
HAPPY HOUR | ハッピーアワー 
M O N D AY  T H R O U G H  S AT U R D AY  |  4 : 0 0 P M  T O  5 : 3 0 P M 

B E V E R A G E  |  N O M I M O N O  飲み物  

D R A F T  S U N T O R Y  H I G H B A L L  |  1 0 . 8 8 
Suntory whisky, high carbonation soda, lemon twist

O L D  F A S H I O N E D  |  1 1 . 8 8 
Westward single malt, gomme syrup, bitters

J A PA N E S E  C H U H A I  |  1 0 . 8 8 
bartender’s daily-changing shochu highball

2 0 0  M L  S A K E  C A N  |  1 0 . 8 8 
Kikusui Funaguchi honjozo nama genshu

W I N E  /  D R A F T  S A K E  |  9 . 8 8 
daily selection of red / white or bushido junmai genshu 

2 2  O Z  S A P P O R O  C A N  |  9 . 8 8 
+ a can of sake   16.88

1 O Z  S H O T  +  1 2 O Z  B E E R  C O M B O S 

Espolon Anejo + Asahi Super Dry Lager 1 3 . 8 8

Kikori Japanese Whisky + Suntory Premium Pilsner|  1 9 . 8 8

F O O D  |  T A B E M O N O  食べ物 

P O R K  S T E A M  B U N  |  3 . 8 8 
braised pork belly

H O N  M A G U R O  P O K E  H A N D  R O L L  |  7 . 8 8 
bluefin tuna, tobiko, pickled ginger, shiso, cucumber

H A N D  R O L L  |  6 . 8 8 
choice of spicy (tuna, salmon, scallop or hamachi)               

or negihama

T O K Y O  F R I E D  C H I C K E N  ‘ K A R A A G E ’  |  7 . 8 8 
spicy mayo

B L O O M S D A L E  S P I N A C H  |  5 . 8 8 
‘goma-ae’ style, toasted sesame 

K A I S O  S E A W E E D  S A L A D  |  5 . 8 8 
sanbaizu, sesame dressing, lemon

PA B U  R I B S  |  1 0 . 8 8 
berkshire pork, red chili glaze, kewpie, sesame

C H E F ’ S  D A I LY  S P E C I A L  |  M A R K E T  P R I C E 
inquire with server on daily offering

*THE CONSUMPTION OF R AW OR UNDERCOOKED EGGS, ME AT, POULTRY, SE AFOOD OR SHELLFISH MAY INCRE ASE 
YOUR RISK OF FOODBORNE ILLNESS.

A 4% SURCHARGE WILL BE ADDED FOR ALL FOOD & BEVERAGES FOR SAN FRANCISCO EMPLOYER MANDATE


