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WELCOME TO TOKYO NOIR

At Tokyo Noir, we embrace the artistry of Japanese
cocktails rooted in tradition yet always evolving. Japan’s
cocktail culture values precision, balance, and a deep
appreciation for detail, and we bring that philosophy to
every drink.

Our cocktails are crafted with intention, using
techniques like the hard shake a precise, rhythmic
motion that aerates the drink for an impossibly smooth
texture. More than a shake, it’s a practice refined over
generations.

Even the ice is part of the experience. We use the
purest crystal clear blocks from Kanazawa, designed to
melt slowly and preserve each sip’s integrity. Our
bartenders meticulously shape each piece into perfect
spheres and faceted diamonds, ensuring both function
and beauty in every glass.

Tokyo Noir reflects the spirit of its namesake elegant
yet unpretentious, intimate yet vibrant. Whether you're
here for a quiet drink or a night of discovery, we invite
you to experience Japanese cocktail culture, one
thoughtful pour at a time.



lZAKAYA MENU

Tsumami Appetizer - D& &

CHARRED EDAMAME 7
Garlic soy - Chili Arbor - Lime

OYSTERS ON HALF SHELL (3) - 9
Dashi Yuzu Mignonette - Shallot 4

CORN S
Butter Soy - Togarashi - Cojita Crisp

YUZU OLIVES S
Yuzu - Sesame - Olives

OKONOMI CORN DOGS (2) 7
Okonomiyaki Sauce - Kewpie Mayo - Bonito Flake - Serrano -

BUTA BAO BUN (2) 14
Pork - Cabbage - Cucumber - Kewpie Mayo - Mustard

WASABI FRIES 7
Wasabi Dusted Fries - Wasabi Aioli

DEVILED EGG (3) 6
Miso - Red Yuzukosho - Pickled Red Onion

NAGOYA WINGS (4) 9
Teriyaki - White Pepper - Sesame

WAGYU SKIRT 15
Yakiniku Sauce - Kizami Wasabi

CRISPY RICE (4) 14
Spicy Tuna - Soy Garlic Butter - Eel Sauce -Chive

Sashimi Crudo - #I&

BLUE FIN TOSTADA* 18
Burnt Black Sauce - Lemon - Garlic Oil - Cucumber - Radish

SALMON CRUDO* 15
Salmon - Sesame - Scallion - Jalapeno - Soy Dressing

HAMACHI SASHIMI* 17
Yellowtail - Yuzu - Serrano - Radish - Soy Dressing

Maki Rolls - £ &5)

YUZU* 18
Yellowtail - Spicy Tuna - Jalapefio - Avocado - Cucumber - Yuzu Aioli

WAGYU ROLL* 23
Snow Crab - Cucumber - Avocado - Seared Wagyu - Yakiniku sauce - Yuzukosho - Sesame - Chive
DRAGON 18
Unagi Eel - Shrimp Tempura - Avocado - Eel sauce - Sesame Seeds - Crispy Onion - Togarashi
SALMON TRUFFLE* 20
Salmon - Snow Crab - Cucumber - Avocado - Chives - Shaved Truffles - Truffle Ponzu Sauce
BAKED CRAB 19

Snow Crab - Soy Paper - Avocado - Chili Crisp

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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JAPANESE HIGH BALL
Nikka DAaYs - GRAPEFRUIT TwisT I3

MEZCAL HIGH BALL
MezcaL - ORANGE TwisT |2

PEATED HIGH BALL
ARDBEG IO YEARS - LEMON TwisT |4
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STRAWBERRY
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JaraNESE WHIsKY
GREEN TEA
HonEY

GINSENG

=3

el
o s

oA AR
een tea h

J

"
41

¥

J_;.: o

i



YARI MANGO
TESUMTA

TomaTo GIN
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CLARIFIED MUD SLIDE
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CoFFEE

CHOCOLATE
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KYOTO DREIR
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|IcHIRO's OLD FASHIONED

lcHIRO’s MALT & GRAIN ||| PrRoOOF
House MapeE MusHROOM BARLEY BITTER
OKINAWAN Rock SuGaR

ORANGE TwisT
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EIRST LOVE
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UBE COLADA
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NUTHIN BUT A “T” THANG
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