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  RAMEN          らーめん

Nori

€2,00

 

ついか
EXTRA TOPPINGS

MISO VEGAN.
みそゔぃーがん

Vegan miso broth with tofu, shiitake,
bean sprouts, corn, pak choi, nori and
scallions, served with fried onions

€17,50

Bamboo

€2,00

 

Corn

€2,00

 

TONKOTSU.
とんこつ 
Creamy pork broth with caramelized pork
chashu, beni shōga (pickled ginger),
bamboo, scallions, and a marinated egg,
served with garlic oil

€18,50

SHOYU CHICKEN.
しょうゆちきん

Clear soy-based broth with slow-cooked
chicken, bamboo, spinach, nori, scallions,
and a marinated egg, served with onion oil

€18,00

Marinated Egg

€2,00

 
Please ask our staff for allergen information.

Pak Choi

€2,00

 

https://allergenen.sho-horeca.nl/kaart/nami-utrecht


  RAMEN          らーめん

ついか
EXTRA TOPPINGS

SPICY TANTAN. 
すぱいしーたんたん

Creamy sesame-peanut chicken broth with
ground chicken, pak choi, nori, scallions, and
a marinated egg, served with a chili oil

€19,25

Noodles
 

€3,50

 

Slow-Cooked
Chicken 

€3,75

 
Please ask our staff for allergen information.

SHIO YUZU DUCK. 
しおゆずだっく

Clear shio-based broth with smoked duck
breast, spinach, bamboo, nori, scallions,
and a marinated egg, served with yuzu oil

€20,50

ABURA SOBA (BROTHLESS).
あぶらそば

A brothless ramen with noodles tossed in
sesame tare, topped with caramelized pork
chashu, bean sprouts, cucumber, carrot,
scallions, and a marinated egg

€19,50

Smoked Duck

€3,95

 

Caramelized
Pork Chashu

€3,75

 

Tofu

€2,50 



KARAAGE
Japanese Fried Chicken 
            

SIDES         

FLAVOUR             

Classic 

Teriyaki

Miso Honey

Spicy Yuzu

Sesame Crunch

Rice

Tsukemono 
Pickled Vegetables 

Kimchi

Seaweed Salad

Goma Sesame Spinach

Truffle Edamame

Sweet Potato Korokke (2 pcs)

Kakiage (2 ps)
Vegetable Tempura
 
Ebi Fry (3 pcs)

Yakitori Chicken (2 pcs)

Usuyaki Cheese (3 pcs)
Beef roll with melted cheese

Crispy Chicken Gyoza (6 pcs) 

Tokyo Snack Mix
Karaage, Sweet Potato Korokke, Ebi Fry

からあげ

LARGE
(10pcs)

€14,95

€15,95

€15,95

€15,95

€15,95

SMALL
(5 pcs)

€8,00

€8,75

€8,75

€8,75

€8,75 

さいど
€3,00

€4,25

 
€4,50

€5,25

€5,25

€5,75

€6,25

€6,25

€7,50

€6,75

€7,75

€8,00 

€13,75

Please ask our staff for allergen information.



TEISHOKU
Japanese Set Meal (available from 17:00) 

            

AGEDASHI TOFU. 

Lightly fried tofu in savory dashi
broth, served with miso soup, a
tamago egg, pickled vegetables and
rice

€17,50
 

Please ask our staff for allergen information.

ていしょく

TERIYAKI CHICKEN. 

Grilled chicken glazed with teriyaki
sauce, served with miso soup, a tamago
egg, pickled vegetables and rice

€18,50
 

GYUDON BEEF.

Simmered beef, served with miso soup,
a tamago egg, pickled vegetables, and
rice

€19,75
 

UNAGI.

Grilled eel glazed with sweet soy
sauce, served with miso soup, a
tamago egg, pickled vegetables and
rice

€22,50
 



DESSERT

            

Please ask our staff for allergen information.

でざーと

MATCHA TIRAMISU.  

Modern Japanese-inspired dessert with soft
biscuits, rich mascarpone, and aromatic matcha

€6,75

MISO CRÈME BRÛLÉE. 

Caramelized crème brûlée with a hint of miso 

€6,25

BLACK SESAME PANNA COTTA. 

Velvety panna cotta with roasted black sesame,
served with black sesame crumble

€6,75

JAPANESE SOUFFLE CHEESECAKE. 
 

Light and airy Japanese soufflé cheesecake, served with
whipped cream

€6,50



ITADAKIMASU

い
た
だ
き
ま
す


	MENU
	RAMEN 														 		        らーめん
	SHOYU CHICKEN. しょうゆちきん Clear soy-based broth with slow-cooked chicken, bamboo, spinach, nori, scallions, and a marinated egg, served with onion oil
	€18,00
	TONKOTSU. とんこつ 		 Creamy pork broth with caramelized pork chashu, beni shōga (pickled ginger), bamboo, scallions, and a marinated egg, served with garlic oil

	€18,50
	MISO VEGAN. みそゔぃーがん	 Vegan miso broth with tofu, shiitake, bean sprouts, corn, pak choi, nori and scallions, served with fried onions

	€17,50
	ついか EXTRA TOPPINGS
	Please ask our staff for allergen information.


	RAMEN 														 		        らーめん
	SPICY TANTAN.  すぱいしーたんたん Creamy sesame-peanut chicken broth with ground chicken, pak choi, nori, scallions, and a marinated egg, served with a chili oil
	€19,25
	SHIO YUZU DUCK.  しおゆずだっく Clear shio-based broth with smoked duck breast, spinach, bamboo, nori, scallions, and a marinated egg, served with yuzu oil

	€20,50
	ABURA SOBA (BROTHLESS). あぶらそば A brothless ramen with noodles tossed in  sesame tare, topped with caramelized pork chashu, bean sprouts, cucumber, carrot, scallions, and a marinated egg

	€19,50
	ついか EXTRA TOPPINGS
	Please ask our staff for allergen information.
	FLAVOUR
	Classic
	Teriyaki
	Miso Honey
	Spicy Yuzu
	Sesame Crunch
	LARGE (10pcs)
	€14,95
	€15,95
	€15,95
	€15,95
	€15,95
	€3,00
	€4,25
	€4,50
	€5,25
	€5,25
	€5,75
	€6,25
	€6,25
	€7,50
	€6,75
	€7,75
	€8,00
	€13,75


	さいど

	KARAAGE Japanese Fried Chicken
	からあげ
	SMALL (5 pcs)
	€8,00
	€8,75
	€8,75
	€8,75
	€8,75



	SIDES
	Rice
	Kimchi
	Seaweed Salad
	Goma Sesame Spinach
	Truffle Edamame
	Sweet Potato Korokke (2 pcs)
	Ebi Fry (3 pcs)
	Yakitori Chicken (2 pcs)
	Crispy Chicken Gyoza (6 pcs)
	Please ask our staff for allergen information.
	TEISHOKU Japanese Set Meal (available from 17:00)
	ていしょく
	TERIYAKI CHICKEN.
	Grilled chicken glazed with teriyaki sauce, served with miso soup, a tamago egg, pickled vegetables and rice

	GYUDON BEEF.
	Simmered beef, served with miso soup, a tamago egg, pickled vegetables, and rice




	AGEDASHI TOFU.
	Lightly fried tofu in savory dashi broth, served with miso soup, a tamago egg, pickled vegetables and rice

	UNAGI.
	Grilled eel glazed with sweet soy sauce, served with miso soup, a tamago egg, pickled vegetables and rice
	Please ask our staff for allergen information.

	DESSERT
	でざーと

	MISO CRÈME BRÛLÉE.
	MATCHA TIRAMISU.
	BLACK SESAME PANNA COTTA.
	JAPANESE SOUFFLE CHEESECAKE.
	ITADAKIMASU

