
SUSHI BAR
NAMIYAMA

TILLBEHÖR
Edamame 70 kr 
Ångade sojabönor med 
chilikrydda & havssalt

Kimchi 65 kr
Ris 35 kr
Majonnäs 25 kr
(3,6,11)

Prosecco Terre di Marca Extra Dry
EKO/vegan 135 kr / 645 kr
Cava Lacrima Baccus Guarda Brut 
EKO/vegan  145 kr / 675 kr

Kirin Ichiban Lager 33 cl 90 kr
Kirin 0.0% 33 cl 55 kr
Bagarmossen Kombucha 45 kr

Moriawase 12 bitar 275 kr
Kockens val av utvalda nigiri & maki
(2,3,4,6,10,11,14)

Shake 13 bitar 285 kr
Lax sushi toppad med sojamarinerad 
forellrom samt kewpie majonnäs
(3,4,6,10) 

Tofu maki (veg)                           235 kr
Panko-friterad spicy tofu rullar 
med gurka, grillad aubergine samt 
gräslöksmajonnäs 
(3,6,10,11)

Spicy Tuna 10 bitar  250 kr
Panko friterad het tonfisk maki 
med chilimajonnäs
(1,4,6,10,11,12) 

Sashimi 12 bitar 300 kr
Kockens val av råa fiskar serveras 
med ris

Chirashi  315 kr
Tunnskurna olika sorters fiskar serveras 
på en bädd av ljummet sushiris samt 
picklade grönsaker och forellrom
(2,4,6,10,14)

Temaki 270 kr
Sallad, dipp, nori & shiso blad, 
fisk, wasabi, soja, sushiris, pickles, 
majonnäs
(3,4,6,10)

SMÅRÄTTER
Misosoppa 45 kr
Misosoppa med wakame, pujolök, 
rostad shiitake svamp
(3,4,6,11)

Tataki 110 kr
Kockens val av fisk med gräslöksemul-
sion, ponzu & furikake 
(3,4,6,11)

Bao Buns 140 kr
Ångade buns med långbakad 
fläsksida serveras med barbequesås
(1,6,7,9,10,11)

Karaage 160 kr
Friterad kycklinglårfile med 
sudachi-majonnäs 
(1,3,6)

FÖRBESTÄLLT MIDDAGSPAKET
Välj mellan:
Moriawase 12 bitar, Shake 13 bitar, 
Tofu maki (veg) eller Spicy Tuna 10 bitar.
Inkluderar även Misosoppa & Tataki.



Prosecco Terre di Marca Extra Dry
EKO/vegan 135 kr / 645 kr
Cava Lacrima Baccus Guarda Brut 
EKO/vegan  145 kr / 675 kr

Kirin Ichiban Lager 33 cl 90 kr
Kirin 0.0% 33 cl 55 kr
Bagarmossen Kombucha 45 kr

SUSHI BAR
NAMIYAMA

EXTRAS

PRE-ORDERED DINNER PACKAGE
Choose between:
Moriawase 12 pieces, Shake 13 pieces, 
Tofu maki (veg) or Spicy Tuna 10 pieces.
Also includes Miso soup & Tataki.

Edamame  70 kr
Steamed soybeans with chili 
seasoning & sea salt

Kimchi 65 kr 
Rice  35 kr
Mayonnaise  25 kr
(3,6,11)

Moriawase 12 pieces 275 kr
Chef’s selection of sushi with 
12 assorted nigiri and maki.
(Contains: 2, 3, 4, 6, 10, 11, 14)

Shake 13 pieces 285 kr
Salmon sushi topped with 
soy-marinated trout roe and 
kewpie mayonnaise
(3,4,6,10)

Tofu Maki (veg)  235 kr
Panko-fried spicy tofu rolls with 
cucumber and grilled aubergine and 
chives mayonnaise
(3, 6, 10, 11)

Spicy Tuna 10 pieces 250 kr
Panko-fried spicy tuna maki with 
chili mayonnaise 
(1,4,6,10,11,12)

Sashimi 12 pieces 300 kr
Chef’s selection of raw fish, served 
with rice 

Chirashi 315 kr
Thinly sliced assorted fish served 
on a bed of warm sushi rice with 
pickled vegetables and trout roe 
(2,4,6,10,14)

Hand Rolls (Temaki) 270 kr
Salad, dip, nori & shiso leaves, 
fish, wasabi, soy sauce, sushi rice, 
pickles, mayonnaise 
(3,4,6,10)

SIDE DISHES
Miso soup  45 kr
Miso soup with wakame, leek & roasted 
shiitake mushroom 
(3,4,6,11)

Tataki 110 kr
Chef’s choice of fish, served 
with chives emulsion, ponzu & furikake 
(3,4,6,11)

Bao buns 140 kr
Steamed buns with slow-cooked pork 
belly, served with barbecue sauce
(1,6,7,9,10,11)

Karaage 160 kr
Fried chicken thigh fillet with 
sudachi mayonnaise (1,3,6) 


