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 *Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of

foodborne illness.

Jidori Karaage

Salted Edamame

Ebi Tempura

Fried Calamari

Soft Shell Crab Bao 

Fried Oysters 

Makimono

Shrimp tempura avocado

Yellowtail scallion

Spicy Scallop 10

Happy Hour
(5pm-7pm M-F)

Beer $6

Wine $9

Bites

Sapporo

Asahi

House Red

House White

House Rose

House Sake

10

6

10

All Signature Cocktails
30% off

12

10

12

12

8

Beverages

NON-ALCOHOLIC

pickled ginger, club soda and Yuzu

Hana
sakura blossom syrup, lime and club soda

Hanzo

Odayaka
hibiscus, mint, lime, club soda, tonic

BEER

  Sapporo 

Asahi

Orion Lager

Echigo Flying IPA 10

10
9

10

*for a full wine and sake list please ask your server

Wine
Bubbly
 Telmont Champagne Brut Reserve Heritage 
 Mionetto Prosecco Treviso Brut 

White
 Matanzas Creek Sauvignon Blanc
 Chateau St. Jean Carneros Chardonnay 
 Mar de Frades Albarino 

Rose
 Fleurs de Prairie 

Red
 Clos de Los Siete "C7" Malbec Blend 
 Weather Pinot Noir 

Sake
Dewazakura Namagenshu - Junmai Ginjo
Dewazakura Izumi Judan "Tenth Degree"- Gingo 
Kokuryu Black Dragon-Fukui -Junmai Daiginjo 
Hakkaisan Yukimuro 3 yrs Snow Aged - Junmai Daiginjo
Akitabare "Winter Blossom" -Daiginjo
Tedorigawa Yamahai - Junmai 
Kinushiro Junmai -Nigori 

28
 10

15
20
16

15
15

15

19/50
16/40

19/50
29/77
19/50
16/36
12

BTG/Carafe
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CLASSIC COCKTAILS

Old Fashioned
Manhattan

Toki Highball
Midori Sour

Umeshu Sonic

18

18

18

16
16

SIGNITURE COCTAILS

Seiko
Roku gin, Armaretto, shiso honey, sesame

oil, egg white

21

Blossom 
Amarás mezcal, sakura, lemon, vanilla

19

Redemption bourbon, cherry syrup,
chocolate bitters, all spice bitters

Sesame Old Fashioned 19

Adachi
Roku gin, umeshu, green chartreuse, shiso,

cucumber

19

Hisoka Momo
Haku vodka, wakamomo, cucumber, mint

18

Midori Ringo
Namagenshu sake, rum, Midori, green

apple, cucumber, pickled ginger

18

Lychee Martini
Haku vodka, lychee, strawberry, sakura

18

Ikibana
Prosecco, gin infused w/butterfly pea and

jasmine, St. Germain, sakura syrup

19

Karai
Tequila, Dry Curacao, spicy and pickled

ginger, orange bitters, cucumber

17

Saketini

18

18 18Gimlet Negroni

Mocktails $14

Ramune Japanese Soda $6
Flavors: 
Original
Lychee

Blue Hawaiian


