
おつまみ
Otsumami

握り
Nigiri

蛍烏賊
Hotaruika

白魚
Shirauo

雲丹/毛蟹
Uni/Kegani

地鶏
T.F.C.

神戸牛
Kobe Beef

金目鯛
Kinmedai

春子鯛 
Kasugodai

赤睦
Akamutsu

桜鱒
Sakuramasu

帆立
Hotate

赤身
Akami

中トロ
Chutoro

大トロ
Otoro

穴子
Anago

手巻き
Temaki

赤出汁
Akadashi

お口直し
Okuchinaoshi 

抹茶
Matcha

Tasting Menuおまかせ

Consuming raw or undercooked meats , poultr y, seafood, 
shell f ish, or eggs may increase your r isk of foodborne i l lness . 

Omakase means ‘I leave it up to you’ 

Chef Takuma Yonemaru and the 
Nama team will  be serving up an 
ever-changing menu at the Omakase 
counter, with ingredients that are 
sourced both locally and from Japan. 

March 28, 2025

Chef Takuma Yonemaru




