
NAMA KO 
SEASONAL TASTING MENU 

Four-Course $55
Choose an appetizer, second course, main course & soft serve.

Appetizer
Homemade Miso Soup  tofu, shitake, wakame, scallion 

Kani Croquette  local crab, aji amarillo aioli, scallion 

Steamed Edamame  cherry wood smoked sea salt 

Crispy Shrimp Tempura yuzu chili sauce    + $5 

Second Course*
Chef’s Selection Nigiri tuna, salmon, hamachi & madai (1 pc)

Chef’s Selection Sashimi  
tuna, salmon, hamachi & madai (2 pc)    + $10

Heritage Pork Gyoza spicy japanese curry sauce  (4 pc)

Lemongrass Chicken Dumplings  yuzu ponzu, scallion relish (4 pc)

*Enhance your dining experience by adding any signature or  
classic sushi maki to share for the table  

available from our a la carte menu.  

Main Course
Tender Smoked Pork Belly slow-cooked Japanese rice,  

Onsen egg, chili crunch 

Roasted Salmon ikura, winter radish, yuzu dashi, furikake rice

Crispy Chicken Katsu smokey eggplant miso, shaved cabbage, pickles 

Wagyu Short Rib winter squash, caulilini, soy beef jus    + $10 

Nama Ko’s Soft Serve
Honey Miso Black Truffle dark chocolate & caramel sauces,  

chocolate toffee crunch 

Mango Passionfruit Sorbet lychee sauce, ube crumble

Wine & Sake Pairings
Wine Pairing $35 Charles de Fere Champagne FR- Punzi Pinot  

Grigio IT 2021  - Elouan Pinot Noir OR 2020 

Sake Pairing $25 Tozai “Living Jewel” Junmai - Okunomatsu  
“Tokubetsu”Junmai,  Sayuri Nigori


