
w h i t e  w i n e  b o t t l e s
PROSECCO    L E  C O U LT U R E  B R U T   valdobiaddene, it 

RIESLING   K R U G E R  R U M P H   F E I N H E R B    

SAUVIGNON  BLANC   M É R I E AU  H E X AG O N A L E S   touraine, fr 

CHARDONNAY   L E Y DA   argentina, fr

PINOT GRIGIO  P E R U S I N I  C R U  colli orientali del friuli, it

ALBARIÑO   L A  CA Ñ A   rias baixas, sp

CHARDONNAY   PAS CA L  C L E M E N T  burgundy, fr

 CHARDONNAY  L I O C O    sonoma, ca 

SANCERRE    B LO N D E AU  M O U L I N  BA L E S   sancerre, fr 

SPARKLING   S AU S K A  BRUT  tokaj, hun  nv

CHABLIS   D E S  H AT E S   chablis, fr 17

 

r e d  w i n e  b o t t l e s
GRENACHE +   P I AU G I E R  SA B L E T  cotes du rhone, fr 

CABERNET S U B S TA N C E  C S   columbia, wa 

PINOT  NOIR  H O L LO R A N  S TA F F O R D  H I L L  willamette, or 

PINOT NOIR  H A H N  E S TAT E santa lucia highlands, ca   

TOURIGA NACIONAL  TO U R I GA  VA I  N UA   N AT U R A L  W I N E   alentejano, po

NEBBIOLO  A N TO N O L I O  J U V E N I A  langhe, it  

BARBERA  CAS C I N A  LU I S I N  M AG G I U R   piemonte, it 

PINOT NOIR  L E M E L S O N  T H E A S  S E L E CT I O N  willamette, or

SYRAH  + FAU S T E  P I S T E   GA R D E  M A N G E R  north coast, ca 

$25             
was $49+

$27             
was $49+

$35             
was $59+

$37             
was $65+

$45             
was $69+

$47             
was $68+

s a k e  b o t t l e s  ( 4 0 %  L E S S )

 HONJOZO  K I KU S U I  K A R A KU C H I  CA N  1 8 0 M L   dry, clean, umami 8

JUNMAI  Y U H O  K I M OTO  C E N T U R I E S , white soy, bergamot, aged 4 years  4 9

JUNMAI  K I R I N Z A N  F LY I N G  H O R S E  dry apple, pear, kiwi, rice 5 1  

JUNMAI  J OZ E N  M I Z U N O G OTO S H I  AQ UA  round, white cocoa, citrus  4 1

JUNMAI GINJO  S U I G E I  5 4  D R U N K E N  W H A L E   pineapple, umami, anise 4 8

JUNMAI GINJO  K I KU S U I  O RGA N I C   3 0 0 M L   banana, honeydew, horchata 3 0

JUNMAI DAIGINJO  DAS S A I  3 9   strawberry, stonefruit, viscous 7 9

JUNMAI DAIGINJO WA K ATA K E  O N I G O RO S H I   orchid, pear, ample acidity 6 6

 NAMAZAKE  A M A B U K I  S T R AW B E R RY   wild strawberry, savory, floral 4 9

 NIGORI  DA KU  5 0 0 M L   oatmilk, creamy, clean 4 3

p a c k a g e d  b e e r  ( 4 0 %  L E S S )
                           
SINGLE  •  4-PACK 

LAGER  N A R R AGA N S E T T  1 6 O Z  4.9% abv   •  1 2

LAGER  S A P P O R O  2 2 O Z  4.9% abv  6  •  2 4

LAGER  JAC KS  A B BY 1 6 O Z  5.5% abv  4  •  1 6

HEFEWEIZEN  G I N GA  KO G E N  5.0% abv  5  •  2 0  

IPA  E C H I G O   FLYING IPA 5.5% abv 6  •  2 4

IPA  LO R D  H O B O  1 6 O Z BOOMSAUCE 7.8% abv  5  •  2 0

RED ALE  E C H I G O    6.0% abv 5  •  2 0

GOLDEN KOLSCH  N I I GATA  B R E W I N G   bottle conditioned. 7% abv 6  •  2 4

SANSHO ALE  S E K I N O I C H I   5.0% abv 5  •  2 0

H O U R S  •  1 2 P M  -  8 P M  •  M O N DAY -  S AT U R DAY     8 5 7 - 3 2 7 - 7 2 2 8
BEVERAGE AVAILABLE FOR PICKUP (AND DELIVERY) . 

MANY MORE WINE & SAKE OPTIONS AVAILABLE FOR PICKUP. MUST ACCOMPANY A FOOD ORDER



DELIVERY & PICK UP ONLY
C AV I A R ,  G R U B H U B ,  D O O R DA S H ,  U B E R  E AT S

1 2 P M  -  8 P M ,  M O N D AY  -  S AT U R D AY   F R A N K L I N  S T,  B O S T O N  M A  0 2 1 1 0

*MAKIMONO  R O L L S

K E N ’ S  R O L L  ∙  2 5 
shrimp tempura, avocado,  

spicy tuna, pine nut

R A I N B O W  ∙  2 1 
california roll, various fish tobiko, 

avocado, sesame

C A L I F O R N I A  ∙  1 4 
crab, avocado, tobiko

S P I D E R  ∙  1 6 
soft shell crab, kaiware,  

tobiko, spicy mayo 

T U N A  AV O C A D O  ∙  1 5 
tobiko

S A L M O N  AV O C A D O  ∙  1 5 

sesame 

F U T O M A K I  ∙  1 2 
tamago, shiitake, 
kanpyo spinach, 

burdock

E E L  AV O C A D O  ∙  1 4 
sesame, eel sauce 

S P I C Y  R O L L   ∙  1 2 
choice of  

salmon or tuna

K A P PA  ∙  7 
japanese cucumber, sesame

O S H I N K O  ∙  7 
pickled daikon radish 

sesame

AV O C A D O  ∙  8 
fresh avocado

*SUSHI  N I G I R I  /  S A S H I M I

B L U E F I N  T U N A  ∙  1 2 / 1 8 
hon maguro

B F  M E D I U M  F AT T Y  T U N A  ∙  2 2 / 3 3 

chu toro

B L U E F I N  F AT T Y  T U N A  ∙  2 8 / 4 2 
o toro 

F R E S H W AT E R  E E L  ∙  1 0 

unagi

S A L M O N  ∙  1 2 / 1 8 
sake

K I N G  S A L M O N  B E L LY  ∙  1 7 / 2 5 
sake toro

S A L M O N  R O E  ∙  1 2 
ikura

* C H A R - G R I L L E D  S T E A K S

 served with large order of  fried rice 

french fries, braised kale, lotus chips
 choice of ponzu daikon or sansho au poivre

8 O Z   G R A S S - F E D  F I L E T  M I G N O N  ∙  6 0 

8 O Z   A M E R I C A N  W A G Y U  F L A N K  ∙  5 5 

1 2 O Z   D E L M O N I C O - S T Y L E  R I B  E Y E  ∙  6 5 

STEAK  D I N N E R

PABU B O W L S  &  M O R E

“ B E N T O  B O X ”  D I N N E R 
grilled protein, featured fried rice, maki roll, vegetable or salad ∙  M P

(see our instagram for current box)

T E R I YA K I  C H I C K E N  B O W L  
grilled chicken thighs, charred shishitos, teriyaki sauce ∙  1 3

PA B U  P O K E  B O W L 
salmon, tuna, ikura, avocado...oh & rice!  ∙  1 3

F R I E D  R I C E 
chef ’s daily rotation, finished with egg fried rice  ∙  1 2

S P I C Y  O R  P L A I N  E D A M A M E  ∙  8 
togarashi, caramelized soy, sesame

A K A D A S H I  M I S O  S O U P  ∙  8 
trio of miso, tofu, mushroom 

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’  ∙  1 3 
ginger-soy marinade, spicy mayo

COMFORT C L A S S I C S

T O W E R  B U R G E R  
caramelized onion, cheddar, secret sauce  ∙  1 5

S E A R E D  S A L M O N  
spring greens, yuzu vinaigrette, garlic aioli  ∙  1 4

B O L O G N E S E  PA S TA  
housemade ragú, parmigiano ∙  1 8

C A L L  U S  D I R E C T LY  8 5 7 - 3 2 7 - 7 2 2 8


