
 
 

 

 

 

  

 



FOOD

 

 

 

 

$12

$18

 

Onigiri Set
Unagi, Chicken, Black sesame, Togarashi mayo
Octopus Carpaccio
Octopus, Lemon, Garlic, Tarragon, Onion, Olive Oil, Fennel 

Shrimp Taco 2pc
Shrimp, Coleslaw, Togarashi Mayo

Karaage Bowl
Karaage, Rice, Pickled Ginger, Togarashi Mayo

Wagyu Meatball Don
Wagyu Meatballs, Tomato Sauce, Rice, Shishito 

Garlic Butter Rice, Unagi, Scrambled Egg, Pickled Ginger
Unagi Don

$15

 

 

 

$16

$15

$12

Soboro Tofu on Rice
Scrambled Tofu, Edamame, Rice, Unagi Sauce

$15



TAPAS

 

 

 

 

$8

$10
 

Takoyaki
Takoyaki, Pickled Ginger, Tako Sauce, Kewpie Mayo

Salted Edamame
Edamame, Salt

Shishito with Yuzu Aioli
Shishito Peppers, Yuzu Aioli

Shrimp Gyoza
Steamed Shrimp Gyoza, Ginger

Chicken Karaage
Karaage, Togarashi Mayo

Dried Sardines, Mirin, Sugar, Soy Sauce, Walnuts, Sesame
Kurumi Sardin

$8

 

 

 

$8

$9

$8



DESSERT & DRINKS 

 

 

$7

 

Salted Edamame
Octopus, Lemon, Garlic, Tarragon, Onion, Olive Oil, Fennel 

Shrimp Shumai
Karaage, Rice, Pickled Ginger, Togarashi Mayo

Garlic Butter Rice, Unagi, Scrambled Egg, Pickled Ginger
Kurumi Sardin

 

$8

 
 

 

 

$6

Amazake
Sweet Rice Beverage Made with Sake Kasu - Plain

$9

$6

Chocolate Ganache
Made with Sake Kasu in collaboration with Coconama

Alcoholic R-ice Cream
Sake Raisin / Yuzu Sorbet

R-ice Cream

R-ice Cream
Creamy sake kasu ice cream made with fermented rice lees from Artisan

SakeMaker’s sake production. Rich, smooth, and quietly distinctive.

Plain / Matcha / Ginger / Chocolate

$8

$5

$10

Yuzu Lemon / Mango Ginger 

Lattes
Matcha / Hojicha / Kuro-Goma
Fizzy Koji Lemonade
Mango Ginger Ale

$6
$6



 
 

 

 

 

  

 

SPECIAL


	FOOD
	Wagyu Meatball Don
	$18
	Shrimp Taco 2pc
	$16
	Onigiri Set
	$12
	Octopus Carpaccio
	$12
	Karaage Bowl
	$15
	Unagi Don
	$15
	$15
	Soboro Tofu on Rice

	TAPAS
	Chicken Karaage
	$10
	Shishito with Yuzu Aioli
	Takoyaki
	$8
	$8
	Salted Edamame
	$8
	Shrimp Gyoza
	$8
	Kurumi Sardin
	$9

	DESSERT & DRINKS
	R-ice Cream
	$5
	Alcoholic R-ice Cream
	$6
	Sake Raisin / Yuzu Sorbet

	$10
	Chocolate Ganache
	Made with Sake Kasu in collaboration with Coconama
	Plain / Matcha / Ginger / Chocolate

	Amazake
	Salted Edamame
	$7
	$8
	Octopus, Lemon, Garlic, Tarragon, Onion, Olive Oil, Fennel
	Yuzu Lemon / Mango Ginger

	$9
	Shrimp Shumai
	Lattes
	$6
	Karaage, Rice, Pickled Ginger, Togarashi Mayo
	Matcha / Hojicha / Kuro-Goma

	Kurumi Sardin
	$8
	Fizzy Koji Lemonade
	$6
	Garlic Butter Rice, Unagi, Scrambled Egg, Pickled Ginger

	Mango Ginger Ale
	$6
	Sweet Rice Beverage Made with Sake Kasu - Plain


	SPECIAL

