispy Prawn Roll 35
Panko Prawn, Avocado, Spicy Mayo

Salmon & Avocado Roll 31
Salmon, Avocado, Salmon Roe, Spicy Mayo

Vegetable Roll @®eY 24
Avocado, Lettuce, Pickled Daikon Radish, Pickled
Mushroom, Kanpyo, Mayo

Sashimi & Nigiri Sushi

Sashimi  Nigiri

(5pcs) (2 pcs)
Salmon 25 21
Maguro Tuna 27 21
Unagi Eel 29 23
Ebi Prawn n/a 23
Ama Ebi Prawn 32 25
Madai Sea Bream 26 21
Suzuki Sea Bass 26 21
lkura Salmon Roe 29 25
O-Toro Tuna Belly 32 26
Kobe Beef n/a 48

V\/egetarian Options L Healthy Options (> Contains nuts Gluten free

3

Sashimi Moriawase @4 58
Selection of Sashimi | Total pieces 15

Tokusen Sushi Moriawase €58
House Selection of Nigiri Sushi | Total pieces 7

Tokusen Sashimi Moriawase €% 79
Premium Selection of Sashimi | Total Pieces 21

Hot Dishes

Gindara Saikyo-Yaki © 59

Black Cod Marinated in Sweet Miso, Shiitake
Mushroom, Haricot Beans, Hajikami pickled ginger
sprouts, Pak choy

Tokusen Kobe 199

Premium Selection of Japanese Kobe Sirloin

(A5, 120gr.)

Hoba Leaf, Shiitake Mushrooms, Pak Choy, Spring
Onion, Miso Nut Sauce

Tori Karaage 37

Crispy Organic Chicken, Cabbage, Cherry Tomato,
Lime, Shichimi Salt, Mayonnaise

Butter Shoyu Chicken 39

Grilled Corn-Fed Chicken, Butter-Soy Glaze, Shiitake
Mushroom, Haricot Beans, Pak choy, Veggies

Salmon Teriyaki 44
Teriyaki Glaze, Spinach-Sesame Noodles

Yasai Tempura Y 32

Assorted Vegetables, Chili Salt, Lime, Grated Daikon,
Vegetable Tendashi Sauce

Tempura Moriawase 48

Assortment of Prawns, Salmon and Fish of the day,
Chili Salt, Lime, Grated Daikon, Tendashi Sauce

Yuan Yaki Zakana 2 44
Grilled Fish of the day, Enoki Tempura, Pak Choy,
Spring Onion, Lime

Tofu Katsu Y’ 31

Deep-fried Tofu, Steamed Rice, Vegetables, Curry
Sauce

Desserts

“Kabuki"v'ﬁ 22
Matcha Crumble, Citrus Cremeux, Vanilla-Kaffir Lime
Mousse, Calamansi Jelly

“Kyoto” Y& 22

Black Sesame and Caramelized Hazelnut Tart

“Akari” Y @ 23
Pear Creme Brulée, Miso-Milk Chocolate Cremeux
“Ume” Y@ )
Lemon-Yoghurt Semifreddo, Spicy Plum Compoté

Homemade Ice Cream @Y (5 8/scoop

Vanilla, Chocolate, Macha Tea, Yuzu, Miso

Sake

Azure Tosatsuru Ginjo 42[130

Dassai 23 Junmai Daiginjo Semi-Dry 270
Heavensake Junmai Ginjo 170

IWA 5 Junmai Daiginjo 310

Bijito Junmai Ginjo 135

Dassai 45 Junmai Daiginjo 200

Kubota Senju Ginjo 140



