Specials for sharing...

SHIO YAKI $17.00
Kelp salt grilled salmon wing (takes 20 minutes)

SPIDER ROLL $22.00
Deep fried soft shell crab with salad greens, teriyaki drizzle and
sriracha mayo rolled sushi

CHIKUWA $10.00
Chikuwa is a super popular bar snack in Japan of fish cake
tubes, tempura style with shichimi seven spice chilli mayo

SPRING GRATIN $14.00
Slow cooked sliced pork belly, new potatoes, asparagus & cheese
in Miso mayo sauce. Oven grilled

Special drinks

SAMURAI MAI TAI $26.00
Ryoma rum from Shikoku, Curacao, ginger, Orgeat, lime

STRAWBERRY FIELDS $24.00
Strawberry sake, Rubis sweet vermouth, cucumber, tonic

UMESHU PLUM WINE FLIGHT $17.00
Try three different umeshu from Japan and New Zealand!

MIDORI-CHAN $24.00
Roku gin, kabosu lime, Suze bitters, Vermouth bianco,
Midori melon

YUZU SAKE 0% $12.00
On ice, from Wakayama prefecture

CELEBRATING 31 YEARS est. 1995
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