Startevs
Soups, Salads & Movre
Nakama Salad

a mix of spring baby greens and tomatoes tossed
with Nakama’s homemade gingevr dv‘essing infused
with fv*eslf\ orange and a blend of herbs 3.29

Miso Soup

a delica’rely ﬂavored soy based soup simmenred
with fofm and wakame 3.99

Nakama Onion Soup

a light flavored broth simmered with grilled onions
and mushrooms 2.99

Seaweed Salad

wakame seaweed finis[/\ed with oils and
seasonings 4.99

Spicy Squid Salad
ika squic] mavrinated in a spicy blend of seasonings

and oils 5.99

Edamame
Soybean pocls boiled tender then |igl1‘r]y salted 3.99

White Rice
ﬂuffy white vice 1.99

Hibachi Fried Rice

seared table side 3.29

Pervfect Beginnings
these appetizers are not available as

1/2 price during happy hour
Glazed Shrimp

slf\rimp caramelized in a gav‘lic and ginger
sauce 10.99

*Seared Ahi Tuna

seasoned yellowfin tuna wok seared and thinly

sliced 10.99
@Spicy Chicken

boneless bites of cv‘ispy tempura chicken tossed in
Nakama's tangy chili sauce 8.99

Steak Skewers

tender beef mavinated with a blend of hevbs and spices,

then skewered and gv‘i”ecl to pev‘fecﬁon 9.99

Miso Glazed Salmon

fv‘es[/\ salmon broiled with a touch of citrus & miso

sauce 9.99
Sea Scallops

succulent sea sca"ops cooked with fev‘iyaki sauce,
served with a mild peanut sauce 12.99

@Demo’res Nakama Special

Appetizers

Stir Fry Vegetables
a mec"ey of fv‘eslf\ cut vegefables stin fv‘ied in our
signature blend of seasonings 4.99

Shrimp Tempura

fv‘esl'\, succulent s['\v‘imp batter dipped then fv‘ied
to a crisp golden brown, served with our ginger-
soy sauce 10.99

@ Qyoza

Nakama’s own pot stickers...wonton skins fi"ecl
with s['\rimp and vegefables, these dumplings are
oﬁev‘ed to you steamed on fv‘ied, pv‘esen’recl with a
ginger dipping sauce 6.99

Chicken Letuce Werap

spicec] chicken and water chestauts cooked in a
tangy ’rev‘iyaki sauce, served with letuce fov‘ you
to wrap 8.99

Coconut Slf\v‘imp

these buﬁerﬂied slfwimp are coated with a
coconut breading and then fried golden brown,
served with a garlic—clr\ili sauce 8.99

@Tai's Maki Rolls
two wonton skins fi"ecl with vege’rables, volled and
then fried crispy, served with duck sauce 6.99

Mavinated Beef Tips

tender marinated beef tips gri”ecl to pev‘fecﬁon,
served with our own signature steak sauce 9.99

Green Noodles

Japanese green noodles served chilled with a
y*efv‘eslf\ing peanut sauce 5.99

Crab Friters

a signature blend of premium crabmeat and
seasonings rolled into bite sized balls and then

fviecl to your c|e|igl'\+, served with skrimp sauce 9.99

Yakitowri

tender, boneless chicken skewered and gv‘i”ecl
with our fev‘iyaki sauce, served with
peanut sauce 8.99 —

Nakama Sauces
available to go in 1 pint containers 4.99

Nakama

Salad Dressing Carry Out
All items on our menu
Nakaw\a are available for carry out.

In order to best serve you

Shrimp Sauce

Nakama
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Sushi Platers

these plah‘ers arve served with miso soup and a salad, accompaniecl with wasabi and gawi
(no substitutions... please)

*Maki Platter (22 pcs)
one spicy califov*nia inside-out voll, one spicy
tuna inside-out roll & one hamachi maki 17.99

*Sashimi Platter (16 pcs)

maguro (ahi tuna), sake (salmon), tako (octopus),
hamachi (yellow tail), kani (crabstick),
tai (red snapper) 21.99

*Nigiwi Plater (16 pcs)
maguro (ahi tuna), tai (red snapper), sake (salmon),
hamachi (yellow tail) and a california maki 21.99

*Nakama Platter (approx 40 pcs)
a platter for two or more... the chef’s choice of
sashimi, nigivi, spicy tekka maki and

spicy hamachi maki 55.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish or —

eggs may increase your risk of foodbow\e illness, especia"y if

you have a medical condition. =

Stavrters
Seaweed Salad Spicy Squid Salad

wakame seaweed finislf\ecl with ika squicl marinated in a spicy blend of
oils and seasonings 4.99 seasonings and oils 5.99
Edamame *Maki Nigivi

soybean pocls boiled tenden (11 pcs) tuna, salmon, ye"ow’rail and
then liglf\ﬂ}_/ salted 3.99 your choice of california roll onr spicy

tuna roll 10.99
*Nigivi
(4 pcs) tuna, salmon, snapper

and ye"ow tail 9.99
Miso Soup

a delica’rely ﬂavored soy based soup simmered
with fofm and wakame 3.99

*Sashimi

(8 pcs) salmon (2), tuna (2), yellowtail (2)

and snappev (2) 10.99 p created with
nitro™°f professional
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Sushi

Nigivi (sushi formed with rice) and Sashimi
(raw fish) nigivi is 2 pcs per order and sashimi
is 3 pcs per order both are served with wasabi
(japanese horseradish) and gavi (pickled ginger)
*Albacore Tuna (white tuna) 5.99

Ebi (shrimp) 6.99

*Hamachi (yellow tail) 5.99

‘Hokkigaj (arctic suvf clam) 5.99

Jka (squid) 4.99

Jkura (salmon roe) 4.99

Inari (fried tofu) 3.99

Kani (crabstick) 3.99

*Katsuo (bonito tuna) 4.99

King Crab Leg (seasonal) 12.99
*Maguro (ahi tuna) 5.99

Saba (mackerel) 3.99

*Sake (salmon) 4.99

*Spicy Hotate (scallop) 6.99

*Tai (ved snappev) 4.99

Tako (octopus) 4.99

Tamago (egg) 3.99

Tobiko - Red (flying fish voe (egg) 5.99
Tobiko - Wasabi (flying fish roe (egg) 5.99
Tobiko - Black (flying fish voe (egg) 5.99
Unagi (eel) 5.99

*Uni (sea urchin) when available market price

*Quail 6995 when available 2/7.99

Inside Out Rolls @ pes)
Eel Roll 6.99
CO\“]COW/\iC\ RO“ crab, avocado-& cucumber 5.99

Plf\ilacl "\ia RO" smokecl salmon, cream

cheese and avocado 5.99

Ve gle RO" plckled dalkon, ’rofu, cucumber,

avocado and kaiware 6.99

Spicy California Roll spicy sauce

with cr ab, avocado and eucumber 6.99

*Spicy Yellow Tail Roll 6.99
*Spicy Tuna Roll 6.99

A COHSMW\ng raw ov Mndercooked meafs, pOMl‘h‘Y’ seafood, s[/\e“fisl'\ ov eggs may increase your WSk Of foodborne l"l’\eSS, especl

Maki (rolls)

wrapped and rolled with nori (seaweed) and
accompanied with wasabi (japanese horserad-

ish) and gavi (pickled ginger)
Signature volls

Spider Roll

sof)l shell crab tempura with avocaclo, cucum-
ber,
kaiware and crabstick (6 pcs) 9.99

*Red Dragon Maki

spicy tuna maki ’roppecl with fv‘eslf\ ahi tuna,
avocado and eel sauce 12.99

3 *Nakama Maki

splcy tuna, crabstick, cucumber, avocado &
masago 8.99

Boston Roll

crabstick, cream cheese, avocado and cucum-

ber topped with shrimp 12.99
€3 *Hawaiian Style Roll

slf\vimp tempura, eel, avocado, cucumber and
crabstick, foppecl with spicy tuna 12.99

3 Hanalei Roll

eel, crabstick, avocado, cream cheese and

tobiko, tempura fv‘ied 13.99
*Ovrange Flower Maki

cucumber, avocado, masago, kaiware with
thin slices of salmon outside and a slice of

orange 10.99
Shrimp Tempura Roll

shrimp tempura, cucumber and avocado 8.99

Caterp illar Roll

eel and cucumber roll foppecl with avocado 10.99

*Rainbow Maki

crab and avocado topped with tuna, salmon,

apper and yellow tail 11.99

Hoso Maki

(traditional roll 6 pcs)

Cucumber Maki 3.99
Oshinko Roll (pickled radish) 4.99
*Tuna Maki 4.99
Shrimp Maki 6.99
*Salmon Maki 4.99 " B

Avocado Maki 4. o

*Yellow Tail Mal n ;rlelait:er(;v';t"F professmnal
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Stavtervs
*Nigivi

(4 pes) tuna, salmon, snapper and ye"ow tail 9.99
*Maki Nigivi

(11 pcs) tuna, salmon, ye"ow’rail and your choice
of califow\ia roll onr spicy tuna roll 10.99

*Sashimi

(8 pes) salmon (2), tuna (2), yellowtail (2) and
snapper (2) 10.99

Maki (volls)

wrapped and rolled with novi (seaweed) and
accompamiecl with wasabi (japanese hovseradish) and

gavi (pickled gingevr)

Signature volls (8 pcs)
Spider Roll

soff shell crab tempura with avocado, cucumber,

kaiware and crabstick (6 pcs) 9.99
*Red Dragon Maki

spicy tuna maki ’ropped with fv‘esl/\ ahi tuna, avocado
and eel sauce 12.99

@Nakama Maki

spicy tuna, crabstick, cucumber, avocado and
masago 8.99

Boston Roll

crabstick, cream cheese, avocado and cucumber

topped with shrimp 12.99
@*‘HaWaiian S’ryle Roll

s[fwimp tempura, eel, avocado, cucumber and
crabstick, ’ropped with spicy tuna 12.99

@Hanalei Roll

eel, crabstick, avocado, cream cheese and tobiko,

tempura fried 13.99
*Orange Flower Maki

cucumber, avocado, masago, kaiware with thin slices
of salmon outside and a slice of orange 10.99

Slzwimp Tempura Roll

shv‘imp fempuv‘a, cucumber and avocado 8.99

Ca’rev‘pi"av‘ Roll

eel and cucumber roll ’roppecl with avocado 10.99

*Rainbow Maki

crab and avocado topped with tuna, salmon,
snapper and yellow tail 11.99

Inside out volls:,..
Eel Roll 6.99
CC\“]COV‘!/\iCl RO” crab, avocado & cucumber 5.99

plf\ilaclelp[/\ia RO" smoked salmon, cream

cheese and avocado 5.99

Veggie RO“ picklecl daikon, ’rofu, cucumber,
avocado and kaiware 6.99

Spicy Califov‘nia RO“ spicy sauce

with crab, avocado and cucumber 6.99

*Spicy Yellow Tail Roll 6.99
*Spicy Tuna Roll 6.99

@ Denotes Nakama Special

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your visk of foodborne illness,
especia”y if you have a medical condition.

PlaHevs

these plaHev‘s are served with miso soup and
a salad, accompanied with wasabi and gavi

(no substitutions... please!
*Maki Platter (22 pcs)

one spicy california inside-out roll, one spicy tuna
inside-out roll and one hamachi maki 17.99

*Sas[/\imi Platter (15 pcs)

maguro (ahi tuna), sake (salmon), tako (octopus),
hamachi (yellow tail), kani (crabstick), tai (red
snappev) 21.99

*Nigil"i Plater (16 pcs)
maguro (ahi tuna), tai (red snapper), sake (salmon),
hamachi (yellow tail) and a ca|ifov*nia maki 21.99

*Nakama Platter (approx 40 pes)

a pla'h‘ev‘ for two or movre... flf\e c[f\ef's cl/\oice
of sashimi, nigivi, spicy tekka maki and spicy
hamachi maki 55.99

Sushi

Nigivi (sushi formed with rice) and Sashimi (raw fish)
nigivi is 2 pcs per order and sashimi is 3 pcs per order
both are served with wasabi (japanese horseradish)
and gavi (pickled ginger)

*;Z\lbacov‘e Tuna (white tuna) 5.99

Ebi (shrimp) 6.99

*Hamachi (yellow tail) 5.99

Hokkigaj (arctic surf clam) 4.99

Jka (squid) 4.99

Jkura (salmon roe) 4.99

Inawi (fried tofu) 3.99

Kani (crabstick) 3.99

*Katsuo (bonito tuna) 4.99

Kil’\g Cvrab Leg (seasonal) 12.99
Maguro (ahi tuna) 5.99

Saba (mackerel) 3.99

Sake (salmon) 4.99

*Spicy Hotate (sca"op) 6.99

*Tai (red snappevr) 4.99

Tako (octopus) 4.99

Tamago (egg) 3.99

Tobiko - Red (flying fish roe (egg) 5.99
Tobiko - Wasabi (flying fish roe (egg) 5.99
Tobiko - Black flying fish voe (egg) 5.99
Unagi (eel) 5.99

*Nni (sea urchin) when available mavket price

*.Quail 6995 when available 2/7.99

.'—IOSO Maki (Traditional 6 pcs)

Cucumber Maki 3.99

*Tuna Maki 4.99

Shrimp Maki 6.99 ‘7,0" _—o
*Salmon Maki 4.99 &
Avocado Maki - ~~ e
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Featuves

fea’rm‘es are served with choice of mushroom or
slf\rimp ﬂambé appetizev, our Nakama salad or onion
soup and friecl rice

@3 Hibachi Scallops

these fresh, sweet and tender day boat sca"ops ave
seared with Nakama's signature seasonings 14.99

Shrimp & Chicken

the pev‘fecf combination of succulent sl/\v‘imp and
tender chicken 12.99

Hibachi Slf\rimp

succulent slf\v‘imp seared in our signature blend of
Nakama'’s seasonings... oh so good 11.99

Nakama Tuna Steak

our best seven ounce cut of fv‘esl/\ tuna seasoned and
seared with Nakama's signature seasonings 13.99

Filet Mignon Lunch Menu

the most tender of steaks... available MI’\‘HI
this hand cut beef tenderloin
is seasoned then seared to

4pm
your liking 12.99 v

Hibachi Sesame Chicken
tendenr strips of chicken breast spiced with sesame
seeds then seared with Nakama’s

signature seasonings 9.99

Hibachi Strip Steak

our hand cut strip steak is seasoned and seared
with our signature blend of spices 11.99

Vegetable Delight

mecﬁey of freslf\ cut oviental vegefables seasoned,
sautéed and served with your choice of fofu or
mushroom appetizer 9.99

@Filef and Shrimp Combo

the best of both worlds... our tender filef mignon

Soups, Salads & Platters
Nakama Salad

a mix of spring baby greens and tomatoes tossed
with Nakama’s homemade ginger dv‘essimg infmsed
with fresl/\ orange and a blend of herbs 3.29

Miso Soup

a delica’re'y ﬂavov‘ed soy based soup simmered with
’rofu and wakame 3.99

Nakama Onion Sou

a ligl/\’r ﬂavov‘ecl broth simmered with gv‘i“ed onions
and mushrooms 2.99

Seaweed Salad

wakame seaweed finis[f\ecl with oils and
seasonings 4.99

Spicy Squicl Salad
ika squid mavinated in a spicy blend of seasonings

and oils 5.99

Edamame
Soybean poc]s boiled tender then IiQI/\HY salted 3.99

W[’\H’e Rice ﬂuffy white rice 1.99
'Hibaclf\i Fv‘iecl Rice seared table side 3.29

Pervfect Beginnings
these appetizers are not available as 1/2 price

during happy hour
Glazed Shrimp

slf\rimp caramelized in a garlic and ginger sauce 10.99

*Seared Ahi Tuna

seasoned yellowfin tuna wok seared and thinly

sliced 10.99
@ Spicy Chicken

boneless bites of crispy tempura chicken tossed in
Nakama’s tangy chili sauce 8.99

Steak Skewers
tender beef marinated with a blend of herbs and
spices,’rhen skewered and gv‘i"ed to pev‘fecﬁon 9.99

Sea Scallops
succulent sea sca"ops cooked with fev‘iyaki sauce,
served with a mild peanut sauce 12.99

Miso Glazed Salmon

fv‘es[f\ salmon broiled with a touch of citrus & miso

sauce 9.99
@ Denotes Nakama Special

Jce Cream

DGS Sel"l's ask your server about today’s feature 3.79

Appetizers
Stir Fry Vege’rables

a mec”ey of fv‘eslf\ cut vege’rables stin fv‘iec] in our
signature blend of seasonings 4.99

Shrimp Tempura

fv‘es[/\, succulent slf\v‘imp batter clipped then fv‘iecl to
a cvrisp golclen brown, served with our ginger-soy
sauce 10.99

Nakama’s own pot stickers... wonton skins fi”ecl with
slf\rimp and vege’rables, these dumplings ave offerec]
to you steamed or fv‘iecl, pv‘esen’recl with a ginger
dipping sauce 6.99

Chicken Letuce Werap

Spiced chicken and water chestnuts cooked in a tangy
fev‘iyaki sauce, served with letuce fov‘ you to wrap. 8.99

Coconut Shrimp

these buﬁevﬂied sl/\v*imp ave coated with a coconut
breading and then fried golden brown, served with a
gav‘lic—cl/\ili sauce 8.99

@ Tai’'s Maki Rolls

two wonton skins fi”ed with vege’rables, rolled and then
fv‘ied crispy, served with duck sauce 6.99

Mavrvinated Beef Tips

tender mavinated beef tips 9v‘i"ed to pev‘fecﬁon,
served with our own signature steak sauce 9.99

Green Noodles

Japanese green noodles served chilled with a
v‘efreslf\ing peanut sauce 5.99

Crab Friters

a signaturve blend of premium crabmeat and
seasonings rolled into bite sized balls and then friecl to
your delight 9.99

Yakitori

tender, boneless chicken skewered and gri“ec] with our
fev‘iyaki sauce, served with peanut sauce 8.99

Soft Drinks
the fo”owing soff drinks with f_v‘ee v‘ef_i”s 2.39

pepsi, diet pepsi, sierra mist, mountain dew,
scl/\wepps gingevr ale, fw/\i’r puncl/\, lipfon raspbewy
iced tea, Iip’ron unsweetened iced tea

ot TRley
Bottled Water s
figi spring watewr 3.79 a?
pe”egv‘ino sparklimg water 3.79 '~
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Upgrade our
strip steak to a filef mignon

Dil’\l’\el‘s for an additional 9.99

Specialty Dinners -

our specialfy inners are served with your choice of
mushroom or shrimp flambé appetizer, our Nakama
salad and onion soup, presen’red with steamed
white rice & the fv*esl/\es’r hibachi vege’raloles

@ Hibachi Chateaubriand

this one will melt in your mouth... a prime, centercut

beef fi'ef seared in gav‘lic butter 34.99

Imperial Steak

prime cut New York strip grilled to your liking,
then seasoned with Nakama's signature blend of
spices and herbs 28.99

Kobe S’rv‘ip Steak

'egendavy delicacy fvom Hapan... this strip steak
is cut fuom tender, finely mavbled and fu“y

ﬂavorecl kobe beef 69.99
@ Bob’s Favorite Triple Combination

our hibachi strip steak, a tender breast of chicken
and succulent slf\rimp all seasoned and seared

28.99
Land & Sea

match made in the orient... our juicy strip steak
and tender clay boat sca"ops seared with our
signature seasonings 31.99

Suzanne’s Splash & Meadow

the pev‘fecf combination of a prime cut of strip
steak and our succulent tender slf\v‘imp 25.99

Traditional Dinners

our traditional dinners are served with your choice
of mushroom or sl/\v‘imp ﬂambé appetizev, our
Nakama salad and onion soup, pv‘esen’red with
steamed white vice & the fv‘eshes’r hibachi vege’rables

@ Hibachi Scallops

these freslf\, sweet and tender clay boat sca"ops are
seared with Nakama'’s signature seasonings 28.99

Nakama Lobster

two South %\fv‘ican lobster tails grilled and searved
with our signature blend of seasonings 41.99

Hibachi Slf\v‘imp

succulent slf\v‘imp seared in our signature blend of
Nakama'’s seasonings... oh so goocl 20.99

Nakama Tuna Steak

our best seven ounce cut of freslq tuna seasoned and
seared with Nakama's signature seasonings 21.99

Hibachi Strip Steak

our hand cut s’rrip steak is seasoned and seared
with our signature blend of spices 19.99

Katie’s Surf & Tuv‘f

the best of the vest... a seasoned and seared
tender fi|e’r mignon pv‘esen’red with a fv*eslf\ South
;l\fricom lobster tail 39.99

Dragon’s Delight

generous portions of succulent slf\rimp and tender
chicken breast seared in Nakama’s signature
seasonings 24.99

Butcher’'s Choice

fv‘esl/\ cut fv‘om the block... our signature seasonings
seared with both a strip steak and breast of
chicken 24.99

Chicken & Sea

oun fv‘eslf\, sweet and tender day boat sca"ops
presen’red with a breast of chicken, seasoned and

seared 24.99

Impevrial Feast

pick three of the following: (sovry, no duplications)
South ;Z\fv*ican lobster tail, strip steak, file’r
mignow, shv‘imp, Sca“ops, tuna steak or breast

of chicken 45.99

Nakama’s Seafoocl Favorite
real seafood classic... fresl/\ sl/\v‘imp, tender clay
boat sca"ops and a py‘ime cut of tuna steak 30.99

@ Seafood Combination

tempting South }\fv‘icom lobster tail pv‘esenfecl
with succulent s[/\v‘imp and our tender day boat

sca"ops 38.99

Hibachi Sesame Chicken
tender strips of chicken breast spiced with
sesame seeds then seared with Nakama'’s
signature seasonings 15.99

Filet Mignon
the most tender of steaks... this hand cut beef tenderloin
is seasoned then seared to your likimg 26.99

Vegetable Delight

W\ecﬁey of freslf\ cut oviental vegefables seasoned,
sautéed and served with your choice of ’rofu on
mushroom appetizer 15.99

@ Diablo (spicy hot)
your choice of seafood, chicken or filet mignon
seared and served with a medley of fresh cut
vegefables, pvesem‘ed over japanese udon noodles
Seafood Diablo (shrimp & scallops) 23.99
Chicken Diablo 19.99 Filet Diablo 29.99

ot "‘"leb
Extvas f >
Shrimp Flambé 6.79
Teppan Mushrooms 3.79
Fried Rice 3.29 o
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