COLD APPS

SHIN SHIN SALAD

Mizuna, Shiso, Radish, Arugula,
Avocado, Tenkasu, Winter Citrus,
Yuzu Vinaigrette 15

EDAMAME

Sea Salt, Togarashi 9

TUNA CRISPY RICE*

Tuna Tartare, Hijiki & Daikon Salad,

Jalapeno, Battera hombu, Avocad
Sesame 19

TATAKI KYURI

Smashed Cucumber, Chili Crunch,

Toasted Sesame, Roasted Peanuts,
Cilantro, Scallions 10

HOT APPS

GYOZA
Pork & Scallion Filling, Smoked Soy
Dipping Sauce 18

KARAAGE CHICKEN
Pickles, hanzuri Aioli 16

mISO SOUP
Tofu, Scallions, Kombu, Red Miso,
Dashi Broth 8

“Consuming raw or undercooked
meats, poultry, seafood, shellfish,
or eggs may increase your risk of
foodborne iliness.

RAMEN

TONKOTSU RAMEN

18hr Hour Pork Broth, Chashu, Ajitama Egg,
Scallions, Beni Shoga, Furikake, Nori, Bean Sprouts 25

MUSHROOM MISO RAMEN
Mushroom & Miso Broth, Roasted Shiitakes, Ajitama Egg, Scallions,
Toasted Sesame Qil, Goma-ae, Nori, Toasted Sesame Seeds, Kombu 25
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HAMACHI COLLAR
Sesame Miso Tare, Scallion, Grated Daikon, Lemon, Togarashi 31

SHORTRIB GYUDON
Bone-In Short Ribs, Yakiniku Sauce, Braised Onions, Crispy Rice,
Negi, Ground Sesame, Steamed Rice 35
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MARKI*

AKAMI KOKO

Akami, XO Sauce, Coconut
Suka Cucumbers, Avocado
Mousse 19

SHISHITO CRUNCH

Snow Crab, Shishito, Crispy
Shallots, Sriracha Aioli,
Crispy Potato 21

SAKURA ROLL

Akami, Cucumber, Avocado,
Chutoro, Yuzu Kosho Aioli,
Scallion, Sesame Seed, Eel
Sauce 29

BURI CRUNCH ROLL
Salmon, Avocado, Cucumber,

Hamachi, Sweet Soy, Tenkasu,

Ponzu 27

NIGIRI/SASHIMI*

Akami 7
Chutoro 9
Sake 6
Hamachi 7
Madai 8

SIGNATURE CHUTORO NIGIRI

Charred, Ossetra Caviar, Fresh UJasabi Il

SIGNATURE SAKE NIGIRI
Yuzu Kosho, lkura 7
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SIGNATURE HAMACHI NIGIRI
Shiso, Jalapefio, Scallion, Tahini 8

SIGNATURE SAKE SASHIMI
Pickled Red Onion, Ossetra Caviar,
Daikon, Wasabi Aioli 10

{ 27 %
! \
(. X\

PRES

S 5




Demerrara, Angostura 17

SHE SO...
Luna Azul Blanco, Shiso, Mint,
Japanese Melon, Soda 17

YUZU HIGHBALL
Haku Vodka, Yuzu Cordial, Soda 17

LYCHEE MARTINI
Roku Gin, Nigori Sake,
Lychee Cordial, Peychauds 18

MOCHKTAILS

HUCKLEBERRY YUZU LEMONADE
Huckleberry, Lemonade, Yuzu, Soda 9

SHE MELO...
Shiso, Mint, Japanese Melon, Soda 9

Mooonstone “Fuji Apple” 15/ 60

Kaze no Mori “Wind of the Woods” 20 / 80
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COCKTAILS SAKE |
EDO OLD FASHIONED Momokawa “Silver"15 / 60 ‘r\'*
Genmaicha Suntory Toki, Momokawa “Diamond” 15 / 60 e
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SPARKLING & WHITE

Rosé Le Fraghe Chiaretto, Italy

Orange Adroit Ribolla Gialla, Lodi, CA

Brut Cava Nadal Reserva, Spain

Chenin Blanc Chill Pill, Mendocino, CA
Gruner Leader Barbara Ohlzelt, Austria

Sauvignon Blanc Edna Valley, CA

REDS

Gamay Herve Villemade “Bovin Rouge”, France "21
Cabernet Sauvignon Edna Valley, CA

BEER

Sapporo 220z 10
New Hokkaido 9

Upslope Japanese Lager 7

Roadhouse Wilson IPA 8
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UBE CHEESECAKE

Whipped Coconut, Honey Crunch,

Winter Citrus 13

HOTTEA

Organic Green 7
Organic Black 7
Rosehip & Hibuscus 7
Egyptian Chamomile 7

MINERAL WATER

Aqua Panna 10
San Pelligrino 10
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DESSERT

SESAME ICE CREAM
Sesame Tuile, Honey 7

NAMA CHOCOLATE
10




