
kaiyō (海洋)  |  ocean

nikkei  |  Japanese immigrants and their 

descendants that reside in a foreign country.

Kaiyō is the food and drink experience of the 

Japanese journey in Peru. It is an exploration of 

these two cultures, immersed in regional 

ingredients, notable flavors and skilled preparation 

to delight your senses. From fresh ceviche and 

sashimi to grilled scallops and wagyu, our food tells 

a story on the palette. Our craft-cocktail program 

highlights Peruvian Pisco and Japanese whisky, 

elevating these regional contenders with daring 

spices, herbs, and fruits. Kaiyō is an experience of 

cultures, and we can't wait to serve you. 



COCKTAILS

POKO
Mi Campo Tequila, Pineapple, Vanilla, 

Guava, Mandarin, Lemon, All Spice, Port

KERMURU PINA
Matsui Gin, Pineapple Amaro, Oregano, 

Almond, Piloncillo, Citrus, 

Smoked Pineapple Foam

COBRA
Roku Gin, Velvet Falernum, Matcha 

Coconut Cream, Lemon, Passion Fruit, 

Angostura, Aji Amarillo Bitters

* All checks will include a 4% Surcharge for SF’s Health Care Expenditure requirement 
and CA employee benefits

*Parties of 6 or more are subject to 20% auto-gratuity. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.
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KIN
Bourbon, Shiso, Osmanthus, Peach, 

Aloe, Honey, Lime 

19



COCKTAILS

MIZUKI
Patron Tequila, Mango, Black Pepper, 

Tomato, Cilantro, Lime 

COCO RASHI
Iwa 45 Whisky, Coconut, Maracuya,

Dill, Mango, Nigori, Fortified Wine, 

Japanese Mustard, Citrus
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PINKU
Grey Goose Vodka, Strawberry, 

Pamplemousse, Bitter Melon, 

Cucumber, Granny Apple, Lemon

20
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SHIROHASU
Bacardi Reserva Ocho, Coconut, 

Peach, Chrysanthemum, 

Mommenpop Lime Pop, Lemon 
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* All checks will include a 4% Surcharge for SF’s Health Care Expenditure requirement 
and CA employee benefits

*Parties of 6 or more are subject to 20% auto-gratuity. 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical 
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WHITE & ROSÉ
Rabble, Sauvignon Blanc  
Santa Barbara, CA - 2023

Fableist, Albariño  
Central Coast, California - 2022

Kings Ridge, Pinot Gris  
Willame!e Valley, Oregon - 2022

Tres Sabores, Rosé   
Napa, California - 2021

Truchard, Chardonnay   
Napa, California - 2022

Orr, Chenin Blanc 
Monterey, California - 2021

RED
Rio Madre, Graciano  
Yecla, Spain - 2021

Harvey & Harriet, Red Blend 
Paso Robles, California - 2021

Robert Hall, Cabernet Sauvignon  
Paso Robles, California - 2021

Bramare, Malbec
Mendoza, Argentina - 2021

Joyce, Pinot Noir
Monterey, California - 2021

SPARKLING
Jane Ventura, Cava Brut
Catalonia, Spain- 2019

Crement de Jura, Rosé
Mendicino, California- NV

Venturini Baldini Manodori, Lambrusco
Spain - NV 

Billecart Salmon, Rosé
Champagne, France- NV

Dom Perignon, Brut  
Champagne, France- NV 
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SAKE
Crane of Paradise | Junmai
Grapefruit, Salted Pineapple, Crisp

Mantensei Kinoko | Junmai Gingo
Cocoa, Porcini Mushroom, Orange Peel

Yuki No Bosha | Junmai Ginjo
Berries, White Pepper, Light Body | Akita

Takatenjin Soul of the Sensei| Junmai Daiginjo
Honeydew, Green Apple, Muscat Grape | Shizuoka

Tensai Infinite Summer | Tokubetsu Honjozo
Salted Melon, Orange, Light Body | Kanagawa

Origami Non-Alcoholic Sake
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SAKE FLIGHT
Pick Any Three Sake From Our List
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BEER

Trumer Pilsner    12

Asahi  10

Henhouse Hazy IPA    12

Suntory All Free NA  7

Cusequena Peruvian Lager   8

NA COCKTAILS

Chicha Morada   16
Peruvian PurPle Corn, aPPle, 
Cinnamon, lemon

Piña Refresca   18
aqara na agave, lime, 
PineaPPle Shrub, Soda Water

NA BEVERAGES

Sprite  5    Coke  5    Diet Coke  5    Ginger Beer  5
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KAIYO’S CLASSICS

Pisco Punch 18
Pisco, Yuzu Cane Sugar, Pineapple, Lemon

Old Fashioned 18
Kikori, Genmaicha Syrup, Aromatic Bitters, Sakura

French 75 18
Japanese Gin, Japanese Mustard Honey, Lemon, 

Sparkling Wine

Daiquiri 18
Plantation 3 Star, Piloncillo, Lime

WHISKY FLIGHTS

Kaiyo Flight 60
Ichiro, Komagatake, Kaiyo Cask Strength

 

Nikka Flight 40
Nikka Miyagikyo, Nikka From the Barrel, Nikka 

Coffey Grain

Suntory Flight 100
Hibiki Japanese Harmony, Hakushu 18, Yamazaki 12



 DESSERT

Chocolate S’more Mousse
dark chocolate mousse, chocolate graham cracker, 

matcha marshmallow, miso-cream

16

Guava Creme Brulee
guava infused creme brulee, fresh fruit compote, 

meringue cookies

14

Picarones
Peruvian yam and kabocha donuts, house pisco syrup

12

YELP GOOGLE

Give ! a
   Review!


