
 

 

 

 

 

 

 

 

 

 

 

 

 

nama brentwood  

drink and dessert menu 
 

 



 
 

 
 

monday –       lunch specials 11-3; happy hour 3-6   ½ price select sushi 4-close 
tuesday –       lunch specials 11-3; happy hour 3-6   ½ off select beer 4-10;  $6 fish tacos all day 
wednesday –  lunch specials 11-3; happy hour 3-6  ½ off select bottles of wine 4-10 
thursday –      lunch specials 11-3; happy hour 3-6   ½ price select sushi 4-close 
friday –           lunch specials 11-3; happy hour 3-6    
saturday –      happy hour 11-6 
sunday –        happy hour all day 
 
                
 

 

$6 happy hour food specials 
pork dumplings – served with sweet soy 
vinaigrette 
shrimp dumplings – served with sweet soy 
vinaigrette 
vegetable spring rolls – served with sweet soy     
vinaigrette 
 

2-4-1 happy hour drink specials 
sake: 

- $7 small house hot or cold sake 
- $9 small house hot or cold specialty sake 

$7 house wines: 
  - sparkling, chardonnay, pinot grigio, cabernet,  
    pinot noir 
$5.50 draft beers: 
  - hap and harrys, kirin, blue moon, yuengling  

 
 
 
 
non-alcoholic beverages : 
pepsi, diet pepsi, mountain dew, tropicana lemonade, mug root beer, sierra mist, dr pepper,  
iced tea, seasonal hot teas, aqua panna, san pellegrino 

sweet nama:  
nama truffles – chocolate truffles with raspberry sauce, golden pineapple, kiwi and mango, fried 
gyoza and pocky sticks   7 
nama nanners – tempura battered bananas, chocolate and raspberry sauce   9 
salted caramel cheesecake – caramel sauce and sugared crispy gyoza   9                                             
mochi – cookies n’ cream, chocolate, strawberry, mango, mint chocolate chip, red bean or green 
tea   7  
dessert cocktails: 
 

chocolate berry bliss – pinnacle whipped vodka, chocolate and raspberry simple syrup, 
chocolate pocky stick  8 
 

millionaire’s coffee – grand marnier, hazelnut, baileys, kahlua and coffee topped with whipped 
cream  10 

 

 

 

nama nashville weekly specials 

 
maki or te-maki – choice of crab, 
salmon, spicy scallop, spicy tuna,  
negi-hama, salmon skin ($4- cucumber, 
avocado, ume or spicy tofu) 
 
kimchee and rice – spicy marinated 
korean cabbage with sushi rice and 
cucumbers  

   
 

$10 speciality cocktails: 
- floradora 
- spicy sensei 
- ginger margarita 
- violet beauregard 
- red or white sangria 

$7 well drinks:  
- house bourbon, house vodka, house gin,   
  house tequila, house rum 

 


