
 

The Brothers Sushi​

Culver City​
 

Japanese Beer on Tap 
ORION​ 10.​
SUNTORY PREMIUM MALTS ​ 10. 
 

Craft Beer 
YUZU ALE ​ 12. 
KINSHACHI IPA​ 12. 
ECHIGO​ 10. 
KIRIN LIGHT​ 10. 
NON-ALCOHOLIC ​ 9.​
 

Cocktails 
JAPANESE OLD FASHIONED ​ 18. 
Nankai White Oak, brown sugar, bitters.​
YUZUMOSA Tsuruume Yuzu-sake, Sparkling wine.​ 16. 
SAKURA Nigori Sake, Peach Syrup, Ramune.​ 16.​
SPICY MARGARITA Sabe Tequila, Fresh lime & Agave.​ 15. 
SHOCHU MOJITO Iichiko, Fresh Lime Juice, Mint.            15. 
LYCHEE FUSION Lychee Infused Iichiko Shochu.                15. 
 

Shochu  
NANKAI WHITE OAK​ ​ 18. / 90. 
Brown Sugar, For whisky lover ,Amami 
NANKAI Brown Sugar, clean taste , Amami ​ 17. / 85.​
Plum Wine GOLDEN CHO-YA​                  14./GL. 
 
 

Sake by the Glass  
3 Sake Sampler​ ​ 27. 
KEN rich juicy flavors w/hints of peach Daiginjo​ ​ ​ 28. 
KUHEIJI “Eau Du Desir” Junmai Daiginjo​ ​ 19. 
KOKURYU “Crystal Dragon” DaiGinjo​ ​ 19. 
DEWAZAKURA “Tenth Degree” Junmai Ginjo​ ​ 17.  
HITAKAMI “Yasuke” Junmai Ginjo​ ​ 16. 
GANGI “Mizunowa” Juicy & Clean Junmai Ginjo​ ​ 15.  
  
NIGORI 
 

KAMONOIZUMI                               18. GL/ 70. 500ml. 
 
HOT SAKE 
 

Premium Junmai                                  16.SM / 30.LG 
 

 
 
 
DAIGINJO - extra super premium 
 

KEN rich juicy flavors w/hints of peach, Fukushima.​​ ​140. 
SUIRAKUTEN “Heaven of Tipsy Delight” ,Akita​ ​170. 
Multi-hued, delicately aged, a rare find 

TEDORIGAWA “Lady luck”  ,Ishika​ ​110. 
Vivacious & saucy, with a caress of wild honey. 
KOKURYU “Crystal Dragon” Fukui​ ​ 85. 
Decisive taste, supreme balance 
DEWAZAKURA “Sakura Boy” ,Yamagata. 38./300ml 
Easy drinkability with a clean, invigorating finish 
 
JUNMAI DAIGINJO -pure extra super premium 
 

IWA 5 a Richard Geoffroy masterpiece, Toyama​ ​ 350. 
KUBOTA “MANJYU” in-house yeast, Niigata​ ​ 240. 
Koshi no Kanbai “KINMUKU”  ,Niigata​ ​ 210. 
Refined yet full of flavor, evoking the purity of springwater 

KUHEIJI  “KYODEN” ,Aichi ​ ​ ​ 185. 
Bold & rich flavors, hints of apple & juicy peaches 

HAKKAISAN “Yukimuro” 3 yrs snow aged ,Niigata​ 126. 
GANGI “Yunagi” ,Yamaguchi​ ​ 84. 
Fruity & light w/some tannin & minerality fades into light spice 

KUHEIJI “EAU DU DESIR” ,Aichi​ ​ ​80. 
Rich & fruity, for white wine lovers. 

KUBOTA ,Niigata​ ​ 35. /68. 
HOYO “Fair Maiden”  Miyagi​          64./500ml 
A truly light sake with sweetness, delicacy & finesse 

SENKIN “Kamenoo” Rich & Dry, Toyama​ ​ ​ 64. 
 
GINJO -Light & Refreshing 
 

Koshi no Kanbai “Tokusen”, Niigata.        64./500ml 
 
JUNMAI GINJO -pure super premium 
 

NAGURAYAMA “Master’s Touch” Fukushima      76. 
Fruity & clean, gorgeously aromatic 
DEWAZAKURA “Tenth Degree” Yamagata           74. 
A potent Ginjo sake for Martini fans-crisp & bone dry 
HITAKAMI “YASUKE” Well Balanced Miyagi​ ​       68. 
GANGI “Mizunowa”  Juicy & Clean Yamaguchi​ ​       63. 
 
JUNMAI -pure brew 
 

OTOKOYAMA “MUTSU” Extra Dry Aomori   25./300ml 
HITAKAMI SUPER DRY Miyagi​         65. 
 
Genshu -rich and powerful 
 

NOGUCHI “Muroka” Ishikawa​    15./65. 


