NORI}

SUSHI BAR & GRILL

Starters
Miso Soup 6  Cream Of Crab Soup 8
Gyoza Dumplings 10
Seared Tuna 15
(Served with our mango salsa)
Crispy Fried Chicken Wings 10
Shaken in our signature Nori Sauce
Fdamame or Spicy Fdamame 6
Seaweed Salad 6

Tuna Tartare

Tuna, Avocado, Lime juice, Sesame oil, Soy
sauce, Salt and Pepper, Minced Scallions, and a
little bit of Jalapeiio served alongside Fried

Wonton Chips 12
Seafood Ceviche

Tuna, Salmon, Yellowtail, Crab Stick, Octopus,
Daikon, Seaweed Salad, Minced Onion, and

Garlic. Marinated in our Citrus sauce 14
Steak Kabob

Japanese Style Yakitori with Nori Sauce 15
Chicken Kabob

Japanese Style Yakitori with Nori Sauce 14
Tempura Tiger Shrimp

with Hot Sauce and Bleu Cheese 11
Calamari

Fresh cut calamari lightly dusted and flash
fried topped with banana peppers & Asiago
cheese. Served with Thai Chile sauce 11

Asian Tempura Fish or Shrimp Taco’s
Topped with Cabbage, Mango Salsa, Pickled
Onions and Spicy Mayo 12
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Salads

ADD ON TO ANY SALAD
Grilled Chicken 7 » Flank Steak 10
Grilled Shrimp 10 » Crab Cake 12

Tuna 12 * Salmon 12 and cucumber topped with Japanese Okonomi
House Salad Sauce 14
Our signature House Salad Organic Field
Greens with Cucumber, Peppers, Radish, Red 1
Onion, and Avacado topped with Nori’s Kld"g N enu
homemade Vinaigrette 10 All kid meals are served with Fries
Th and a Fountain Drink 510 Each
AEX 11 Chicken Tenders  Mac & Cheese
Sashimi Salad Fried Shrimp
Salad Greens lightly tossed with a Chef’s
Selection of fresh sliced Fish, Scallop Tobiko
and our Miso Honey Vinaigrette 18 @65 seri
Japanese Mochi (Assorted Flavors) 7
T W W Fresh fruit Salad with Honey Vanilla
Ice Cream 10
Be’ve’rag ées Smith Istand Cake (Ask server for selection) 9
Coffee, Hot Tea, Iced Tea or Coke Products 3 rish Coﬁe e 10
Call For Carryout

Entrees From the Kitchen

All Entrees are served with your choice of
two of the following:
Sweet potato fries * Fries * Asparagus
Japanese Rice or Vegetable of the Day

Add a Small Garden Salad for 4

Add to any entree:
Crab Cake 12 o Grilled Shrimp 11
Tempura Fried Soft Shell 11

Filet Mignon (Add a Crab Cake 12)
A filet grilled to order with our secret blend of

seasonings 27

Grill Chicken

Nori’s Japanese Style Grilled in our Nori

secret seasonings 22

Crab Cakes

2 Large Jumbo Lump Crab Cakes 28

Pan Seared Tuna or Safmon

Served over a cool mango salsa 26

Pan Seared Scallops

Seared to perfection 25

Soft Shell Crabs

Two soft shells dipped in our tempura

batter and flash fried 25
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Sandwiches

All sandwiches served with Fries

Japanese Grilled Chicken
Served with lettuce tomato and Cucumber
Topped with Spicy Mayo 11

Pan Seared Salmon or Tuna
Served with lettuce tomato and Cucumber
Topped with Spicy Mayo 14

Crab Cake Sandwich
Jumbo Lump Crab Cake, Maryland’s favorite
classic i5

Soft Shell Sandwich
Fresh jumbo soft shell crab dipped in our tempura
batter and flash fried. Served with lettuce, tomato
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The Hi ima[aya. *Nigiri is fish over rice and served 2 pieces to
Shrimp Tempura, Avocado, and Spicy Mayo Roll an order.
topped with Crab Stick and Nori’s House Sauce 15 *Sashimi is fish only and served 3 pieces to an order.
Nigiri Sashimi
The Rainbow el i :
Cucumber and Avocado Roll, topped with Hamachi ra ¢
Tuna and Salmon, finished with a dash of Lemon Tuna 6 8
on top 16 BBQ Eel 6 8
Salmon 6 8
g ﬁs Bom’fwaﬂg Te b I, with d Hamachi 8 g
rab, Avocado, and Tempura bits roll, with seare
Salmon Draped Over the Top, Honey Glaze, and Scaflop J 8
Citrus Tobiko 15 Shrimp 6 8
Surf Clam 6 8
The Tsunami Octopus 6 8
Flash Fried Tuna Roll with Spicy Mayo topped with Smk Salmon 6 8
Ll.:;l}; c:';i,rzz:ﬁ ; ic:jbtzf Sriracha, Jalapeiio - Tobiko 6 8
and ou
p Salmon Roe 7 8
The Spider Pig Uni 10 12
Tempura Fried Softshell Crab with bacon and a hint ;
of Old Bay with Avocado and Spicy Mayo 14 Basic R'O[ ['-S‘
Tuna roll 8 Spicy tuna 8
The Riptide Salmon roll 8 BBQ smoked eel 8
Tuna, Avocado, Spicy Mayo, Jalapeno, Tempura Avocado roll 7 Spicy salmon 8
bits, topped with Lump Crab Meat and Old Bay 14 Asparagus roll 7 Spicy California 8
mi
The Tanker Cucumber roll 7 Dynamite 8
Spicy Tuna, Tempura Fried Jalapeiio Roll. Draped Bell Pepper roll 7 {(lumbo Lump
with thinly sliced Avocado and topped with a Tempura sweet Crab) 10
Chunk Lobster Salad 17 @  potato roll 7 (Chunk Lobster) 12
California 8 American (Tempura
The Inlet , ,

, . Real Crab Cali 9 Shrimp, Avocado,
Shrimp tempura, cucumber draped with tuna, . i d Spi 10
avacodo, eel and topped with eel sauce 15 Philadelphia 8 and Spicy mayo)

_ Spicy scallop 8
The Wave NN N
Shrimp, Avocado, Cucumber, Lettuce, Spicy Mayo
Tempura Bits Roll draped w/ fresh Yellow from tﬁe Su s ﬁ,l Bay
Fin Tuna 14
' Fresh Fish Carpaccio
The Ligﬁtﬁouse A daily selection of Nori’s freshest Fish thinly

sliced and presented over a shaved Daikon

Crab Meat, Fried Asparagus Roll draped with Yellow- Radish or Steamed Vegetables and finished

tail and Avocado, finished with a Honey Glaze 15

with our Citrus Ponzu 18

The Ocean Side Sushi Sampler
Salmon, cream cheese, avacodo, flashfried in soy 8 pes of Assorted Nigiri (Chef’s Selection) 22
paper topped with wasbhi infused mayo, shrimp Sashimi S a‘mp[é‘r
tempura & eel sauce 16 8 pcs of Assorted Sashimi (Chef’s Selection) 26

Served with Miso Soup OR House Salad
The Vegas Roll Chirashi
Rolled crab & cream cheese lightly tempura battered, Two pieces of each available fish beautifully
topped with spicy tuna, crab mix & sliced lotus root; prepared on top a bed of rice 28
finished with sweet eel sauce & tempura bits 16 Sashimi Platter i

12 pcs of Assorted Sashimi (Chef’s Selection) 32
The Vegas Roll On Fire Served with Miso Soup and House Salad
Rolled crab and cream cheese lightly tempura bat-
tered and topped with spicy tuna, crab mix, hontaka WE HAVE A FULL SERVICE BAR
Chile peppers and sliced lotus root; finished with Ask about our Wine, Beer and Cocktails
suracha sauce and crispy tempura bits 16

Prices subject to change without notice. 7-24-2018
BOOK YOUR EVENT OR PARTY HERE! - Seats Up To 110 People



