
COCKTAILS 13 WINE 12 

Wednesday to Saturday 5pm - 6:30pm 
Sunday All Day

IZAKAYA BITES

YAM CHIPS (V)
togarashi & lime spiced kewpie espuma

 
KALE GOMA-AE (VG)(GF) 

wasabi sesame sauce

EDAMAME PEPERONCINO (V)
shiro dashi marinade, garlic, chili pepper

 
½ SPICY TUNA ROLL (GF)

ahi tuna, scallion, cucumber, sesame chili sauce 
HAMACHI NOBU STYLE

shaved serrano, cilantro, yuzu ponzu

W A GY U  B E E F  M I N I  D O G S  ( 2 E A ) 
crispy onion, teriyaki glaze, wasabi aioli

CHICKEN KARA-AGE
sake soy chicken, agave citrus & red chili dips 

BULGOGI LETTUCE CUPS (GF) 
roasted pork belly, sushi rice, 

pickled daikon & carrot, gochujang mayo 
TOFU SUBSTITUTE AVAILABLE (V)

WAGYU “LITTLE MAC“SLIDERS
sesame seed brioche bun, cheddar cheese, 

lettuce, pickles, wafu sauce

(V) = VEGETARIAN  |  (VG) = VEGAN  |  (GF) = GLUTEN FREE

AN AFTERNOON 
IN NARA  2 OZ

bombay sapphire, sake, 
lillet blanc, yuzu, thyme, lime

ANGURIA SPRITZ 2 OZ

st. germain, watermelon, 
fever tree sparkling 

pink grapefruit 

CULMINA ‘R&D’6 OZ

sauvignon blanc

CHATEAU RECOUGNE 
SUPERIEUR 6 OZ

merlot, cabernet, cabernet franc

HAPPY HOUR

YOSHI NO GAWA 
Brewmaster’s Choice Premium Honjozo

served hot or cold
5oz 12    |     9oz 24

SAKE

ASAHI      
14oz draft 7  

BEER

5

15

10


