
$3.99- Asahi Draft Beer -Beer

★ Today’s House Wine ( Red / White )House Wine

2oz $4 ,  6oz $11
$12

★ Today’s Sake

★ Sake Tasting Set ( 3 Varieties ) 

Japanese Sake

$6
・Lemon Sour

・Green Tea High

・Highball ( Whisky with Soda )

Sour, Shochu, Whisky

$3
・Fruit Juice ( Orange / Pineapple / Mango )

・Coca-Cola / Diet Coke

・Gingerale

・Ice Green Tea

Soft Drink

生ビール

★ With a detailed explanation by our sommelier

$8

Drink Menu
Enjoy a selection of wines and Japanese sake, handpicked by our sommelier, 

paired with unique appetizers that only a sushi restaurant can offer.

From Thursday to Tuesday

1:30pm - 5:00pm(Last Call 4:30)

HAPPY
HOUR



◆ Edamame
枝豆

◆ Japanese Egg Omelet
出汁巻き玉子

◆ Seasoned Octopus with Wasabi
タコわさび

◆ Salt-Fermented Squid
烏賊塩辛

◆ Cold Aloha Tofu
ALOHA豆腐やっこ

Otumami $4each

This Week’s FoodMenu
Sushi Restaurant Curry & Rice Series
We aim to satisfy our customers with unique ideas and quality 

ingredients that you wouldn't expect from a sushi restaurant.

Please enjoy a wonderful time at our restaurant.

$18Seafood Curry & Rice シーフードカレー
Ingredients: Shrimp, Mussels, Manila Clam, Squid, Vegetables

具材：海老、ムール貝、浅利、烏賊、野菜

$16
Ingredients: Chicken Cutlet

具材：チキンカツ

Chicken Katsu Curry & Rice チキンカツカレー

$15Vegetable Curry & Rice ベジタブルカレー 
Ingredients: Plant Base Meat, Vegetables

具材：大豆ミート、野菜

Curry& Rice

Toppings

Side Dishes
Cheese

$2チーズ

Pickles
$4ピクルス盛り合わせ

Potato Salad
$4ポテトサラダ

Green Salad
$5グリーンサラダ

Soup
$5スープ

Spinach
$2ホウレン草

Fried Onion
$1フライドオニオン

Onsen Egg
$3温玉

Eggplant
$2茄子



This Week’s FoodMenu
Sushi Restaurant Ramen Series
We aim to satisfy our customers with unique ideas and quality 

ingredients that you wouldn't expect from a sushi restaurant.

Please enjoy a wonderful time at our restaurant.

$15Yuzu-Shio Ramen (Bonito Broth) 柚子塩らーめん（一番出汁使用）
Ingredients: Chicken Char Siu, Seasoned Boiled egg, Pickled Bamboo Shoots, Japanese leeks, Nori Seaweed

具材：鶏叉焼、味玉、メンマ、白葱、海苔　

$16
Ingredients: Pork Char Siu, Seasoned Boiled egg, Pickled Bamboo Shoots,Watercress, Nori Seaweed

具材：叉焼、メンマ、味玉、クレソン、海苔

Shoyu Ramen (Sea Clam & Chicken Broth) 貝出汁醤油らーめん

Char Siu Don
叉焼丼（小）

Karaage Don
唐揚げ丼（小）

Mentaiko Bowl 
明太子ご飯 

Ramen

Mini Don $8each

Toppings
Pork Char Siu

$5叉焼
Chicken Char Siu

$5鶏叉焼
Spicy Cod Roe

$6明太子

Chilli Oil
$1砂ラー油

Nori Seaweed
$2海苔

Coriander
$1パクチー

Seasoned
Boiled Egg

$3味玉

Seasoned
Bamboo Shoots 

$2メンマ

◆ Edamame
枝豆

◆ Japanese Egg Omelet
出汁巻き玉子

◆ Seasoned Octopus with Wasabi
タコわさび

◆ Salt-Fermented Squid
烏賊塩辛

◆ Cold Aloha Tofu
ALOHA豆腐やっこ

Otumami $4each



◆ Edamame
枝豆

◆ Japanese Egg Omelet
出汁巻き玉子

◆ Seasoned Octopus with Wasabi
タコわさび

◆ Salt-Fermented Squid
烏賊塩辛

◆ Cold Aloha Tofu
ALOHA豆腐やっこ

Otumami $4each

This Week’s FoodMenu
Sushi Restaurant Hamburger Series
We aim to satisfy our customers with unique ideas and quality 

ingredients that you wouldn't expect from a sushi restaurant.

Please enjoy a wonderful time at our restaurant.

$18Fried Chicken Hamburger チキンタツタバーガー
Ingredients: Fried Chicken, Japanese Tartare Sauce, Vegetables, Pickles, French Fries

具材：鶏竜田揚げ、和風タルタルソース、野菜、ピクルス、ポテトフライ

$28
Ingredients: Wagyu Beef Patty, Vegetables, Pickles, French Fries

具材：和牛パテ、野菜、ピクルス、ポテトフライ

Premium Wagyu Beef Hamburger プレミアム和牛バーガー

$18Shrimp Cutlet Hamburger 海老かつバーガー
Ingredients: Shrimp Cutlet, Japanese Tartare Sauce, Vegetables, Pickles, French Fries

具材：海老かつ、和風タルタルソース、野菜、ピクルス、ポテトフライ

Hamburger

Toppings
Cheese

$2チーズ

Avocado
$2アボカド

Jalapeño
$1ハラペーニョ

Bacon
$3ベーコン

Spicy Mayonnaise
$1スパイシーマヨ

Spinach
$2ホウレン草

Fried Onion
$1フライドオニオン

Fried Egg
$3目玉焼き

Eggplant
$2茄子




