
*THE CONSUMPTION OF RAW OR UNDERCOOKED EGGS, MEAT, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS PLEASE BE SURE TO KINDLY INFORM YOUR SERVER/BARTENDER OF ANY ALLERGIES  OR DIETARY RESTRICTIONS

居 酒 屋  I Z A K AYA

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

旬もの  S H U N  -  S E A S O N A L 
C H AWA N M U S H I   1 6 

EGG CUSTARD, SCALLOP, SHRIMP, SHIRO-DASHI

B R U S S E L S  S P R O U T S   1 5 

LEMON, SHICHIMI, BONITO, PONZU

S H O ’ S  K A K I A G E   2 4 

SWEET POTATO, BURDOCK ROOT, CARROT, ONION 
SHIITAKE, ENOKI, DASHI BROTH 
+ADD SHRIMP 8 
 
揚 げもの  A G E M O N O  -  F R I E D 
C H I C K E N  ‘ K A R A A G E ’ N U G G E T S   1 6 

KARASHI MUSTARD, SPICY MAYO 
 

WA G Y U  M E N C H I - K AT S U   1 8 

PANKO-CRUSTED WAGYU, BBQ SAUCE 
 
M A I TA K E  M U S H R O O M  T E M P U R A   1 6 

UMAMI DASHI BROTH

I N A R I   1 9 

TOFU SKIN, SNOW CRAB, AVOCADO, SPICY AIOLI 

H O T  S H R I M P  T E M P U R A   1 6 

CRISPY ONION, SCALLION 
CREAMY SPICY-YUZU AIOLI 

生もの  N A M A M O N O  -  R A W 
H A P P Y  S P O O N   1 4 

UNI, IKURA, TOBIKO, PONZU CRÈME FRAÎCHE 
+ADD CAVIAR 1 8

A H I  T U N A  P O K E  2 5 

TOBIKO, NEGI, CRISP WONTON 
 
O C E A N  C A R PA C C I O   3 2 

HOKKAIDO SCALLOP, UNI, IKURA, NORI, UME PLUM 
 

M I S O - C U R E D  Y E L L O W TA I L   2 6 

AVOCADO, ROASTED ONION, TRUFFLE VINAIGRETTE

お 勧 め  O S S U M E  -  C H E F ’ S  F A V O R I T E S 
PA B U  O K O N O M I YA K I   2 8 

SAVORY ‘PANCAKE’, SHRIMP, SCALLOP 
CABBAGE, PORK BELLY, SWEET TARE

M A R I N AT E D  E G G P L A N T   1 2 

KATSUOBUSHI, GINGER 
 
S M O K E D  B A C O N - M O C H I  ‘ H A N D  R O L L’  1 5 

NORI, SHICHIMI, TERIYAKI

備長炭焼き BINCHO SUMIYAKI – CHARCOAL GRILL 

魚と貝  -  S E A F O O D 
C E D A R  P L A N K  K I N G  S A L M O N   3 9 

TERIYAKI, SPICY MISO, CUCUMBER SALAD 
 
S A I K Y O - M I S O  B L A C K  C O D   3 8 

SWEET MISO, SEASONAL MUSHROOMS 
 
TA M A R I  M A R I N AT E D  W H O L E  S Q U I D   2 6 

TEMPURA TENTACLES, BONITO, MENTAIKO AIOLI 
 

H A M A C H I  K A M A  2 3 

YELLOWTAIL, SCALLION, DAIKON PONZU  
 

肉  -  M E A T  
A 5  M I YA Z A K I  WA G Y U  R I B E Y E   M P 

PABU STEAK SAUCE

A M E R I C A N  WA G Y U  T O N G U E   3 5 

SHICHIMI-LEMON 
 
A M E R I C A N  WA G Y U  S K I R T  S T E A K   4 6 

NEGI MISO, CRISPY GARLIC, PABU STEAK SAUCE 
 
S M O K E D  J I D O R I  C H I C K E N   2 7 

TERIYAKI GLAZE, SCALLION 
 

P R I M E  S H O R T  R I B  ‘ K A L B I ’  3 2 

UMAMI-SOY MARINATED, YUZU KOSHO

野 菜  -  V E G E T A B L E S 
S W E E T  M I S O  E G G P L A N T   1 6 

GINGER, SHISO, GOMA 
  
P O R TA B E L L A  M U S H R O O M   1 6 

DAIKON, YUZU PONZU 
 
S H I S H I T O  P E P P E R S   1 5 

KATSUOBUSHI, LEMON PONZU

巻物 MAKIMONO – ROLLS 
M I C H A E L’ S  N E G I T O R O  ( 5 P C )   3 2 

FATTY TUNA, SCALLION, UNI, IKURA 
 
K E N ’ S  ( 8 P C )   2 5 

SHRIMP TEMPURA, AVOCADO, SPICY TUNA. TOASTED PINE NUTS 
 

C A L I  1 0 1  ( 8 P C )   1 9 

SNOW CRAB, CUCUMBER, SHISO, KANPYO, AVOCADO

K O H A K U  ( S O Y  PA P E R  W R A P )  ( 8 P C )   1 9 

PANKO-CRUSTED SHRIMP, UNAGI, AVOCADO, TOBIKO, SCALLION, CREAMY MISO

S U P E R  S P I D E R  ( 5 P C )   2 2 

PANKO FRIED-SOFT SHELL CRAB, AVOCADO, GOBO, CUCUMBER, TOBIKO 

N A O  ‘ R A I N B O W ’ ( 8 P C )   2 7 

TUNA, YELLOWTAIL, SALMON, AVOCADO, SERRANO CHILI, CRISPY ONION

A S A K U S A  ‘ C R I S P Y  S P I C Y ’ ( 8 P C )   2 5  *tempura fried 

SEARED SALMON, CRAB, AVOCADO, SCALLION, SPICY AIOLI

F U T O M A K I   ( 5 P C )   1 7 

TAMAGO, SPINACH, GOBO, KAIWARE, SHIITAKE, KANYPO, CUCUMBER, ICHIMI

K A R A - K A R A  ( 1 P C )   1 2 

SPICY SCALLOP, YELLOWTAIL, SHRIMP TEMPURA, AVOCADO, TOBIKO  
 
F U J I S A N  ( 1 P C )   4 9 

A5 MIYAZAKI WAGYU, UNI, CAVIAR , GOLD LEAF 
 

T O R O TA K U  ( 1 P C )   1 2 

FATTY TUNA, TAKUWAN, SCALLION, KIMCHI

S A R U S A  ( 1 P C )   1 2 

SPICY TUNA, SHRIMP, SNOW CRAB, SALSA, AVOCADO, CILANTRO

U N A - L O V E  ( 1 P C )   9 

UNAGI, AVOCADO, TAMAGO, CUCUMBER, TOBIKO

R O P P O N G I  ( 1 P C )   1 6 

HOKKAIDO SCALLOP, UNI, IKURA, TOBIKO

O YA K O  ( 1 P C )   1 2 

SALMON, IKURA, SNOW CRAB, AVOCADO

S H I N J Y U K U  ( 1 P C )   9 

SPICY SALMON, CREAM CHEESE, TOBIKO

酢 の 物とサラダ  G R E E N S  &  S O U P  

S E AW E E D  ‘ S U N O M O N O ’  1 1 

APPLE, KAIWARE, CUCUMBER, SESAME 
SWEET-RICE VINAIGRETTE 

J A PA N E S E  C A E S A R   1 4 

ROMAINE, ARUGULA. PARMESAN, SAIKYO-MISO

S P I C Y  E D A M A M E   9 

UMAMI SOY, TOGARASHI, SESAME 
 
M I S O  S O U P   1 2 

SILKEN TOFU, HON SHIMEJI, WAKAME

和 風 パ スタ  W A F U  -  N O O D L E S  &  R I C E 
M E N TA I K O  S PA G H E T T I   2 6 

SPICY COD ROE, SHISO, NORI, GARLIC-GINGER 

S P I C Y  M A B O  U D O N   2 4 

MISO GROUND PORK, ONION, WHEAT NOODLE 

K A R E I  YA K I S O B A   2 5 

SEASONAL MUSHROOMS, CABBAGE, BEAN SPROUTS 
PICKLED GINGER, JAPANESE CURRY

P O R K  B E L LY  F R I E D  R I C E   1 8 

PORK BELLY, MAITAKE, ECALLION GARLIC, TAMARI 

手巻き TEMAKI – HAND ROLLS

FA L L  2 0 2 3


