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St%%med v‘lz(hite ricet tcl)ppegi wit}lll p(iic(:iklgd
cabbage, Korean-style spicy shredde
O Edamame 9 carrots, scallions, and your choice of

Steamed soybeans tossed with sea salt rotein. & !

— simple, savory, and endlessly ubstltutelfrled rice for $4 to level up
(@) snackable. A classic izakaya starter your bowl.

that’s perfect for sharing (or not). Pork belly - 20

Teriyaki chicken - 19
Karaage chicken - 19

(O Sesame Noodles 9 Tofu - 17
Chilled thin noodles tossed in a
savory sesame dressing with crisp
peppers, onions, fresh cilantro, and
toasted sesame seeds. Light,
refreshing, and packed with flavor. Ve gie 20

bok choy, miso dashi, corn, bean
POI‘k Gyoza l 2 sprouts,yscallions and fried onions

Pan-seared dumplings filled with .
savory pork and cabbage, served Coco Curr Y Shrlmp 23
with a citrusy ponzu dipping sauce. Creamy coconut curry dashi, grilled

: 5 T shrimp, diced red peppers and onions,
Crispy. juicypemiE i corn, ,l))ean sprouts, scallions and ¥ soft

. e
Karaage Chicken 14 i

Crispy, deep-fried chicken thigh bites POI‘k Belly 22

seasoned with togarashi 7-spice, miso dashi with katsuobushi salt, pork
served with a side of spicy mayo. belly, corn, bean sprouts, scallions, fried
Juicy, bold, and full of kick. onions and ¥: soft egg

Fried Rice 10 Garlic Chicken 21

miso dashi, ramen seasoned chicken,

Jasmine Rice 6 corn, bean sprouts, scallions, fried

onions, garlic chips and % soft egg




