
M I S O  G I N DA R A 

grilled marinated cod

$17

S AU T É E D  S H I S H I TO  P E P P E R

Japanese pepper, sukiyaki sauce, 
bonito flake

$ 7

G Y U  TATA K I 

seared medium-rare beef slices, 
garlic onion ponzu

$ 14

TA KOYA K I 

octopus ball, 5pcs, okonomi sauce, 
mayo, bonito flake, aonori

$ 7

TA M AG O  YA K I

fresh water eel (+$2) or mentaiko 
wrapped in egg omelette 

$ 6

A B U R I  C H A S H U

braised pork belly slices, cabbage, 
teriyaki aioli, sunny side egg

$ 10

G R I L L E D  C A L A M A R I

whole, homemade teriyaki glaze, mayo, 
shichimi pepper

$ 16

M E N TA I  C H E E S E  W R A P

spicy cod egg, cream cheese, 
sweet chili dip 

$ 6.5

A 5 WAG Y U  S T E A K

cooked medium, yellow onion, mustard 
soy sauce

$ 19

F R I E D  OY S T E R

panko breaded, deep fried, tartar, 
tonkatsu dip

$ 8

C H AWA N M U S H I

steamed dashi egg, shrimp, mushroom, 
bok choy, edamame 

$ 6

S P I C Y  C H E E S E  K A R A AG E

soy garlic fried chicken, mozzarella, 
scallion, garlic chili 

$ 8H A M AC H I  K A M A

grilled yellowtail collar, grated daikon, 
ponzu

$ 15

G A R L I C  F R I E D  C A L A M A R I

squid legs, garlic chili sauce

$ 9

I Z A K A Y A  B I T E S

O KO N O M I  YA K I

pancake, pork belly, cabbage, egg, 
scallion, aonori, bonito flake

$ 13

O N I G I R I

2pcs, choice of grilled salmon, spicy 
mentaiko, or pickled plum 

$ 5.5

G A R L I C  S P I C Y  E DA M A M E   

garlic chili sesame oil, chili pepper 

$ 6 C H I L L E D  S P I C Y  C U C U M B E R  

garlic chili miso, hot sesame oil

$ 5
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custard gelato swirled with 
chocolate and pistachio

OTO R O  S P O O N
smoked uni, truffle vinagrette, scallion, ikura

$ 15

C R I S P Y  R I C E
spicy tuna, garlic chili oil, serrano, cilantro

$ 12

M A DA I  C A R PACC I O
seabream, miso serrano paste, yuzu dashi 
vinagrette, oba oil

$ 15

$ 14
yellowtail, yuzu tobiko, yuzu soy vinaigrette
H A M AC H I  S E R R A N O

RAW SALAD

S E AW E E D  S A L A D 
seaweed, sesame oil & seeds 

$ 5.5

S U N O M O N O  
octopus, seaweed, cucumber,
dashi vinaigrette 

$ 10

AV O C A D O  TO F U  S A L A D  
silk tofu, crispy gobo chips, 
sesame dressing

$ 10

S A S H I M I  S A L A D 
tuna, salmon, yellowtail, avocado, 
yuzu soy dressing

$ 13

SEAFOOD & MEAT GREEN 

E DA M A M E
green soy bean with sea salt 

$ 5.5

S E A S O N A L  V E G E TA B L E  T E M P U R A  
kabocha, sweet potato, zucchini, shishito,     
with tempura dipping sauce

$ 8

OT S U K E M O N O
assorted pickles, cucumber, radish, eggplant 

$ 5

S H R I M P  T E M P U R A  
deep fried, with tempura dipping sauce

$ 10

S P I C Y  S H R I M P  S H U M A I 
steamed dumplings, 5 pcs, garlic chili 

$ 6

P O R K  G YO Z A
5pcs, pan fried dumplings 

$ 6.5

K A R A AG E  F R I E D  C H I C K E N 
soy garlic marinated, spicy garlic dip

$ 7

DESSERTS

CO P PA  P I S TAC H I O

NIGIRI & SASHIMI   

M I S O
scallion, seaweed, tofu 

$ 4

M U S H R O O M  M I S O  
shiitake, shimeji, enoki, seaweed 

$ 7

S P I C Y  G YO Z A
pork dumplings, silk tofu, mushroom, napa,
scallion in iron cast

$ 8

R I C E  S E T
miso soup, pickles

$ 4.5

SOUP & RICE 

S A S H I M I  T H R E E
2pcs each of tuna, salmon, yellowtail 

$ 15

N I G I R I  F I V E
tuna, salmon, yellowtail, amberjack, scallop 

$ 18

S A S H I M I  F I V E 
2pcs each of tuna, salmon, yellowtail, 
albacore, scallop

$ 21

U LT I M AT E  N I G I R I  T H R E E  
bluefin toro, A5 wagyu from Japan,
and sweet shrimp

$ 27

M O C H I  I C E  C R E A M
1 pc each of green tea, vanilla, strawberry

$ 8

T E M P U R A  I C E  C R E A M
deep fried, green tea ice cream, cantaloupe

$ 9

M ATC H A  C H E E S E C A K E  
green tea, pocky

$ 8

DA I F U K U

strawberry & red bean wrapped with mochi, 
matcha chocolates 

$ 8$ 10

strawberry, cherry, 
vanilla ice cream, puff 

P U D D I N G  I C E  C R E A M $ 9

M O N A K A
strawberry wafer ice cream 

$ 5



RAMEN
KOT T E R I  TO N KOT S U
thick pork broth, kikurage mushroom,
scallion, soft boiled egg, bok choy, pork chashu

$ 16 Y U Z U  S H OY U   
slow cooked breast chashu, scallion, 
kikurage mushroom, soft boiled egg, bok choy

$ 16

Add-Ons
chashu +1.50 / soft boiled egg +1 / spicy miso ball +1.50 hot sesame oil +1 

S E L E C T  O N E  R A M E N 

KOTTERI TONKOTSU, YUZY SHOYU

RAMEN + TWO

S E L E C T  T W O  S U S H I  R O L L S
6pcs each

CRUNCHY SALMON, CRUNCHY YELLOWTAIL

CALIFORNIA, SPICY TUNA 

$23

RAMEN + MORE

$ 22 $ 26R A M E N  & K AT S U 
Tonkotsu or Yuzu Shoyu ramen 
Chicken or Organic pork+$1.50 

R A M E N  & S A S H I M I
Tonkotsu or Yuzu Shoyu ramen
Sashimi 6pcs 
California roll or Nigiri Spc +$6
Rice

C H U K A
Tonkotsu or Yuzu Shoyu ramen 
Gyoza dumpling
Karaage fried chicken
Rice

$ 25

DINNER SET

S A S H I M I  & U D O N
Sashimi 6pcs
California roll
     or Nigiri 5pcs +$6
Udon noodle soup
Tempura

$ 24 T R A D I T I O N A L 
Sashimi 6pcs
California roll
     or Nigiri 5pcs +$6
Tempura
Rice
Miso soup

$ 26 K A I S E N
Sashimi 6pcs
Nigiri 5pcs
Rice
Miso soup

$ 27
Pick teriyaki
Chicken
Salmon+$2

Pick teriyaki
Chicken
Salmon+$2

R
A

M
E

N



E
N

T
R

É
E

NOODLE

T R U F F L E  M U S H R O O M  U D O N 
shiitake, shimeji, enoki, ankake, soy broth, tempura

$16 N A B E YA K I  U D O N 
chicken, napa, scallion, seaweed, egg, 
in stone bowl, tempura on side

$ 17

B E E F  C U R R Y  U D O N
sliced beef, napa, scallion, seaweed, egg, 
in iron bowl, tempura on side

$ 17 S I Z Z L I N G  S U K I YA K I  U D O N
sliced beef, onion, napa, boiled egg, pickles,          
tempura on side.

$ 17

SEASONAL SPECIAL 
tempura, 6pcs chirashi over rice served with chawanmushi (shrimp, mushroom, bok choy, edamame)

T E N Z A R U  S O B A  + M I N I  C H I R A S H I 
chilled buckwheat noodle, dipping broth, wasabi, 
scallion, seaweed

$ 28 S U K I YA K I  +  M I N I  C H I R A S H I
sweet soy broth, sliced beef, napa, tofu, shirataki,
scallion, shiitake, egg, in iron cast bowl

$ 35

+$15
Wagyu

sweet soy broth, sliced beef, napa, tofu, shirataki,
scallion, shiitake, egg, in iron cast bowl

COTTON CANDY SUKIYAKI $25

+$15
Wagyu

RICE & MEAT
miso soup

H I T S U M A B U S H I
broiled eel over rice in stone bowl with dashi broth
along with wasabi, scallon, seaweed

$ 24

P R O O F  O F  AU T H E N T I C I T Y:  “ U N I V E R S A L  WAG Y U  M A R K ”

There are only 4 breeds that are approved 
to be a real Japanese Wagyu. They must be 
born and raised in Japan and verified by 
the Cattle Traceable System. 

Given by the Japanese Meat Grading        
Association, A5 is the highest grade that 
Wagyu beef can achieve, which is based on 
its fat color, meat color, rib eye shape, size 
of ribeye area, and marbling.

A 5 WAG Y U  S H A B U  S H A B U
Hot pot with bonito dashi broth, A5 graded striploin, 
shiitake, enoki, raw egg, ponzu, scallion

$ 34

J A PA N E S E  C U R R Y
chicken, organic pork loin+$1.5, deep fried cutlet

$18

G Y U - D O N  
sliced beef, tofu, soft boiled egg, sukiyaki broth 

$ 17

T E P PA N  T E R I YA K I
slow cooked chicken or salmon+$2 
corn butter, satsuma potato tempura, shishito 
pepper

$ 23

K AT S U N I  
organic pork loin cutlet, onion, scallion simmered 
in egg dashi broth, in toban pot 

$ 17



BLUEFIN TUNA SPECIAL

B LU E F I N  P L AT T E R

3pcs nigiri / 6pcs sashimi / negitoro roll 
including akami / chu-toro / o-toro

AKAMI  =  lean
CHU-TORO =  fa t t i e r
O-TORO =  fa t t i es t

$50

B LU E F I N  TA R TA R
tuna belly, avocado, scallion, pickled
wasabi, black caviar, add uni+$10

$ 16

B LU E F I N  N I G I R I  TA S T I N G
1 pc each of akami, chu-toro, o-toro

$ 18 B LU E F I N  S A S H I M I  TA S T I N G
2 pcs each of akami, chu-toro, o-toro

$ 32

N E G I TO R O  R O L L
tuna belly, scallion, 6pcs 

$ 12

S E V E N  CO U R S E  $ 120
Truffle chawanmushi, sunomono, icefish tempura, 
miso gindara, premium nigiri 10pcs, hand roll, 
soup&dessert

Nagomiya is excited to invite you to take pleasure in a 
uniquely intimate dining experience in our newly 
renovated private rooms with cozy booths.

*advanced reservation required

MODERN NIGIRI
1 pc, seasoned

B LU E F I N  T U N A
pickled wasabi

$ 4.5

B LU E F I N  TO R O
gold flake, black truffle 

$ 10

K I N G  S A L M O N
crème aioli, black pepper 

$ 6

S COT T I S H  S A L M O N
 seared, chili, garlic chip  

$ 5

S M O K E D  S A L M O N
aburi, ponzu, scallion

$ 5.5

Y E L LO W TA I L
serrano, cilantro, yuzu vinaigrette

$ 4

K A M PAC H I
amberjack, grated ginger, scallion  

$ 5.5

S C A L LO P
yuzu kosho, yuzu tobiko

$ 5.5

S W E E T  S H R I M P
black caviar, yuzu salt, shiso, add uni+$7  

$ 7

WAG Y U
A5 grade, garlic ponzu & chips, scallion 

$ 13

NIGIRI
chef’s choice

N I G I R I  F I V E
tuna, salmon, yellowtail, amberjack, scallop 

$ 18

N I G I R I  P L AT T E R
7 pieces, california roll, add uni+$8

$ 28

N I G I R I  D E LU X E
premium 10 pieces, tuna roll, add uni+$8

$ 37

U LT I M AT E  N I G I R I  T H R E E
bluefin toro, A5 wagyu from Japan,
sweet shrimp, add uni+$8 

$ 27

TOKUSEN OMAKASE 
The menus are subject to change seasonally
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SASHIMI
chef’s choice, changes daily

S A S H I M I  T H R E E
2pcs each of bluefin tuna, salmon, yellowtail

$ 15

S A S H I M I  P L AT T E R
15pieces, add uni+$8

S A S H I M I  D E LU X E
20 pieces, add uni+$8

$ 42

A LA CARTE

S A S H I M I  F I V E
2pcs each of bluefin tuna, salmon, yellowtail, 
amberjack, scallop  

$ 21 C H I R A S H I  D O N
10pcs of sashimi, rice with toppings, 
add uni+$8

$ 26

NIGIRI 
2 PIECES

SASHIMI
3 PIECES

NIGIRI 
2 PIECES

SASHIMI
3 PIECES

$ 10

RAW

$ 7.5

C H U - TO R O $ 20$ 18

O - TO R O $ 22$ 20

S A L M O N $ 9.5$ 7

K I N G  A L A S K A N  S A L M O N $ 10.5$ 8

Y E L LO W TA I L $ 9.5$ 7

A M B E R J AC K $ 11.5$ 8.75

S A L M O N  R O E $ 9

MAGURO

S E A  U R C H I N $ 20$ 18

B LU E F I N  T U N A

HAMACHI

KANPACHI

IKURA

S H R I M P

SHELLFISH 

S W E E T  S H R I M P

S C A L LO P

S M O K E D  S A L M O N

F R E S H  WAT E R  E E L

O C TO P U S 

COOKED

$ 6.5

$ 18$ 12

$ 11$ 8.5

$ 9.25$ 6.75

$ 9.75$ 7.25

$9.75$ 7.25

UNAGI

TAKO

EBI

AMAEBI

HOTATE

$ 30

Our fresh fish is caught in various 
prefectures in Japan including 
Hokkaido, Kagoshima, and Ehime 
and delivered through the Toyosu 
market in Tokyo. 
Each fish is treated with the greatest 
care and top notch techniques from 
our experienced chef.
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S T R I P E D  J AC K $ 8

S E A  B R E A M $ 11.5$ 9

$ 10.5SHINA AJI

MADAI

UNI



SIGNATURE ROLL

D E V I L’S  B R E AT H $ 14
“AKUMA NO TOIKI”  

G R E E N  T Y P H O O N $ 14
“MIDORI NO TAIFU”  

K I S S  O F  J U J U $ 14
“JUJU NO KISU”

soft shell crab, cream cheese, topped 
with shrimp, eel, spicy aioli, aonori, 
crispy onion 

crunchy scallop tempura, avocado, 
topped with fresh scallop, salmon, 
strawberry

spicy tuna, cucumber, jalapeño, topped 
with seared tuna, spicy aioli, garlic 
chips, spicy tobiko

C U C U M B E R  S U M M E R  B R E E Z E $ 13 C R U N C H Y  14 T H $ 12 F I R E  C R AC K E R $ 12

tuna, salmon, hamachi, shrimp, 
avocado, yuzu tobiko, ponzu

tuna, salmon, yellowtail, cream cheese, 
flash fried, yuzu ponzu 

spicy aioli, tempura flake topped with 
spicy tuna, wasabi tobiko 

S A L M O N  T R I N I T Y  

spicy salmon, cucumber, topped with 
seared smoked salmon, salmon skin 
salad, sesame dressing

$ 14 E N D L E S S  L AVA

california roll baked with scallop, 
lobster, shichimi pepper, chili string, 
spicy tobiko, garlic chili sauce  

$ 13S W I R L I N G  E E L $ 14

eel tempura, mayo, cucumber
topped with eel, avocado, arare 

B AG E L  T E M P U R A D O U B L E  S H R I M P  R O L L $ 13Y E L LO W  J AC K E T $ 16

smoked salmon, avocado, cream 
cheese, spicy aioli, kabayaki glaze, 
flash fried

shrimp tempura, crab flake, cream 
cheese, boiled shrimp, kabayaki glaze 

yellow soy paper, soft shell crab, 
crawfish and crab salad, avocado, 
cucumber, black tobiko 

$ 14

M I N D  O F  Z E N $ 14
“ZEN NO KOKORO” 

T R E A S U R E  B OX 

hickory smoked boxed sushi, topped 
with salmon, unagi, avocado, stuffed 
with tempura cracker, masago

$ 17
“TAMATE BAKO” 

F O U R  S E A S O N S 

four kinds of fish: (tuna, salmon, 
yellowtail, unagi) inside and outside, 
topped with fried gobo

$ 14

white fish tempura, cucumber, topped 
with yellowtail, scallion, shiso, wasabi 
tobiko, ponzu with grated ginger 

“SHIKI” 

M I DTO W N  B L A Z E $ 14 T R O P I C A L  D E L I G H T $ 13 A #99 $ 16

spicy tuna, crab salad, topped with 
seared salmon, tuna, yellowtail, spicy 
mayo, ponzu, serrano, black tobiko, 
crispy onion

salmon, mango, crab salad, goat 
cheese, panko fried, mango 

grilled eggplant, miso sautéed 
mushroom, cucumber, topped with 
avocado, bell pepper sauce, baby 
portobello chips  
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SUPREME ROLL 

T H E  WAG Y U 

soft shell crab tempura, cucumber, avocado lobster 
salad topped with yakiniku glaze, green onion, garlic chips 

$ 42 T R U F F L E  O N  TO R O  

tempura crunchy mix, topped with spicy toro, black 
truffle slices, truffle salt 

$ 32

CLASSIC ROLL 

T U N A  R O L L $ 6.25

C A L I F O R N I A  R O L L  $ 6.5

S P I C Y  T U N A  $7

Y E L LO W TA I L  R O L L  $ 6.25

C R U N C H Y  S A L M O N $ 7

C R U N C H Y  Y E L LO W TA I L  $ 7

E E L  C U C U M B E R  R O L L   $ 7.5

VEGGIE ROLL  

C U C U M B E R  R O L L  $ 4.5

AV O C A D O  R O L L $ 4

V E G E TA B L E  T E M P U R A  $ 7.5

U M E  S H I S O  R O L L    $ 5.5

S H I I TA K E  R O L L     $ 5.5

sweet potato, japanese pumpkin

pickled plum, shiso leaf 

simmered in soy broth

B L E S S I N G  F R O M  T H E  O C E A N      $ 10
various types of seaweed, cucumber,
avocado, dashi vinaigrette 

V E G G I E  D R AG O N  R O L L  
pickles, carrot, cucumber topped with 
inari fried tofu, avocado 

$ 9

Extra
PICKLED WASABI $4    WASABI / GINGER / SAUCES $1

$35S E X Y  L A N G O S TA
lobster tempura, cucumber, lobster salad,
topped with shrimp, avocado 
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TO R O  TA K U WA N  $ 10.5

LO B S T E R  R O L L  $ 8
avocado, mayo, shichimi 

P H I L LY  R O L L   $ 7
smoked salmon, avocado, cream cheese

S P I C Y  C R U N C H Y  S H R I M P   $ 7
cucumber, spicy aioli, tempura crunch

S H R I M P  T E M P U R A  R O L L   $ 9
cucumber, mayo

R A I N B O W  R O L L  $ 13
california roll, tuna, salmon, yellowtail

S P I D E R  R O L L   $ 11
soft shell crab, cucumber, avocado, mayo

bluefin tuna belly, pickled radish

AV O C A D O  C U C U M B E R  $ 5.5

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR 
RISK OF FOODBORNE ILLNESS.
20% GRATUITY ON A PARTY OF 5 OR MORE. WE RESERVE THE RIGHT TO REFUSE SERVICE TO ANYONE AT OUR             
DISCRETION. *PHOTOS ARE IMAGES ONLY


