Sake

Konteki ‘Tears of Dawn' Daiginjo |300 ml| Dry

Tozai "Well of Wisdom'’ Ginjo [300 ml| Fruity

Kurosawa Junmai Kimoto |300 ml| Smooth

Aladdin Junmai [300 ml| Light & Fruity

Tokubetsu Junmai ‘Everlasting Roots' (40z) Earthy & Rich
Tozai “Snow Maiden” Junmai Nigori [300 ml Unfiltered

Yuki No Ten Shi “Snow Angel” Nigori [180 ml Unfiltered
Poochi Poochi Sparkling Sake [300 ml

Otokoyama Tokubetsu Junmai [300 ml & 720 ml Earthy & Dry
Wakatake Onikoroshi ‘Demon Slayer' Daiginjo [Masu Box & 720 ml| Premium
Imayo Tsukasa ‘Koi' Junmai Daiginjo Genshu [720 ml|

Sho Chiku Bai [180 ml

House Hot Sake |Sm & Lg|

Premium Hot Sake - Otokoyama |Sm & Lg|

Cocktails

Japanese Paloma
Kikori whiskey, Yuzuri liqueur, lime juice, Tres Agave nectar, Squirt soda, salt rim

Kuro Mule
Smirnoff No. 21 Vodka, lime juice, muddled blackberries, ginger beer

Old Thymer
Bulleit bourbon, simple syrup, fresh lemon & orange, thyme, sweet vermouth

Negroni
Seagrams gin, Campari liqueur, sweet vermouth, orange slice

Sea Breeze
vodka, cranberry and grapefruit juice, lime garnish

French Martini
vodka, Chambord liqueur, pineapple juice, raspberry garnish

Classic Mojito
white rum, fresh lime juice, simple syrup, soda water, mint

Cucumber Mist
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Smirnoff No. 21 Vodka, muddled cucumber, sweet & sour, St. Elder elderflower liqueur

Lycheetini
Smirnoff No. 21 Vodka, lychee juice, triple sec, fresh lime, pitted lychee

15



Japanese Whiskey (2 0z)
Yame 10 yr, Fukuoka | 16

Nikka Coffey Grain, Single Grain, Miyagi| 14
Suntory Toki, Osaka, Yamanashi, Aichi | 11

Akashi Eigashima, Hyogo | 16

Beer

Sapporo | Kirin | Asahi

Sapporo Light | Kirin Light |[Heineken/Non-Alc
Miller Lite

Yo-Ho Tokyo Black Porter

Yo-Ho Sorry Umami IPA

Bubbles
Castellar Cava, Sant Sadurni d' Anoia, Spain nv

Rionda Proseco, Veneto, Italy nv

Collet Champagne, Champagne, France nv

Lanson Black Label Brut, Champagne, Reims,France nv

Whites

Kinsen Plum Wine, California

Source of Joy Rosé Languedoc, Sud De France 20'

Brooks Riesling, Willamette Valley 19'

Sean Minor Chardonnay, Sonoma County 20’

The Snitch Chardonnay by The Prisoner, Napa Valley 18’
Fel Chardonnay, Anderson Valley 19'

Kim Crawford Sauvignon Blanc, Marlborough, New Zealand 21'
Flora Springs Sauvignon Blanc, Napa Valley 19'

Claris Pinot Grigio, Dell Venezie, Italy 20’

Dom de Tonnellerie Sauvignon Blanc, Sancerre, France 20’

Rombauer Chardonnay, Napa Valley 20’

Kura The Whiskey, Okinawa | 16
lwai, Nagano | 13
Tenjaku, Fuefuki | 11

Hatozaki, Hyogo | 11
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Reds

Sean Minor Pinot Noir, Sonoma County 19’

Meiomi Pinot Noir, Sonoma County 17

Ancient Oak Pinot Noir, Sonoma County 18

Ken Wright Cellars Pinot Noir, Willamette Valley 19’
Sean Minor Cabernet Sauvignon, Sonoma County 19’
Silver Ghost Cabernet Sauvignon, Napa Valley 18’
Eruption Red Blend, Sonoma County 17’

Flora Springs Merlot, Napa Valley 16’

Valrayvn Zinfandel, Sonoma County 17

Ridge Three Valleys Zinfandel, Sonoma County 18’
Saldo Zinfandel, Oakville, California 17’

Davis Family Pinot Noir, Sonoma County 16’

Robert Foley Griffin Blend, Angwin, California 17’
The Prisoner Blend, Napa Valley 19’

Adaptation Cabernet Sauvignon by Odette, Napa Valley 16’

Rombauer Cabernet Sauvignon, Napa Valley 16’

Shafer One Point Five Cabernet Sauvignon, Napa Valley 16'
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Chef's Specials

Bluefin Tuna Set 2pc | apc 5595

Toro, Chu-toro, O-toro (sashimi or sushi)

Toro Ponzu 45
Bluefin tuna carpaccio, jalapenos, spiced ponzu

Sea Bream Uzukuri 28
Japanese Red Snapper sashimi, truffle, spiced ponzu, radish sprouts

Seared Garlic Tuna 19
Seared big eye tuna, avocado, onion marinade, spiced ponzu

Negi-Toro Maki 13

Bluefin tuna, scallion

Sushi Pizza 18|20|22
Salmon| Tuna | White Tuna

Crispy rice, spiced mayo, shallots, colorful bell peppers, masago, sesame



