
Asahi Super Dry 12oz 7

Sapporo 12oz 7

Sapporo Light 12oz 7

Asahi Super Dry 0% 12oz 7

Miha • NZ
Sauvignon Blanc 

7/32

Vincent Bourgogne • FR
Chardonnay

12/56

Whispering Angel • FR
Rosé

12/56

Lapis Luna • CA
Pinot Noir

7/32

Kikusui • Junmai Ginjo • Niigata • 300ml
Bright, fruity aromatics with a light, dry finish. An ideal intro to sake that
refreshes the palate between bites.

19

Akagisan • Junmai Sparkling • Gunma • 300ml
A sparkling sake with soft sweetness and lively bubbles, lifts the palate
and pairs beautifully with savory bites.

29

Kiku-Masamune Kinushiro 
Junmai Nigori • Hyogo • 500ml
Junmai nigori (unfiltered) is a guest favorite thanks to its elegant flavor,
velvety texture and soft, airy feel on the palate.

29

Hakkaisan 45 • Junmai Daiginjo • Niigata • 300ml
Internationally renowned as the perfect example of the Niigata region’s
signature crisp and clean finish.

40

Kubota Manju “Ten Thousand Celebrations”
Junmai Daiginjo • Niigata • 300ml
This sake has earned its reputation as Japan’s most celebrated fine sake.
It’s silky on the palate with a dry, graceful finish, an elevated classic.

79

Kunizakari • Nigori • Aichi • single serve 200ml
An approachable, slightly rustic nigori with soft texture and rounded rice
sweetness. A friendly, easygoing finish.

9

Amabuki • Junmai Ginjo • Saga • single serve 180ml
A crisp ginjo with a clean finish and light floral notes, refreshing and easy
to sip, especially good with nigiri and citrus-forward bites. 

15

Sake
Our selection of sakes is curated to pair beautifully with all of our Omakases. 

If sake is a new experience for you, please let our servers guide you.

Non-Alcoholic
Organic Iced Green Tea • sweet or unsweet  4.5
Hot Green Tea  3
Coke, Diet Coke, Sprite, Dr. Pepper, Saratoga  3.5 

Beer Wine glass / bottle

We are a non-tipping restaurant. Please do not tip – we apply a 17% fee to your bill,
taxed per state law.

Each course is served as soon as it’s prepared.
Enjoy immediately to experience the perfect balance of fish and warm rice.

Hand rolls are best enjoyed quickly while the nori is crisp.


	Sake
	Kikusui • Junmai Ginjo • Niigata • 300ml
	Bright, fruity aromatics with a light, dry ﬁnish. An ideal intro to sake that refreshes the palate between bites.

	Akagisan • Junmai Sparkling • Gunma • 300ml
	A sparkling sake with soft sweetness and lively bubbles, lifts the palate and pairs beautifully with savory bites.

	Kiku-Masamune Kinushiro
	Junmai Nigori • Hyogo • 500ml
	Junmai nigori (unfiltered) is a guest favorite thanks to its elegant flavor, velvety texture and soft, airy feel on the palate.

	Hakkaisan 45 • Junmai Daiginjo • Niigata • 300ml
	Internationally renowned as the perfect example of the Niigata region’s signature crisp and clean finish.


	Kubota Manju “Ten Thousand Celebrations”
	Junmai Daiginjo • Niigata • 300ml
	This sake has earned its reputation as Japan’s most celebrated fine sake. It’s silky on the palate with a dry, graceful finish, an elevated classic.

	Kunizakari • Nigori • Aichi • single serve 200ml
	An approachable, slightly rustic nigori with soft texture and rounded rice sweetness. A friendly, easygoing finish.

	Amabuki • Junmai Ginjo • Saga • single serve 180ml
	A crisp ginjo with a clean finish and light floral notes, refreshing and easy to sip, especially good with nigiri and citrus-forward bites.


	Beer
	Asahi Super Dry 12oz
	Sapporo 12oz
	Sapporo Light 12oz
	Asahi Super Dry 0% 12oz

	Wine
	Miha • NZ
	Sauvignon Blanc

	7/32
	Vincent Bourgogne • FR
	Chardonnay

	12/56
	Whispering Angel • FR
	Rosé

	12/56
	Lapis Luna • CA
	Pinot Noir

	7/32

	Non-Alcoholic
	Organic Iced Green Tea • sweet or unsweet  4.5
	Hot Green Tea  3
	Coke, Diet Coke, Sprite, Dr. Pepper, Saratoga  3.5
	Hand rolls are best enjoyed quickly while the nori is crisp.



