CURED MACKEREL, FRESH GRATED WASABI, BEET, CUCUMBER

PICKLED FENNEL, BLACK RADISH, ENOKI MUSHROOMS, KAIWARE

KARASUMI, MIZUNA, TONNATO SAUCE

SEAWEED SALAD, APRICOT UMEBOSHI, MUSTARD GREENS

FERMENTED BLACK BEANS, CHILI OIL, SPINACH

$
% &% ) ( (
HATCHO MISO
¢ $
LEMON, CHILI
. & ) X
TOGARASHI CITRUS HONEY
3 + + (
GARLIC AIOLI, KETCHUP
* ( ,

SHIITAKE, BONITO, SCALLION
*(( 1 &
ENGLISH PEAS, PEA TENDRILS, PRESERVED LEMON
% &% . *(
GARLIC AIOLI, PONZU

" Hs

$#

13

13

13

13

14



v

DUCK BREAST, EGGPLANT, RED MISO

(

BLOOMSDALE SPINACH, SHIITAKE MUSHROOMS, GINGER BROTH
&%

BERKSHIRE PORK BELLY BRAISED WITH HOUSE MADE KIMCHEE, MAITAKE MUSHROOMS

- - - *(
LOBSTER BROTH, MIZUNA

% % &

ASPARAGUS, OYSTER MUSHROOMS, ASPARAGUS BROTH
& .

CHEF'S SELECTION OF WHOLE FISH

&
DRY AGED AND GRASS FED WITH GREEN GARLIC PONZU, ARUGULA

#$  W#
W *
8 OZ MEYER BURGER ON A POTATO BLACK PEPPER BUN

- ADD SHARP CHEDDAR, SWISS, POINT REYES BLUE—EACH

- ADD BACON, MAITAKE MUSHROOMS, CHARRED NEGI ONION
AVOCADO, SHISHITO PEPPER , FRIED EGG—EACH

17

12

15

16

17

MP

24

13



" 1 $ GRILLED SKEWERS—2 PER ORDER
Pork Belly

Tsukune

Beef Loin

Duck Heart

Omochi

Honey Comb Tripe

)] $
Yaki Soba

FRIED FRESH RAMEN, SWEET SQY, TOFU, SCALLION, SHIITAKE,

SHICHIMI TOGARASHI, MIZUNA, SESAME
Yamaimo - Japanese Yam
Mizuna and Poached Egg
Abura Age - Fried Tofu
Grated Daikon

$
Soba with Grated Daikon

Soba with Yamaimo
# - !

Steamed Rice

Tsukemono

Miso Soup

Taste of All Three

&
STRAWBERRY SAUCE, SHISO

/ &% 0
CHOCOLATE ICE CREAM, BANANA, CANDIED WALNUT
11 % x
BLACK PEPPER CREME FRAICHE

W w w o~

© ©O© O o

~N w B~ DN



1" #F % 2

+

PRESERVED LEMON, FENNEL, SHOCHU, FENNEL POLLEN
c ¢ *

HERRADURA BLANCO, HIBISCUS, LIME

& 3
SAKE, FRESH MINT, LIME

GREY GOOSE LA POIRE, PEAR BRANDY, PEAR JUICE

WOODFORD RESERVE, CARPANO ANTICA, GINGERED CHERRY

FINLANDIA GRAPEFRUIT VODKA, COINTREAU, WHITE CRANBERRY JUICE

NIGORI SAKE, SHISO, RICE
*

SHOCHU, OOLONG TEA, LEMON
*

GINGER SHOCHU, FRESH GINGER, LIME

#
SHOCHU, UMEBOSHI, SODA

* (%
TOGARASHI SHOCHU, HOUSE MARY MIX, WASABI

(

SVEDKA CLEMENTINE VODKA, POMEGRANATE, LIME

(

MEYER LEMON SHOCHU, YUZU SUGAR

)] (

LOTUS VODKA, CHAMOMILE, CHAMOMILE SYRUP, LOTUS ROOT

4 52 67
VEEV AGAI LIQUEUR, ORANGE-CRANBERRY TEA, ORANGE

DISTILLERY 209, FRESH STRAWBERRY, SHISO

10

11

10

10

10

10



4

Sake2me Asian Pear or Yuzu Citrus

Tentakakuni Hawk in the Heavens - Tochigi Prefecture
Tozai Living Jewel - Kyoto Prefecture

Sho Chiku Bai - Berkeley

Shichi Hono Yari Hyogo - Shiga Prefecture
ChikurinFukamari - Okayama Prefecture

Kurosawa - Nagano Prefecture

Kurobin Black Bottle - Hyogo Prefecture

Takasago Morning Glow - Hokkaido Prefecture

4 3

Kanbara Bride of the Fox - Niigata Prefecture
Matensei Star Filled Sky - Ottori Prefecture

Chikurin Karoyaka - Okayama Prefecture
Wataribune Ibaragi - Ibaragi Prefecture

Yuki No Bosha Cabin in the Snow - Akita Prefecture

3

Yuki no Bosha Akita Komachi - Akita Prefecture

4 3

Wataribune - Ibaragi Prefecture

Ginga Shi Zuku Divine Droplets —Hokkaido Prefecture
Mu Nothingness - Hyogo Prefecture

Chikurin Takoyaka - Okayama Prefecture

$* - ° &

Rihaku Nigori Dreamy Clouds - Shimane Prefecture
Tozai Nigori Snow Maiden - Kyoto Prefecture

Yuki no Bosha Nigori - Akita Prefecture

Sho Chiku Bai Nigori - Berkeley

Glass

11

Glass
13
12

Glass

Glass

Bottle

56
64

60
58
48
45
7

Bottle
91
84
78
81
71

Bottle
129

Bottle
207

66
200

Bottle
63

49

28 300mi
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Sake Introduction

JUNMAI', TOKUBETSU JUNMAI, JUNMAI GINJO, NIGORI
“High Flying” Ginjo

JUNMAI ; JUNMAI GINJO, JUNMAI DAI GINJO

Nigori Sampler
TWO NIGORI

#
TRADITIONAL JAPANESE WHITE LIQUOR

TRY ON THE ROCKS, UP, OR AS PART OF A COCKTAIL...

Wataribune Rice

Tori Kai Rice

Kagura no Mai Buckwheat
Kaikouzu Sweet Potato
Yaemaru Barley

#$+# 3
Meyer Lemon Shochu
Ginger Shochu

Togarashi Pepper Shochu

4 $ )y o
Suntory “The Yamazaki” 12 year Single Malt
Suntory “The Yamazaki” 18 year Single Malt

Glass

~N N N o

Glass

Glass

1
28

14

18

10

Bottle
42
56
49
42
49



) D%

r g *
Blanc de Blancs Schramsberg Napa 2004
Rosé Bouvet Brut Loire Valley NV
Prosecco Adami Veneto NV
Champagne Perrier Jouét Grand Brut NV
Champagne Canard Duchene Brut NV

( L]
Griner Veltliner Leth Austria 2006
Sauvignon Blanc Hall Napa 2006
Rosé Michael David Incognito Lodi 2006
Verdejo Vina Sila “Naiades” Rueda 2004

+

Viognier Bonterra Mendocino 2006

Albarifio Don Olegario Spain 2005

Tokai Movia Lombardy 2006

Riesling Baron ‘K” Kabinett Rhiengau 2005

Gewtirztraminer Caliboume and Churchill San Louis Obispo 2006
Sauvignon Blanc Céago Mendocino 2006

Chablis Domaine Laroche Burgundy 2004
Pinot Blanc Valley of the Moon Sonoma 2006
Koshu Cuvée Denis Dubourdieu Japan 2006
Riesling Pewsey Vale Australia 2006

+ %

Abraxas Robert Sinskey Los Cameros 2006
Chardonnay Sonoma Cutrer Russian River 2005
Chardonnay Hess “Suskol” Chardonnay Napa 2005

Glass

Glass

Glass

Glass

Glass

10

Bottle
68
24
24
88
84

Bottle
32
36
32
55

Bottle
28
44
35
30

36

Bottle
38
27
38
32

Bottle

40
48
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Pinot Noir Anne Amie Willamette Valley 2005
Pinot Noir Wild Rock Central Otago 2006
Grenache Yalumba Bush Vine Barossa 2005
Tempranillo Matchbook Dunnigan Hills 2005
Gamay Chateau la Chaize Brouilly 2005

Cabernet Sauvignon Avalon Napa 2004

Cabermnet Sauvignon Chateau Montelena Napa 2004

Bordeaux Chateau Coufran 2003

Pinot Noir Foley Santa Rita Hills 2005

Shiraz / Viognier D’arenberg “Laughing Magpie” McLaren Vale 2005
Merlot Paso Creek Paso Robles 2004

Merlot Northstar Columbia Valley 2003

Cabermet Sauvignon Jordan Alexander Valley 2003

Meritage Cain Five Napa Valley 1998

%

Zinfandel Artezin Napa 2005

Blend Craggy Range “Tekahu” New Zealand 2004
Syrah Lost Canyon Stage Guich Sonoma 2003
Cabemet Franc Viader DARE Napa 2004

)$
Moscato d’ Asti Chiarlo “Nivole” Piemonte 2006
Tawny Port Taylor 20 Year
Ruby Port Fonseca Bin 27
Jorge Ordonez Selection Especial Malaga 2005
Sparkling Sake Chikurin Hou Hou Shu

Glass

10

Glass

Glass

12

Glass

10

12

Bottle
42
40
32
28
33

Bottle
36
89
36
64
51
32
62
98
150

Bottle
32
57
48
75



