
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Happy Hour 

5-7pm Everyday 

 

 

SAKE 

Gekkeikan Nigori Sake  300ml 11 

Koji Sake  4oz 8  /  8oz 15 

 

WINE 

Rotating Selection 10/gls 

 

FEATURED BOTTLE  

Choice of White or Red or Sake 40 

 

DRAFT 

Reeces Dry Apple Cider 7 

 

COCKTAILS 

Kaki Shooter 10 

Murrell’s Row Mignonette Gin, Suehiro Vinegar, Wasabi, 

Yuzu Liqueur, Tentsuyu, Oyster 

Mr. Miyagi 12 

Sesame-Infused Vodka, Ginger, Wasabi, Lime 

Matcha Pineapple Sour 12 

Toasted Coconut Aquavit, Matcha, Pineapple, Lime 

 



 
 

 

 
 
 

Bites 
Oyster & Ikura 1pc  6 

Cilantro Salsa, Aged Black Vinegar 

Smashed Wagyu Brioche 1pc  8 

F1 American Wagyu, House-made Brioche, 

American 

Cheese, House Pickles, Caramelized Onion 

Miso Grits Arancini 2pcs  9 

Truffle Cream, Mozzarella, Nori Purée 

Temaki 
6.5 

 

Yellowtail Jalapeño 

Yuzu Aioli, Chili Dust, Leeks, Lime Zest 

 

Cali Crunch 

Real Crab, Shiso Aioli, Cucumber, Avocado, 

Crispy Rice 

 

Aburi Spicy Tuna 

Spicy Tuna & Seared Tuna, Cilantro, Jalapeño, 

Everything Seasoning, Umami Glaze, Spicy 

Mayo, Crispy Rice 

 

Sun-Dried Tomato & Salmon 

Shiso, Cucumber, Lemon Zest 

 

Black Pepper Wagyu 

American Wagyu, Garlic Black 

Pepper Soy Glaze,  

Chili Ponzu Slaw, Potato Crisps, Chive 

 

Shrimp Katsu & Japanese Tartar 

House Unagi Glaze, Chili Aioli, Chive 

 

Double Unagi & Tamago 

Kabayaki Eel, Tempura Eel, Cucumber,  

House Unagi Glaze 

 

Shiitake Chili Avocado 

Chili Dust, Leeks, Scallions, Spicy Mayo, Crispy 

Rice 

Ramen 
Truffle Duck Shoyu Ramen  20                                                                                    

duck breast, chicken, chives, bamboo shoot, 

ramen egg 

 

Spicy Miso Chicken Ramen  18                                                                                  

chicken, stir-fried veggies, chives, chili oil, 

scallions, 

 ramen egg 


