
Japanese Steakhouse and Sushi Bar
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Stir Fry Vegetables 4.99
a medley of fresh cut vegetables stir fried in our signature seasonings
Shrimp Tempura 10.99
fresh, succulent shrimp batter dipped then fried to a crisp golden
brown, served with our ginger-soy sauce 

Gyoza 6.99
wonton skins filled with shrimp and vegetables, these dumplings are 
offered to you steamed or fried, presented with a ginger dipping sauce
Chicken LettuceWrap 8.99
spiced chicken and water chestnuts cooked in a tangy teriyaki sauce,
served with lettuce for you to wrap
Coconut Shrimp 8.99
these butterflied shrimp are coated with a coconut breading and then
fried golden brown, served with a garlic-chili sauce
Tai’s Maki Rolls 6.99
two wonton skins filled with vegetables, rolled and then fried crispy,
served with duck sauce 
Green Noodles 5.99
Japanese green noodles served chilled with a refreshing peanut sauce

Marinated Beef Tips 9.99
tender marinated beef tips grilled to perfection, served with our own
signature steak sauce 
Crab Fritters 9.99
a signature blend of premium crabmeat and seasonings rolled into bite
sized balls and then fried to your delight
Salmon Cakes 2/12.99
fresh lump and minced salmon seasoned with a blend of herbs and
spices served on a bed of seasoned greens 
Yakitori 8.99
tender, boneless chicken skewered and grilled with our teriyaki sauce,
served with peanut sauce
Chicken Delight 8.99
panko crusted boneless chicken lightly fried and served with a spicy
mustard sauce
New York Strip 11.99
our hand cut strip steak is seasoned and seared with our signature spices
Mongolian Beef 9.99
our hand cut strip steak is seasoned and seared with our signature spices

APPETIZERS

Made In House
Vegetable

Spring Rolls 2/6.99

Egg Rolls 2/6.99



SPECIALTY DINNERS
Hibachi Chateaubriand 34.99
this one will melt in your mouth... a prime, centercut
beef filet seared in garlic butter 
Imperial Steak 28.99
prime cut New York strip grilled to your liking, then 
seasoned with our signature blend of spices and herbs 

Bob’s Favorite 
Triple Combination 28.99
our hibachi strip steak, a tender breast of chicken and
succulent shrimp all seasoned and seared 
Land & Sea 31.99
match made in the orient... our juicy strip steak and 
tender day boat scallops seared with our 
signature seasonings 

Suzanne’s Splash & Meadow 25.99
the perfect combination of a prime cut of strip steak 
and our succulent tender shrimp 
Katie’s Surf & Turf 39.99
the best of the rest... a seasoned and seared tender
filet mignon presented with a fresh South African 
lobster tail 
Dragon’s Delight 24.99
generous portions of succulent shrimp and 
tender chicken breast seared in Nakama’s 
signature seasonings 
Butcher’s Choice 24.99
fresh cut from the block... our signature seasonings
seared with both a strip steak and breast of chicken 
Imperial Feast 45.99
pick three of the following: (sorry, no duplications)
South African lobster tail, strip steak, filet mignon,

our specialty dinners are served with your choice of mushroom or shrimp flambé appetizer, our Nakama salad and onion soup, presented with 
steamed white rice & the freshest hibachi vegetables

SOUPS
STARTERSSalads

SOFT DRINKS
the following soft drinks with free refills 2.39
pepsi, diet pepsi, sierra mist, mountain dew, 
schwepps ginger ale, fruit punch, lipton raspberry iced tea, 
lipton unsweetened iced tea

BottledWater
figi spring water 3.79 pellegrino sparkling water 3.79

Miso Soup 3.99
a delicately flavored soy based soup simmered with 
tofu and wakame 

Nakama Onion Soup 2.99
a light flavored broth simmered with grilled onions 
and mushrooms 

Nakama Salad 3.29
a mix of spring baby greens and tomatoes tossed with 
Nakama’s homemade ginger dressing infused with 
fresh orange and a blend of herbs 

Spinach Salad 4.99
wakame seaweed finished with oils and seasonings 

Edamame 4.99 
soybean pods boiled tender then lightly salted 

White Rice 1.99
fluffy white rice 

Hibachi Fried Rice 3.29
seared table side 

Glazed Shrimp 10.99
shrimp caramelized in a garlic and ginger sauce 

*Seared Ahi Tuna 10.99
seasoned yellowfin tuna wok seared and thinly sliced 

Spicy Chicken 8.99
boneless bites of crispy tempura chicken tossed in
Nakama’s tangy chili sauce

Steak Skewers 9.99
tender beef marinated with a blend of herbs and spices,
then skewered and grilled to perfection 

Sea Scallops 12.99
succulent sea scallops cooked with teriyaki sauce, 
served with a mild peanut sauce 

Miso Glazed Salmon 9.99
fresh salmon broiled with a touch of citrus & miso sauce 

Hibachi Scallops 28.99 
these fresh, sweet and tender day boat scallops are
seared with Nakama’s signature seasonings 

Nakama Lobster 41.99 
two South African lobster tails grilled and seared with 
our signature blend of seasonings 

Hibachi Shrimp 20.99 
succulent shrimp seared in our signature blend of
Nakama’s seasonings... oh so good 

Nakama Tuna Steak 21.99
our best seven ounce cut of fresh tuna seasoned and
seared with Nakama’s signature seasonings 

Hibachi Strip Steak 19.99
our hand cut strip steak is seasoned and seared with our
signature blend of spices 

Hibachi Sesame Chicken 16.99
tender strips of chicken breast spiced with sesame seeds
then seared with Nakama’s signature seasonings 

Filet Mignon 26.99
the most tender of steaks... this hand cut beef tenderloin is
seasoned then seared to your liking

Vegetable Delight 16.99
medley of fresh cut oriental vegetables seasoned,
sautéed and served with your choice of tofu or 
mushroom appetizer 

Diablo (spicy hot)*
your choice of seafood, chicken or filet mignon seared and served
with a medley of fresh cut vegetables, presented over japanese
udon noodles           * no rice
Seafood Diablo (shrimp & scallops) 23.99
Chicken Diablo 19.99  Filet Diablo 29.99

Extras/
Shrimp Flambé 6.79
Teppan Mushrooms 3.79
Fried Rice 3.29

Plate Sharing charge of $10 on any dinner

DINNERS

Denotes Nakama Special
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if  you have a medical condition.

Upgrade 
our strip steak 
to a filet mignon 
for an additional 

9.99

Upgrade our shrimp 
to a lobster tail
for an additional 

9.99

our traditional dinners are 
served with your choice of 
mushroom or shrimp flambé 
appetizer, our Nakama salad and 
onion soup, presented with steamed 
white rice & the freshest hibachi vegetables

Carry Out 
All items on our menu 
are availble for carry 
out. In order to best 

serve you and all of our
guests, carry out is not
available on Saturdays. 


