W B f @enunubarphilly

:‘.”\Uf\

© Nununu
vnun *

un *

NnUNuU katsu sandos

served w/fries or salad. served on Japanese milk
bread with nunu sauce & cabbage slaw

kitchen: mon-fri 5p-12a, sat & sun 12p-12a
bar: mon-fri 5p-1a, sat & sun 12p-1a
happy hour: mon-fri 5-7p, sat & sun 3-5p

nNUununununununununununununununu
nUununununununununununununununvu
NUNnunununununununununununununu
nNUununununununununununununununu
nununununununununununununununvu

chicken yakitori

GF

pork 16 or chicken 16 or impossible 16

thigh + scallion - togarashi 3 katsu curry p[ote
breast - koji marinade 3 e
meat ball - egg yolk 3 served w/ short grain rice, cabbage slaw &
liver - green apple relish 3 Japanese curry sauce
hot wings - tahini, cucumber (4ea) 5 & pork 16 or chicken 16 or impossible 18

yakitori tasting - 20/person

...................... kare kare fries - japanese curry, scallion 8 er
baby potatoes - green olive tapenade 8 ¥cr ouji fries - american whiz, furikake 8 ¥er
brussels sprouts - peanut sambal 8 ¥ nunu fries - plain fries w/ side of nunu sauce 7 ¥er
avocado - smoked roe, ponzu, burnt bread 12 ¥
scallop - bacon onion jam 14 ¢
bbq quail - mission fig salad 14 ¢

cheese toast - sumac, charoset 12 ¥ )
All of our pork, beef & chicken come from

local farms and are humanely raised.

"""""" “ yaki-tori: fire-grilled chicken-on-a-stick
A

beef tartar - toast, kimchi, mustard 14 katsu: breaded and fried until crispy

spicy tuna dip - fresh horeseradish, rice IO AUV :
: , : vegetarian/ :

crackers 16 écr : @ spicy : Caﬁ be veg GF gluten-free :

squash & cabbage salad - dan dan dressing, I e s :
mint, peanuts 11 ‘V'GF Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of foodborne illness, especially if you have a medical condition

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE




