
WHITE ANCHOVY / 2pc
w. Binbin Cracker, Wasabi Verde
Mayo, Pickled Cucumber, Dill

$18

EBI TOAST
w. Namamite, Sesame, Chives,
Tobiko Caviar

$22

CORN TOSTADA
w. Miso Butter Corn, Yuzu Kosho
Mayo, Cheese, Shichimi, Chives

$20

MUSHROOM TOSTADA
w. Edamame Creme, XO MUSHROOM,
Chives, Lime

$20

POTATO KARAGE
w. Yuzu Kosho Mayo

$15

CUCUMBER SALAD
w. Yuzu Ponzu, Seaweed, Cabbage,
Takana, Sesame

$18

WOK TOSSED WINTER GREENS
w. Seasonal Greens, Grandma Sauce,
Lemon, Chinese Doughnut

$20

MIZUNA SALAD
w. Watermelon Radish, Crispy
Takana, Yuzu Ponzu, Pickled Fennel 

$18
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(V) Vegetarian (VG) Vegan (GF) Gluten Free (GFO) Gluten Free Option

nama.please www.namatable.com

KIMCHI BOLOGNESE
w. Bumpy Noodles, Kimchi Bolognese
Parmigiano Reggiano, Chives

$35

SAKE CLAMS
w. Cloudy Bay Clams, Kombu Butter
Dashi, Chimichurri, Chinese
Sausage, Dill, Japanese Milk Bun

$40

SHIOKOJI LAMB SHANK
w. Gochujang Glaze, Mushroom
Congee, Herbs, Chinese Doughnut

$40

CRISPY PORK BELLY
w.  Mustard Sauce, Cabbage Slaw,
Pickles 

$42

SIRLOIN
w. Leek And Mushroom Sauce,
Chimichurri, Mustard  

$45

FRIED RICE
w. Grandma Sauce, Shitake Mushroom
Takana, Garlic Shoots, Sesame,
Spring Onion

$30
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