
ZERO PROOF 
Bee's Knees  13 
Clean Co. NA Gin, Lemon, Honey 
 
Whiskey Daisy  13 
Clean Co. NA Whiskey, Lemon, Dhos Orange, 
Soda 
 
French 75  13 
Clean Co. NA Gin, Lemon, NA Sparkling 
 
Daiquiri  12 
Clean Co. NA Spiced Rum, Lime, Simple 
 
House-Made Kombucha  9   
“availability changes daily” 

Rose      

Ginger Kombu-Beer   

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Wine by glass  

 
Sparkling 

 

Jean-Baptiste Adam Cremant d’Alsace Brut Rosé  |Fra| 20 

Cascina San Lorenzo Lunatico Moscato d'Asti  |Ita| 16 

Glera, Borgoluce, Prosecco Superiore DOCG  |Ita| 17 

 
Rosé 

 

Amestoi Txakoli Rosé  |Spa| 18 

 
White 

 

Trefethen Family Vineyards Chardonnay  |USA| 16 

Kruger Rumpf  Riesling, Munsterer Im Pitterberg, Kabinett  |Ger| 24 

21 Domaine Drouhin Bourgogne Blanc, Chardonnay |Fra| 21 

Jo Landron Amphibolite Muscadet  |Fra| 19 

Domaine Villebois Sancerre  |Fra| 23 

Barone Fini, Pinot Grigio, NV  |Ita| 15 

COFFEE 
Espresso 4 
Latte 6 

Cappuccino 5 

Mocha 6 

Americano  4.5 
 

TEA 
Loose Leaf  Tea  *serves one to two people 

Hoji Cha  | 焙茶 | Japan  12      

Genmai Cha  |⽞⽶茶| Japan  12 

Sen Cha  | 煎茶 | Japan  12 

Oolong  | 烏⿓ | organic | Taiwan  15 

Ruby Black | 紅⽟ | organic | Taiwan  15 

 

Caffeine-Free Tea 
House Herbal Blend  12 
Osmanthus, Jasmine, Chrysanthemum, licorice 
 

Matcha Latte    6.5 

Hoji Cha Latte    6.5  “Low Caffeine” 
 

Mimosa  10 
Orange Juice and Cava 
 
French 75  15 
Gin, Lemon Juice, Simple, Sparkling Wine 
 
Yui Horie  18 
Vodka, Lychee, Espresso Liqueur, Dry Curaçao, Honey, 
Orange Oil 
 
The Novembers  20 
Cognac, Falernum, Honey, Campari, Cinnamon 
 
The Pillows  20 
Nikka Days, Akashi Ume Whiskey, Heiwa Tsuru-
Ume Ichigo, Heiwa Nigori, Plum Powder 
 
Cibo Mato  17 
Mezcal, Coconut, Yuzu Soda, Pinot-Noir-adine, Rice Chip. 
 
800 Cherries  19 
Jamaican White Rum, Lime, House Ginger Kombu-
Beer, Cherry Pearls 
 
Mr. Miyagi  17 
Sesame Vodka, Ginger, Wasabi, Lime  
 
Bamboo Cocktail  16 
Maderized Vermouth, Cream Sherry, Bitters  
 
Across The Universe  20 
Rye, Strawberry Scented Sake, Ume Shu, Cedar Smoke  
 
Yuru-Chara Grand Prix  21 
Gin, Matcha, Lime, Lemon, Egg White, Heavy Cream*, 
Soda 
*Can Be Made with Almond Milk 

BEER 
Draft 
Sapporo  7 
Creature Comforts Tropicalia  7 
Oconee Round Here Beer Kolsch  7 
 
Cans | Bottles 
Yona Yona Pale Ale  10 
Hitachino Nest White Ale  10 
Yoho Aooni IPA  10 
Yoho Tokyo Black Porter  10 
 
 

COCKTAILS   



MAKI  | TEMAKI 
 

 
 
 

 
 
 
 
 
 
 
 

 

SIGNATURE   Temaki  Maki 

*Ossetra Caviar Wasabi 32 | 62 
*Hokkaido Uni sea urchin, real wasabi 26 | 50 
*Negitoro Ikura chopped fatty tuna, negi, 

salmon roe, real wasabi 
19 | 37 

  
CLASSIC  
Chili Avocado  chili dust, leeks, negi    7 | 12 
Snow Crab California   11 | 20 
*Spicy Tuna cucumber, root veggie crisp      8.5 | 15 
*Yellowtail Jalapeno spicy yellowtail, 

cucumber, fried leeks  
8.5 | 15    

*Salmon Citrus sundried tomato, cucumber, 
lemon, “Contains nuts” 

9 | 16 

*Tekka bluefin tuna, real wasabi  8 | 14 
Kabayaki Unagi grilled eel, cucumber, avocado, 

house eel sauce 
10 | 19 

Ume Shiso pickled plum, shiso leaf, sesame 6 | 11 
*Negitoro chopped fatty bluefin tuna, negi, real 

wasabi     
11 | 20 

Snow Crab Egg Benedict  25 
poached eggs, yuzu Hollandaise, chives, croissant roll 
 
Miso Duck and Croffle  26 
sunny-side up egg, chives, miso maple syrup 
 
F1 Wagyu Burger  24  
panko breaded wagyu patty, roasted tomato, katsu sauce,  
house-made milk bun 
 
American Wagyu Ribeye Cap Teriyaki Rice  23 
spring mix, wasabi, poached egg 
 
French Toast  20  
gruyere, seasonal fruit, mascarpone, honey, house-made 
milk bread 
 
Seasonal Fruit Sando  16   
matcha custard, milk bread 
 
House-made Croissant 
Shrimp Omelette Croissant  23 
mushroom, Gruyere, chives  
 
Uni Snow Crab Ikura Croissant  30                              
house made croissant, avocado, mentaiko mayo 
 
Add 3g Black Truffle 16 | 3g Ossetra Caviar 16  
 
Katsu Sando                            
Bluefin Tuna Kara-Age Sando  27                               
radish sprouts, pickled daikon, shiso aioli  
 
A5 Wagyu Katsu Sando  59                                    
katsu sauce, seasonal salad 
 
Ramen 
Truffle Duck Shoyu Ramen  19.5                                                                                    
duck breast, chicken, chives, bamboo shoot,  
ramen egg  
 
Spicy Miso Chicken Ramen  17.5                                                                                  
chicken, stir-fried veggies, chives, chili oil, scallions, 
ramen egg 
 
Stir-Fried Mentaiko Noodle 25                                                                                   
scallop, shrimp, poached egg, shichimi, Ao nori, kizamo nori 
 

PASTRIES 
Pastry Basket   18 
Butter Croissant    5.5 
Chocolate Yuzu Roll  5 
Cinnamon Roll   5 
Bacon Scallion Scone  5 
Matcha Brownie   5 
Yuzu Madeleine   4.5 
Truffle Madeleine  5 
Cookie Sandwich   5 
Black Sesame & Mochi 
Cube Croissants   4.5          
Choice of:  
Matcha 
Chocolate w/ Mascarpone or Yuzu 
Black Sesame & Strawberry 
Red Bean Mochi 
 
                   
 
 

SIDES 
Edamame     7 

Miso Soup     7 

Cucumber Wakame    6 

Croffle     6 

Duck Fat Scallion Pancake  8 

2 Eggs     6   

Steamed Rice    5 

Sushi Rice      5 

  

BRUNCH SUSHI SETAll sets include edamame & miso soup 
 
*Hokkaido Donburi  38 
red shrimp, sea urchin, scallop, salmon roe, sushi rice 
 
*Sushi & Sashimi Box  45 
5 x sushi, 3 x sashimi, tamago 
 
*Maki Set  28 
pick 2 rolls from classic maki 
 
*Temaki Set  35 
5 x temaki|spicy tuna|salmon citrus|chili avocado 
|snow crab |ume shiso| 
 
*Poke Over Rice  19 
tuna, salmon, white fish, avocado, house made chili oil 
 
*Bara Chirashi Box  23 
diced assorted sea foods & vegetables, sushi rice  

 

*Consuming	raw	or	undercooked	meats,	poultry,	seafood,	
shellfish,	or	eggs	may	increase	your	risk	of	foodborne	illness.	
 


