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Small Plates

Gyoza Dum _p[in;;s
Pan Fried & Served with Ponzu Sauce

Edamame Salty, Spicy or Flavor of the day
Vegetable Tempura

10
5

Asparagus, Sweet tato, Bell Pepper
Onion, Jalapeno & Sweet Garlic Soy Sauce 12
Add Shrimp 5

Crispy Fried Chicken Wings
Shaken'in our Signature Nori Sauce, Tokyo
Hot Sauce,

Honey Old Bay or Lemon Pepper

Aloha Tuna Tartare
Tuna, Avocado, Lime Juice,
Pepper, Minced Scallions,

served alongside fried Won

10

Sesame Oil, Soy Sauce, Salt,
and a little bit of Jalapeno
ton Chips 14
Poke Tower

Crispy Rice, Spicy Tuna, Pineapple Edamame, Seaweed
Salad, Spicy Mayo, Sesame Seeds & Lotus Chips 16

Bacon Wrapped Day Boat Sc
Yuzu Honey Bourbon Reduction.

Nori Nachos
Seared Tuna, Avocado, Jalapeno, Cucumber,
Spicy Mayo, Eel Sauce & Sesome.

Seafood Ceviche

w»{sdlmon, Yellowtail, Crab Stick, Octopus,
Daikon, Seaweed Salod, Minced Onion, and
Garlic. Marinated in our Citrus Sauce

allops
P MP

16

NORI

SUSHI BAR & GRILL

Sandwiches
Served with Fries - Add Sweet Potato Fries 2
Spicy Soft Shell BLT
lash Fried Fresh Jumbo Soft Shell Crab, Applewood
Smoked Bacon, and Spicy Mayo. 16

Blackened Tuna Steak
Avocado, Lettuce and Wasabi Aioli

15
Salmon BLT
Bean Sprouts, Tomato, Cucumber, Applewood
Smoked Bacon, and Old Bay Tartar Sauce 15

Terivaki Chicken
Grilled Pineapple, Lettuce, and Scallions i3

Jrom The Kitchen
All Entrees are served with your choice of 2:
Rice » Asparagus e Fries  Sweet Potato Fries

All sides a la carte 6 - Small Garden Salad 4

Filet Mignon
A filet grilled to order with our secret
blend of seasonings

32
Pan Seared Scallops - seared to Perfection 30
Pan Seared Tuna-

g Seared to Perfection 28
Pan Seared Salmon - seared to Perfection 27
Soft Shell Crabs

Two Soft Shells dipped in our Tempura

Wiehn

14 Batter and Flosh Fried 26
Boom Boom Shrim i Grilled Octopus with Rice 25
Tempura Battered, Spicy Mayo, Scallions Grilled Chicken

. : Japanese Style Grilled in our Nori Season,
e S Peppers & : e e
dusted, flash fi PPe R Kabob
Lightly Served w/ Nori Sauce 10 Steak Kabo
Asiago Cheese. Japanese Style Yakitori with Nori Sauce 2
Grilled Octop “So, Olive Oil, Lemon, & Scallions 14 Chicken Kabob :
Red Onions, Jalapenos, Japanese Style Yakitori with Ny Sauce
: ] 5 19
Yakitori Mayo, & kel sauce 12 W Vegetable Fried Rice
Grilled Chicken or Beef, Spicy Mayo, £9g, Carrot, Peas, Peppers g Onions &
————————
Chicken Fried Rice
Soups Shrimp Fried Rice 12
Miso Soup 5 = Soup of The Day 8 Crab & Lobster Fripy Rice 29
16
E—————————u
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’.‘NO’RI S Premium Rolls

The Tsunami

Flash Fried Tuna Roll with Spicy Mayo, topped with
Colossal Lump Crob, o dab of Sriracha, Jolapefio,

ond our Nori sauce on top, 15

The Himalaya
Shrimp Tempura, Avocodo, and Spicy Mayo Roll,
topped with Crob Stick and Nori’s House Souce. 15

The Rainbow

Cucumber and Avocado Roll, topped with Hamochi
Tuna and Salmon, finished with o dosh of Lemon

on top, 16

The Thunder
Spicy Crob, with Cucumber inside, and Tempura

Shrienp on Top, Finished with Spicy Mayo
ond Eel Souce! 14

The Boardwalk
Crab, Avocodo, and Tempuro bits roll, with seored

Salman droped over the top, Honey Glaze, ond
Citrus Tobiko. 15

The Spider Pig
Tempura Fried Softshell Crab, Bacon and @ hint
of Old Bay with Avocado end Spicy Mayo. 14

The Riptide

Tuno, Avocodo, Spicy Mayo, Jolopeno, Tempura

Bits, topped with Lump Crob Meot ond Old Bay 14
The Tanker

A spicy tuno and Jolepeno tempuro roll, draped with
avocodo. Topped with our New England style lobster

chunk solod 17
The Infet

Shrimp Tempura, Cucumber droped with Tuna,
www.mwmmm. 15
The Wave

M.MWM,WM
Tempuro Bits Roll draped with fresh Yellow
Fin Tumo 14
The Lighthouse

Meot, Fried Asparagus Roil droped with Yellow-
tail ond Avocado, finished with o Honey Glaze, 15

The Ocean Side
Selmon,

The Vegas Rofl On Fire

Rallod crob and cream cheese lightly tempura bot-
ferwdd and topped with crab mie, fimisbhed with
soireche seuce. 16

Nigiri and Sashimi .

'Mglrllsﬂshmrrkc.zpkmmm
*Sashimi is fish only. 3 pieces per order,
Nigiri  Sashimi
Crab Stick 6 7
Tuna 6 8
BBQ Eel 6 8
Salmon 6 8
Hamachi 6 8
Scallop 6 8
Shrimp 6 8
Surf Clam 6 8
Octopus 6 8
Smk Salmon 6 8
Tobiko 6 8
Salmon Roe 7 8 (Seasonal)
Uni 10 12 (Seasonal)
Classic Rolls
Tuna roll & Spicy tuna
Salmon roll 8  BBQsmokedeel 8
Avocado roll 7 Spicy salmon
Asporagusroll 7 spicy Californioc 8
Cucumber roll 7 Dynamite
Bell Pepperroll 7 (Jumbo Lump
Tempura sweet Crob) 10
potatoroll 6 (Chunk Lobster) 12
California 8 American (Tempura
Philadelphia 8 ond Spicy mayo) 10
Spicy scallop 8
E——
From the Sushi Bar
Fresh Fish Carpacclo
A daly selection of Nori's freshest Fish thinly
siiced
Sushi Sampler
& pes of Assorted Nigiri {Chef’s Selection)
Sashomi Sampler o)
12 pes of Assorted Sashimi (Chef's Seiection] 26
Sushi & Sashimi
6 pes of Nigiri & 6 Pes of Sasthimi "
(Chef's Selection) 20
Chirashi L o
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