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happy hour

Monday - Friday
3pm-5pm

$10 Beer & a Sake
$2 Off Drinks
1/2 Off Tempura

cocktails HIFIL

The Suki Suki
junmai sake, yuzu, cucumber,
passion fruit, simple

12

Red Dragon
beet-infused sake, orange
vermouth, ginger beer,
jalapefo, lime

12

Summer Breeze
junmai sake, cappelleti,
lychee, pineapple, lemon

13

Tarusake Paloma
tarusake, stones ginger,
grapefruit, lime, salt

12

Midnight in Tokyo
junmai sake, st. george coffee
liquer, chocolate bitters, simple

14




beer E—IL

ON DRAFT 8/200z
Asahi Super Dry 6/12
Neon City Pale Ale 8/16
IN BOTTLE
Laguintas ‘Little Sumpin’ 8
Master Gao Jasmine Lager 8
Echigo Red Ale 8
Lucky Dog IPA 9
Kizakura Kyoto Matcha IPA 10
Hitachino White Ale 9
Bitburger Pilsner N/A 7
IN CAN
Sapporo Premium Lager 6
Sapporo Black 15
Shacksbury Yuzu Ginger Cider 19 oz 12

*%k%

Look for the asterisk indicating
a staff favorite.

*%k%
sake A
SNACK SIZE
Onikoroshi Demon Slayer suicesox 1
Kikusui Funaguchi Can Nama Genshu 200mL 14
Old Mountain 15
Tokubetsu Junmai 18omL

GLASS/BOTTLE

Bushido Ginjo Genshu on prart 10/39
white flower, asian pear, raspberry
Fukucho ‘Seaside Sparkling’ 11/48
Sparkling Junmai soomt
lively, lemon, lime, coconut
* Yoshinogawa ‘Winter Warrior’ Namazake 12/64
Junmai Ginjo 72omL
cantaloupe, lychee, honeydew
Daimon ‘Road to Osaka’ 13/60

Nigori Tokubetsu Junmai 720mc
banana, citrus, floral




Nakagawa ‘Pure Grain’

Junmai 720mL
crisp, mellow, umami

11/135

Konteki ‘Tears of Dawn’
Daiginjo 18oomL
banana, anise, truffle

15/--

Yuho ‘Eternal Embers’
Junmai 180omL
bread pudding, fig, umami

14/208

Dewanoyuki ‘Bingakoi’ Daigingo soomt
apple, melon, banana

35

Dewazakura ‘Cherry Bouquet’
Oka Ginjo soomL
flower blossoms, peach, spring water

40

Yuho ‘Rhythm of the Centuries’ 4 Year
Kimoto Junmai Bottle-Aged 720mL
earth, walnut, soy caramel

60

Amabuki ‘Gin no Kurenai’
Junmai ‘Rosé’ 72omL
floral, plum fruit, wine-like

68

Ichinokura Cedar Barrel
Taru Junmai 72omL
savory, dried apple, pear

70

Riharu ‘Dreamy Clouds’ Tokubetsu Junmai
Nigori 720mL
green apple, honey, olives

72

Yuki No Bosha ‘Cabin in the Snow’
Junmai Ginjo 720mL
peach, strawberry, white pepper

75

Maboroshi ‘Mystery’
Junmai Ginjo 72omL
melon, olive, honey

75

* Seikyo Omachi Namazake
Junmai Gingo 72omL
pear, grassy, citrus

79

Hakkasian ‘Eight Peaks’
Tokubetsu Junmai 72omL

melon, honeysuckle, sweet umami

80

* Shichi Hom Yari Namazake
Junmai72om
papaya, pineapple, spearmint

85

* Ama No To Namazake
Tokubetsu Junmai 72omL
steamedrice, green apple, kiwi

920

* Rihaku Origin of Purity Namazake
Junmai Gingo 72omL
smokey, molasses, candied nuts

95

* Fukucho ‘Moon on the Water’ Namazake
Junmai Ginjo 72omL
pineapple, banana, fresh flowers

110

* Eiko Fuji ‘Glorious Mt. Fuji’
Namakaze 72omL
green apple, candied sugar, delicate acidity

110

Tedorigawa ‘Chrysanthemum Meadow’
Daigingo 720mL
fennel, chestnuts, mineral

100

Kinmon Akita Shiroyamabuki ‘Assemblage’
Junmai 720mL
complex, ripened melon, dynamic

115

Takatebjin ‘Soul of the Sensei’
Junmai Daiginjo 72omL
muscat grape, honeydew, green apple

124

Ginja Shizuki ‘Divine Droplets’
Junmai Ginjo 720mL
pineapple, lily, white pepper

200




wine A
SPARKLING

Parigot & Richard Cremant de Bourgogne 14/54
BURGUNDY, FRA

Raventds i Blanc Rosé de Nit 17/66
CONCA DEL RUI ANOIA, SPAIN

Didier-Ducos L'Ablutien Brut 21/88
CHAMPANGE, FRA

Empire Estates Blanc de Blancs 55
FINGER LAKES, USA

Charles Heidsieck Brut Reserve 90
CHAMPANGE, FRA NV

Camille Savés Grand Cru But Rosé 140
BOUZY, FRA NV

Bollinger Special Cuvée 170
CHAMPANGE, FRA NV

WHITE

Domane Wachau Griiner Veltliner 13/50
WACHAU, GER

Leon Beyer Pinot Blanc 15/58
ALSACE, FRA

Marine Dubard Sauvignon Blanc 18/70
BORDEAUX, FRA

Famille Paquet Chardonnay 20/78
BURGUNDY, FRA

Meinklang Harsleveli 65
SOMLO, AUS 2016

Weixelbaum “Wahre Werte” Griiner Veltliner 70
KAMPTAL, AUS 2020

Domaine De Chantemerle Chardonnay 95
CHABLIS, FRA 2018

Domaine George Vernay Viognier 96
NOR RHONE, FRA 2019

J. De Villebois Sancerre 100
LOIRE VALLEY, FRA 2020

Evening Land ‘Seven Springs’ Chardonnay 110
WILLIAMETTE, USA 2019

Hans Wirsching Iphofer Julius-Echter-Berg 130
GG Riesling

FRANKEN, GER 2016

Chanteréves Santenay Blanc Chardonnay 130
BURGUNDY, FRA 2019

Hans Wirsching Iphofer Julius-Echter-Berg 135
GG Riesling

FRANKEN, GER 2016

Chateau Viex Taillefer Blanc 150
BOURDEAUX, FRA 2020

Jean-Claude Bessin Chablis Grand Cru 160
CHABLIS, FRA 2020

ROSE + ORANGE

Heidi Schrock ‘Pink Beret’ 13/50
BERGENLAND, AUS

Lorenza 14/54
LODI, CA

Danjou-Banessy ‘Supernova’ 55

LANGUEDOC- ROUSSILLON, FRA 2020




ROSE + ORANGE CONT.

Les Sarrins 56
PROVENCE, CA 2021
Broc Cellars Love Rosé 15/58
BERKELEY, CA
Marto Weiss Field Blend 62
RHEINHESSEN, GER 2020
La Grange Tiphaine Rosa Rosé 70
LOIRE VALLEY, FRA 2021
RED
Dr. Birklin-Wolf Pinot Noir 15/58
PFALZ, GER
Domaine Guiberteau ‘Les Moulins’ 16/62
SAUMUR, FRA
Domaine Chasselay Beaujolais is Not Dead 17/70
BEAUJOLAIS, FRA
Norton Ridge Cabernet Sauvignon 18/70
NAPA VALLEY, CA
Lioco Carignan ‘Indica’ 50
MENDOCINO, CA 2017
Clendenen Family Valdigue ‘Gamay’ 55
SANTA MARIA VALLEY, USA 2015
Danjou-Banessy La Truffiere 92
LANGUEDOC-ROUSSILLON, FRA 2020
Nicolas Rossignol Pinot Noir 1er Cru 168
BURGUNDY, FRA 2018
non-alcoholic Jo7Ia—)
LEMONADE
Matcha Lemonade 6
matcha, lemon, simple &
rambler sparkling water
OTHER
Ramune 5
Maine Root Ginger Beer 5
Sprite 5
Richard’s Rainwater 5
Mexican Coke 5
San Pellegrino 750mL 7
Acqua Panna 750mL 7
COFFEE + STEEPING ROOM TEAS
Intelligentsia Cold Brew 4
add oat milk +2
Iced Jasmine Tea 4
Iced Classic Black Tea 4
Teapot or Loose Leaf Tea 7

yamanami black, turmuric ginger, summer dusk
camomile, genmaicha matcha green







