
SMALL PLATES

HAND ROLLS

NIGIRI / SASHIMI

SIGNATURE NIGIRI

KARAAGE CHICKEN                        14

      house pickles, spicy aioli

           *substitute tofu

KYURI NO                                           13

      cucumber, citrus soy, sesame, 

      shiso, wakame

MAKI
SAKURA                                             31

      carrot, asparagus, big eye ahi, 

      nori tonnato, shoyu

HARUKAZE                                       26

      salmon, scallion, chili aioli, 

      yuzu tobiko

SAMURAI                                           26

      chef’s selection, cucumber, 

      scallion, takuan, togarashi, eel sauce

KANPACHI                                          10

       black garlic, meyer lemon 

       supremes, micro cilantro

SPICY TUNA                                       13

       jalapeno, pickled daikon

YUZU SALMON                                 13

        scallion, yuzu tobiko

AKAMI                                                 12

       soyu, caviar, chives 

     

ONO                                                      9

      shio koji, fresh wasabi

SAKE                                                    9

      strawberry umeboshi purée,

      lemon zest, chive

AKAMI                                                  

SAKE                                                     

WALU                                                  

KANPACHI                                            

UNI (NIGIRI ONLY)                               

UNAGI                                                  

                                        

AKAMI                                                 13

      kizame, crème fraîche, chive 

SAKE                                                    9

      strawberry umeboshi, lemon,  

      chive

WALU                                                  12

      kizami wasabi fume, furikake 

KANPACHI                                          10

      negi                                   

UNI NIGIRI                                          16

      pickled kizami wasabi, shiso 

UNAGI                                                  11

      bone marrow, sesame

Head Chef: Jino Kim  |  Executive Chef: Jordan Hayes

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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COCKTAILS

ZERO PROOF

WATERS

SAKE
ROSE REVERENCE                          18     

rose pedals infused jasmine tea,

roku gin, yuzu soda

JAPANESE SLIPPER                         19                      

 mezcal, cointreau, 

 japanese melon, lemon

LYCHEE MARTINI                              20

roku gin, house lychee cordial,

 nigori sake, peychaud’s

EDO OLD FASHIONED                     17

genmaicha infused suntory toki,        

demerara, angostura bitters

SPICED PASSIONFRUIT                     9

spiced passionfruit, lemonade,             

soda

AQUA PANNA                                    10

SAN PELLIGRINO                              10

MOMOKAWA “DIAMOND” 

DOBUROKU HEIWA ICHI NO DAKU

TENBI TOKUBETSU JUNMAI

SOMA NO TENGU ‘FOREST SPIRIT’ 

HEIWA SHUZOU KID DAIGINJO

ABE JUNMAI DAIGINJO

AKABU JUNMAI DAIGINJO 

OHMINE 2 GRAIN

WINE
WHITE/ROSÉ

ROSÉ | CHATEAU MINUTY “M”

BRUT SPARKLING | SEGURA VIUDAS RISERVA

PINOT GRIGIO | RUFFINO “LUMINA”

CHARDONNAY | CHRISTOPHE PATRICE CHABLIS

SAUVIGNON BLANC | CRAGGY RANGE 

GRENACHE BLANC | HERÈNCIA ALTÉS

RED

MONTEPULCIANO | ARIONE MARIO 

PINOT NOIR | PURPLE HANDS 

CABERNET SAUVIGNON | GRAMERCY CELLARS

SANGIOVESE | BASCIANO CHIANTI RUFINO  

BEER
SAPPORO 22OZ 

ROADHOUSE “FAMILY VACATION” LIGHT LAGER

ROADHOUSE ‘’HIGHWAYMAN” 

BEST DAY KOLSCH NON-ALCOHOLIC

ATHLETIC GOLDEN ALE NON-ALCOHOLIC
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