COCKTAILS

hoTI

Lychee Mango 13 Strawberry 13 Peace & Lavender 13
: Soju, Lychee puree, mango Soju, strawberry nectar, Soju, lavender syrup, vanilla
o juice fresh strawberry, squeezed extract, squeezed lemon
. lemon
Berry Yuzu 13 Minty Pear 13 Pifia Colada 13
o Soju, fresh berries , Sake, pear nectar, fresh Sake, coconut milk, pineapple
. Chardonnay, squeezed mint, squeezed lemon puree, squeezed lemon
. lemon
. House Sake S/L 8/14 !
. Hakutsuru 85 Dassai Nigori 23
. 180 ml 300 ml
. Sasaichi 115 Kikusui 24
. 200 ml 300 ml
E Asabiraki Suijin 22 Dassai 45 55
° 300 ml 720 mi
. Tatenokawa Pheonix 23 Schida 65
. 300 ml 720 ml
. E-I A V=4
: Sapporo Draft 75 Cabernet S. 10 Soju 15 Coke 25
: Orion Draft 85 Merlot 10 Fresh Original Diet Coke
. Sapporo Can 6 SauvignonB. 10 Grapefruit Sprite
. Green Grape Ginger Ale
. Seltzer




Tatenokawa

Asabiraki
Iwate Prefecture
. Tohoku

Yamagata Prefecture

Tohoku  °ce.,,

Kikusui

Niigata Prefecture

Hokuriku

Dassai
Yamaguchi Prefecture
Chukogu

Shchida
Saga Prefecture
Kyushu

el Sasaichi
Yamanashi Prefecture
Chubu

Hakutsuru
Hyogo Prefecture
Kinkii

Hakutsuru Draft (180ml) 85

>
>

Dry Sweet
Light Rich
Sasaichi (200ml) 115
Dry Sweet
Light Rich

>

Asabiraki Suijin (300ml) 22
«— &

Dry Sweet

>

Light Rich

Tatenokawa Phx (300ml) 23

& >
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Dry Sweet
Light Rich

b i

= Dassai Nigori (300ml) 23
];ry Swee't
o —@ —
a2 Light Rich
k-3
Kikusui (300ml) 24
— o
Dry Sweet
4—. &
Light Rich
Dassai 45 (720ml) 55
< . 2
Dry Sweet
I‘,ight Rich'
Shchida (720 ml) 65
Dry Swee't
;ight Rich'



CHEF'S SKEWER ASSORTMENT SET
By E
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5 Skewers Combo16.5 7 Skewers Combo 21.5 10 Skewers Combo 28

2 Chicken, 1 beef ribeye, 2 Chicken, 1 beef ribeye, 3 Chicken, 2 beef ribeye, 2
1 vegetable, 1 pork wrapped 2 vegetable, 2 pork wrapped vegetable, 3 pork wrapped
skewers skewers skewers
Yakitori Bento 17 Yasai Maki Kushi Bento Bento 17 Vegetable Skewer Bento 15
Chef's choice of skewers on Chef's choice of vegetables Chef's choice of seasonal
top of rice (No pork option wrapped with pork skewers vegetable skewers on top of
available) on top of rice rice

Combos are not available for customization
and selected by chef's choice of fresh skewers

Parties of 5 or more subject to 18% gratuity
YAKITORI SET
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Shishito Pepper, 35 King Oyster Mushroom, 3 Zucchini,

Some skewers may have limited availability
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Seaweed Salad 7 Tuna Tartare 14

Seaweed salad Minced fresh tuna, wasabi sauce,
avocado, massage

Edamame 7
Grilled edamame

Chicken Kara-Age 11 Chicken Wing 11.5 Idako Kara-Age 115 Shrimp Tempura 12
Japanese marinated fried Fried chicken wing (5pcs), Japanese marinated fried baby Japanese panko battered shrimp
chicken choice of dry shchimi rub, Soy octopus

garlic, or sweet/spicy gochujiang

b s : : : /u\? ,;_ f
French Fries 8 Loaded Bulgogi Fries 15 Mushroom Tempura 11 Tonkatsu 11
French fries served with mayo  French fries, chopped bulgogiand  Tempura fried king oyster and Panko coated pork loin cutlet
& Ketchup kimchi, wasabi mayo, spicy mayo, enoki mushroom

topped with parmesean cheese

Pork Gyoza 10 Takoyaki 10 Shrimp Shumai 9 Pork Chasu 16

5 pes of pan fried dumpling with  Japanese grilled octopus ball with Shrimp bite sized dumpling Slow cooked pork belly on
gyoza sauce takoyaki sauce, mayo and fish top of stir-fried kimchi and

flake cabbage



RAMEN

S—XY

Carefully crafted pork broth brewed for
over 18 hours with pork bones

Tonkotsu Ramen 16

Black Garlic Ramen 16
Pork broth, thin noodles, pork chasu, soft Tonkotsu ramen with black
boiled egg, kikurage mushroom, garlic oil, and crispy garlic

beansprout, scallion, pickled ginger

Carefully crafted chicken broth brewed with
fresh chicken and vegetables

Shoyu Ramen 1 Truffle Shoyu Ramen 17
Chicken broth, wavy noodle, pork Shoyu Ramen with white truffle oil
chasu, soft boiled egg, bambbo and shiitake mushroom Topping
shoots, scallion
Extra Noodles 35
Scallion 2
Bean Sprout 2
Bamboo Shoot 2
Roasted Corn 2
¢ ¥ Crisp Shallot 2
. T ' Seaweed 1
Miso Ramen 16 Tantan Ramen 16 .
; : , Braised Chasu Pork 35
Pork & chicken broth, miso sauce, wavy Chicken broth, wavy noodles, seasoned .
noodles, pork chasu, soft boiled egg, ground pork, soft boiled egg, hot oil Soft Boiled Egg 2
roasted comn, beansprout, scallion, butter, shanghai tips, scallion, chili string
seaweed
i1
Truffle Mac & Cheese 16 Mentaiko Cream Ramen 16 Yakisoba 14
5 types of cheese, black truffle oil Ramen noodle with sipcy cod Sauteed vegetables, soba noodles,

crispy onion, shiso leave roe and cream sauce sweet brown sauce, mayo




BIBIMBAP STONE BOWL

H|2 &

Bulgogi I-"'b'mbaP 18 Tuna Tartare Bibimbap 18 Mushroom Bibimbap 17 Seafood Bibimbap 18
Marinated ribeye and seasonal Finely chopped marinated raw Grilled king-oyster and enoki Mixed seafood and vegetables
vegetables on top of rice tuna and seasonal vegetables mushroom and seasonal on top of rice
on top of rice vegetables on top of rice

. Served with Japanese pickles, salad and
= miso soup

Salmon Teriyaki Don 17 Chicken Teriyaki Don 17 Unagi/Chicken Teriyaki Don 19 Pork Katsu Don 17
Grilled fresh salmon with teriyaki Grilled chicken with teriyaki Marinated grilled unagi and Panko breaded pork loin cutler
glaze on top of rice glaze on top of rice grilled chicken on top of rice on top of rice

Yakitori Bento 17 Yasai Maki Bento Bento 17 VegetabIeSkewer Bento 155 Kara-Age Don 17

Chef's choice of skewers on Chef's choice of vegetables Chef's choice of seasonal Japanese marinated fried chicken
top of rice (No pork option rolled with pork skewers on top vegetable skewers on top of with mayo on top of rice
available) of rice rice

FRIED RICE
b8

chhi Friéd Rice 14 Barabara Fried Rice 13
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Stir-fried rice with homemade Stir-fried rice with slow cooked
kimchi, bacon and sunny side egg pork chasu, egg, and scalion

Rice Dish
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3 Skewers Combo 8.5

1 Chicken, 1 vegetable, 1 pork
wrapped skewers

Chicken Kara-Age 55
Japanese batter fried marinated
chicken

O {75.{ ‘ &
Tonkotsu Ramen 14.5
Pork broth, pork chasu, soft boiled
egg, black garlic oil, kikurage
mushroom, beansprout, scallion,
pickled ginger

B
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Bulgogi Bibimbap 15.5
Marinated ribeye and vegetables
on top of rice

Cocktail
HhoFI

Lychee
Lavender
Strawberry

115

5 Skewers Combo 15

2 Chicken, 1 beef ribeye,
2 vegetable, 2 pork wrapped
skewers

Pork Gyoza 55

3 pes of pan fried dumpling
with soy sauce

Chicken broth, pork chasu, soft
boiled egg, bambbo shoots, scallion

Spicy Tuna Bibimbap 155
Finely chopped marinated raw
tuna on top of rice

BEER

E-L

Sapporo Draft 6
Orion Draft 6.5
Sapporo Can 5

Yakitori Bento 15

Chef's choice of skewers on
top of rice

Edamame 5
Grilled edamame

o= A P

Miso Iiameh 145

Pork & chicken broth, pork chasu,
soft boiled egg, roasted corn,
beansprout, scallion, butter,
seaweed

Mushroom Bibimbap 15

Grilled king - oyster and enoki
mushroom and vegetables on
top of rice

WINE
vk %

Cabernet S. 7
Merlot
Sauvignon B.

Lunch
Mon-Fri 12-3PM

Vegetable Skewer Bento 14

Chef’s choice of seasonal
vegetable skewers on top of
rice

Tantan Ramen 14.5

Chicken broth, seasoned ground
pork, soft boiled egg, hot oil,
shanghai tips, scallion, chili string

Seafood Bibimbap 15.5

Mixed seafood and vegetables
on top of rice

SOJU

A

Soju 1
Fresh Original

Grapefruit
Green Grape




