
 

 

Dinner Menu 

Hot Appetizers 

Edamame     4.95     
Boiled soybeans w/ sea salt 

Age Dashi Tofu    5.25       
Fried tofu, garnished with mushrooms, 
grated ginger, daikon, and scallions in    
soy-broth 

Gyoza                                                            
Pan fried dumplings                                         
-shrimp     6.50    
-pork      6.00                
-vegetable     5.75 

Shrimp Shumai    5.95   
Steamed shrimp dumplings    

Soft Shell Crab    8.95 
Deep fried served with ponzu 

Nami Crab Cakes    9.50     
Served w/ wasabi tartar sauce 

Pan Seared Scallops   12.95 
Served on a bed of garlic spinach 

Fried Calamari    7.95 
Flashed fried, served w/ wasabi tartar sauce 

Grilled Short Ribs   8.95 
Sweet soy-marinade 

Spicy Tiger Shrimp   12.95 
Lightly battered, drizzled in sweet and 
spicy cream sauce 

Tempura Appetizer                                            

-Shrimp (2) and vegetables  8.50    
-vegetable only    6.95 

Beef Negi Asparamaki   8.95 
Scallions and Asparagus rolled in beef on 
skewer, grilled  

Yakitori     4.95   
2 skewers of chicken and scallions in 
special soy 

Hamachi Kama    9.95 
Broiled yellowtail collar  

Saikyo Yaki     9.25 
Miso and sake marinated sea bass, broiled 

Steamed Mussels    9.95 
In sake ginger broth 

Shishito Peppers    5.95 
Flash fried, sprinkled with coarse sea salt 

Mixed Mushroom    8.95 
Medley of sautéed exotic mushrooms  

Grilled King Crab Leg   15.75 
Simply grilled in shell w/light soy-garlic 

 

 

 

 

 

Cold Appetizer 

Sushi Appetizer            10.25* 
5 pieces of nigiri, Chef’s Choice  

Sashimi Appetizer           14.95*        
9 pieces of sashimi, Chef’s Choice 
*substitutions may incur an additional 
charge 

Tataki                                                                 
-Yellow Fin Tuna    11.95   
-Albacore Tuna    11.50   
-Beef       13.95 

Sunomo                                                            
In citrus vinaigrette                                        
-Tako Su     7.25     
-Ebi Su     7.25    
-Kani Su     7.95 

Pepper Salmon     11.95 
salmon sashimi w/ yuzu-pepper dressing, and 
micro greens  

Jalapeño Hamachi   11.95 
Thinly seared and sliced hamachi, topped 
w/jalapeño, cilantro, and garlic ponzu 

Madai Ceviche    12.95 
Japanese snapper, green onions, tomatoes, 
jalapenos, and tobiko in pozu citrus w/ 
crispy rice   

Oshinko     5.75 
Variety of Japanese pickles 

Horenso Goma    5.25 
Spinach w/sweet ground sesame dressing  

Nami Shrimp Spring Rolls                9.25                  
Wrapped in fresh rice paper w/ avocado, 
carrots, and cucumber served w/ sweet and 
spicy chili dipping sauce 9.25 

Tuna Carpaccio    12.95 
Thinly sliced tuna with mint, radish, fried 
shallots and avocado.  Drizzled with sesame 
soy vinaigrette.  

Nami Shrimp Cocktail   10.95 
Chilled shrimp served with a red pepper 
paste cocktail sauce 

Salads 

House Salad    3.25 
Green salad w/ house ginger dressing 

Kaiso Salad     4.95 
Seaweed and sliced cucumber w/ sesame-
ponzu dressing  

Ika Sansai     7.25 
Squid and cucumber salad w/ spicy chili-oil 
dressing 

Salmon Skin Salad   7.25 
Grilled salmon skin top of mixed field 
greens w/ ponzu 

Sashimi Salad    14.95 
Variety of fresh sashimi over mixed field 
greens, jalapeños, and cilantro tossed w/ 
spicy citrus dressing 

Cold Tofu Salad    7.95 
Chilled soft tofu on top of tender field 
greens tossed w/ spicy soy dressing 

 

 



 

Entrees 

Served w/ soup, salad and rice 

Ginger Chicken    16.95 
Sautéed chicken and vegetable in ginger 
sauce 

Chicken Katsu    16.95 
Deep fried Panko breaded chicken breast 

Tonkatsu     16.95 
Deep fried Panko breaded pork cutlet 

Bulgogi     18.95 
Thinly sliced rib eye, in special sweet-
soy marinade  

Short Rib Dinner    18.95 
Sweet-soy marinated grilled short ribs 

Stone Rice Bowl    15.95 
Japanese mountain vegetables and 
marinated beef over rice, topped with an 
egg in hot stone bowl 

Suki-Yaki     19.95 
Sliced rib eye, vegetables, tofu and 
noodles simmered in sukiyaki sauce  

Pan Seared Red Snapper   21.95 
Pan seared snapper served w/ sautéed 
Asian veggies 

Petite Filet     25.95 
Filet Mignon served w/ exotic mushrooms  

Petite Filet w/ King Crab Legs 39.95 

 

Tempura                                                      
Fried light and crisp in special    
Japanese batter 

Shrimp Tempura    19.95   
Shrimp and vegetables 

Mixed Tempura    18.95   
Shrimp, chicken, and vegetables 

Chicken Tempura    17.95             
Chicken and vegetables 

Vegetable Tempura   13.95   
Variety of fresh vegetables 

 

 

 

       
        

  

 

      

 

 

 

 

From the Sushi Bar… 

Served w/ soup and salad 

Chef’s Choice, substitutions may incur 
additional charges 

Sushi Combination   19.25 
7 pieces of nigiri and 1 maki 

Sashimi Dinner    25.95 
5 kinds, 16 pieces 

Nami Special    25.95 
10 pieces of nigiri and 1 maki 

Chirashi Sushi    20.95 
Variety of sashimi served over sushi rice 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Sides 

Rice      2.75 

Miso Soup     2.75 

Asari Miso soup    6.95 

 

 

Executive Chefs: Hide Tozawa 

 

18% gratuity for parties of 6 or more        
No Checks Accepted 

 

 

 

251 First Ave North 

Minneapolis, Minnesota                  

 Warehouse District  

Telephone (612) 333-1999 

 

Teriyaki 
Grilled and served with house 

teriyaki sauce 
Served with soup, salad and rice 

 
Chicken Breast 17.25 
New York Strip     20.50 
Atlantic Salmon    19.25 

 
 
 

 
 

Bento 
Served w/ soup, salad and rice 

 
Dinner Bento 

Choice of Chicken or Beef Teriyaki, 
gyoza, kaiso salad, kani sunomono, and 

3 kinds of sashimi                   
$27 

 
Nami Dinner Bento 

4 kinds of sashimi, soft shell crab, ika 
sansai, shrimp shumai, and yakitori 

$39 
(chef’s choice NO SUBSTITUTIONS) 

 


