LUNCH ——
B g

A place for elevated Japanese
dining and genuine hospitality.

CORPORATE & GROUP LUNCHES

Lunch meetings, taken care of.

Client lunches, team gatherings and CCleI"AtiOHS

— tCH us Whﬂt you need, and WG’H set thC table.

ASK YOUR SERVER - NOMRESTAURANT.CA

646, 3803 CALGARY TRAIL NW - EDMONTON NOMRESTAURANT.CA



LUNCH EBg —

Lunch Teishoku

ER acomplete set

Every set comes with miso soup, rice, salad and our rotating side dishes. Choose one from A and one from B.

A CHOOSE ONE B CHOOSE ONE
Assorted Tempura Beef Menchi Katsu
prawn & seasonal vegetables minced beef cutlet with cheese
Vegetable Tempura ve Miso Salmon

seasonal vegetables - tentsuyu miso-glazed salmon

Chicken Karaage Oyako Chicken Katsu

spicy or sweet soy chicken katsu simmered with egg & onion
2 J 88

Miso Eggplant rve Portobello va

den miso glaze - fried shallot pickled wasabi - ponzu - negi

Cauliflower Bites rvc Pork Shogayaki

jahpcfm Jrcssing - red onion gingcr—g[a:cd pm‘]\’

Upgrade to seafood miso soup with clam +4 Add hot green tea or oolong +2

AEMONO Ff1z¥ salads DONBURI # rice bowls

Salmon Tataki Salad (rcr) 23 served with side dishes and miso soup - seafood miso +4
atlantic salmon - jalapeno dressing - ikura - rice chips .

s i Chicken Oyako Katsu Don 23
Beef Tataki Salad (rcr) 24 chicken katsu simmered with egg & onion, over rice
aged AAA striploin - goma dressing - tosazu gel - garlic chi .
ge striploin - goma dressing - tosazu gel - garlic chips Pork Shogayakl Don -
Roasted Beet Salad v (rcr) 17 ginger-glazed pork & onion, over rice

golden beets - spiced honey glaze - wafu dressing - yogurt
TE-UCHI UDON F¥HE35LKA

Green Salad with Baked 15

Avocado v (rcF) Dashi Udon with Tempura 24
spring greens - cucumber - cherry romato - goma dressing dashi broth - choice of assorted or vegetable tempura

ADD PROTEIN . BEET OR GREEN SALAD Tan Tan Udon 24

char-grilled chicken +11 - grilled salmon +12 sesame & peanut broth - minced pork - pork crackling

NOMIMONO a4 for the afternoon

KAKUTERU - COCKTAILS O CHA -« TEA & COFEFEEE NON-ARUKORU - ALCOHOL-
EARSENE
Yuzu Sour 15 Cold Brew Tea 10
gin - yuzu - egg white foam a bottle to share - green or oolong Blossom Lemonade e
. house lemonade - cherry blossom syrup
Sake Sangria 4 Hot Brew Tea 2 [ person
sake - peach schnapps - grand marnier - green tea or oolong Ramune 525
h - sod
peacit o Japanese Coffee 5.25 Melon Soda 525
e ez Wi 4 Coca-Cola - Zero 5.25

soho lychee - vanilla vodka - white
cranberry
VG vegan - V vegetarian - GF gluten-free - R available on request

Please tell us about any allergies before ordering — our kitchen works witch

peanuts, shellfish, sesame, soy, wheat, egg and dairy. The Yuzu Sour contains egg.

An 18% gratuity is added to parties of six or more.
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