
*THE STATE OF CALIFORNIA WOULD LIKE YOU TO 
KNOW THAT CONSUMING RAW OR UNDERCOOKED MEATS, 
SEAFOOD, SHELLFISH, POULTRY OR EGGS MAY INCREASE 
YOUR RISK OF FOOD BORNE ILLNESS

(gf) gluten free (v) vegetarian

Le grande courtage 
brut sparkling, france 9 / 14 / 39

Wente Morning Fog Chardonnay
central coast, ca 9 / 14 / 39

Gerard Bertrand Cote Des Rose 
languedoc, france 9 / 14 / 39

Flowers Pinot Noir
sonoma coast, california 17 / 27 / 75

orin swift machete petite sirah blend
california 17 / 27 / 75

Stag’s Leap Wine Cellars Artemis cabernet sauvignon
napa valley, california 375ml 59

daou Cabernet Sauvignon
paso robles, california 11 / 17 /  44

Jordan Cabernet Sauvignon
sonoma, california 20 / 32 / 90

Silver Oak Cabernet Sauvignon
alexander valley, sonoma, california 21 / 34 / 95

WINE.

WINE
 & WAGYU WEDNESDAY

*glass / 8oz carafe / bottle

WAGYU DUMPLINGS
ground wagyu, shrimp, chili crunch 16

iwachu burger
ground wagyu, sharp cheddar, toasted aioli, 
grilled onion, sesame brioche, fries 21

royale cheeseburger
ground wagyu, aged white cheddar, bacon, 
pickled peppers, sweet heat aioli, 
sesame brioche, fries 21

STEAK FRITES (gf)
5oz snake river farms wagyu rib eye, chimichurri, 
fries, sambal ranch 34

snake River Farms wagyu rib eye
8oz rib eye filet, garlic mashed potatoes, 
sauteed gailan, daikon, wasabi relish 49

WAGYU.


