
C O C K T A I L S

BOURBON BERRY | 10

old forester bourbon, house

sour, blackberry

CUCUMBER MULE | 10

cucumber infused vodka,

house ginger, lime

ORANGE COSMO | 10

orange infused vodka,

cranberry, lime, triple sec

MARGARITA | 10

house tequila, lime, simple

syrup, salt rim

DRAFT BEER

SAPPORO LAGER | 5

ROTATING IPA | 6

W I N E

PROSECCO | 7
avissi, italy

CHARDONNAY | 7
bogle, clarksburg 

SAUVIGNON BLANC | 7
bogle, clarksburg

ROSÉ | 7
bella grace, amador 

CABERNET | 8
sobon, plymouth

A L L  D A Y  M O N D A Y S
2 P M - 6 P M  T U E S D A Y  T H R O U G H  F R I D A Y S

Happy Hour



S T R E E T  F O O D

AJI SPICED EDAMAME  | 6

garlic, onion , ginger, & jalapeños

PAN SEARED GYOZA | 7

pork and veggie potstickers with

spicy ponzu

CRISPY LUMPIA | 7

fried chicken and vegetable

lumpia with sweet chili

YAKINIKU RIBS | 13

baby back ribs with house

yakiniku bbq glaze

KALBI FRIES | 9

kalbi beef, jalapeños, garlic miso,

sweet chili

HONEY & MACADAMIA 

NUT PRAWNS | 14

with honey glaze & green onion

TRUFFLE NORI FRIES | 9

T A C O S

VEGGIE | 10

with garlic miso & sunomono

slaw

POKE | 11

rainbow poke & sunomono

slaw

KALBI | 10

with garlic miso & kimchi slaw

CRISPY COD | 10

with house kantan sauce & slaw

S U S H I  

TSUKIJI ROLL | 14

tempura shrimp, spicy tuna,

sake, bincho maguro and

jalapeños

SASHIMI | 13

chef's choice 5 piece

NO SUBSTITUTIONS


