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happy hour

Monday - Friday
3pm-5pm

$11 Beer & Sake
$2 Off Drinks
1/2 Off Tempura




cocktails NITIV

Drunken Angel 14
junmai sake, pineapple,
coconut, citrus

To Saturn and Back 14
juniper-infused sake, yuzu

passion fruit, lemon, orgeat,
housemade caribbean syrup

Japanese Western 14
smoked sake, fino sherry

sweet vermouth, orange oil,
angostura bitters

Kyoto After Dark 14
cafe du monde-infused sake, cold brew,
vanilla syrup, orgeat

Spirit of the Cedars 14
juniper-infused sake, cappalletti aperitif, sweet
vermouth, dry vermouth, orange bitter

Red Dragon 14
beet-infused sake, orange vermouth, ginger beer,
jalapefio, lime

non-alcoholic JYFZILa=I)L

Lychee Hibiscus Spritz 12
housemade lychee infusion,

hibiscus, lime, mint

sparkling water

Nada Colada
pineapple, orange, coconut cream, nutmeg 12

Matcha Lemonade
matcha, lemon, simple, sparkling water 8




Dreamy Clouds

B e

*k*k

Namazake is a special seasonal sake that’s
bottled unpasteurized and is typically
released in very small amounts

sake BAE

SNACK SIZE

Onikoroshi ‘Demon Slayer’ Futsushu suicesox 1

Kikusui Funaguchi Can Nama Genshu 20omL 16

Honsui ‘Old Mountain’ Junmai 1somc 18
GLASS/BOTTLE

Bushido ‘Way of the Warrior’ 12/50

Ginjo Genshu on braFT
tart raspberry, watermelon rind, smooth

Seikyo ‘Mirror of Truth’ 13/206
Junmai 180omL
hints of honey, cherry, mellow

Daimon ‘Road to Osaka’ 14/82
Nigori Tokubetsu Junmai 72omc
banana, creamy, floral

Yoshinogawa ‘Winter Warrior’ 15/88
Junmai Ginjo 720mL
cantaloupe, lychee, aromatic

Tensei ‘Infinite Summer’ 16/94
Tokubetsu Honjozo 720mL
fortune cookie, pineapple, ethereal

Rihaku ‘Dreamy Clouds’ 19/240
Tokubetsu Junmai Nigori 18oomL
green apple, honey, soft

Konteki ‘Tears of Dawn’ 19/112
Daiginjo 720mL
cherry, white pepper, velvety

Chiyonosono ‘Shared Promise’ 40
Junmai 3oomL
umami, orange blossom, refreshing

Dewazakura Oka ‘Cherry Bouquet’ 45
Ginjo 300mL

cherry blossom, almond, delicate

Yuki No Bosha ‘Cabin in the Snow’ 70

Junmai Ginjo 720mL
citrus, strawberry, rustic

Fukucho ‘Seaside Sparkling’ 80
Sparkling Junmai soomt
key lime, coconut, zippy




Maboroshi ‘Mystery’
Junmai Ginjo 720mL
olive, lemon pith, briny

85

Amabuki ‘Gin no Kurenai’
Junmai ‘Rosé’ 72omL
roses, raspberry, silky

100

Chikurin Fukarami ‘Deep Field’
Junmai 72omL
apricot, sea salt, herbaceous

102

Yuki No Bosha ‘Old Cabin’
Yamahai Junmai 720mL
brown butter, honey, warm

107

Shichi Hon Yari ‘Autumn Assassin’
Junmai 72omL
brioche, baking spice, brisk

110

Watari Bune ‘The 55’
Junmai Ginjo 720mL
ripe melon, white peach, sleek

112

Echigozakura
Junmai Daiginjo 720mL
jasmine, tropical fruit, vivid

115

Sankan Shuzo ‘Triple Crown’
Junmai Ginjo 72omL
fennel, grapefruit, vegetal

116

Nanbu Bijin
Tokubetsu Junmai 720mL
green tea, nectarine, tart

118

Takatenjin ‘Soul of the Sensei’
Junmai Daiginjo 72omL
muscat grape, tart green apple, bright

124

Tatsuriki
Kimoto Tokubetsu Junmai 720mL
nutty, nougat, complex

125

* Eiko ‘Glorious Mt. Fuji’
Namachozo Junmai Ginjo 72zomL
green apple, candied sugar, lively

140

Yuki No Bosha ‘Morning Flower, Evening

Moon’ Kachou Gesseki Daiginjo 72omL
blood orange, fresh peach, elegant

350

wine

SPARKLING

Bisson Bianco Prosecco
DELLE VENEZIE, IT

16/62

Raventds i Blanc Rosé de Nit
CONCA DEL RUI ANOIA, ESP

18/67

Cesarini Sforza Brut Sparkling
TRENTO, IT

19/74

Henriot Brut Champagne
CHAMPAGNE, FRA

28/108

Domaine Nakajima Pétillant Rosé
NAGANA PREFECTURE, JAP 2023

90

Domaine Jo Landron Pétillant Naturel
LOIRE VALLEY, FRA 2021

95

Niseko Winery ‘Special Cuvée’
HOKKAIDO, JAP 2020

130

Bollinger ‘Special Cuvée’ Champagne
CHAMPAGNE, FRA 2023

205

Marc Hebrart Premier Cru Brut Rosé
CHAMPAGNE, FRA 2022

210




ROSE + ORANGE

Domaine Serol ‘Cabochard’ Gamay 16/62
LOIRE VALLEY, FRA

Maloof ‘Where Ya PJs At?’ Skin Contact 17/66
WILLAMETTE VALLEY, OR

Bedrock ‘Ode to Lulu’ Rosé 17/66
SONOMA COUNTY, CA

Ojisan Orange 18/70
NELSON, NZ

Roger Neveu Pinot Noir Rosé 95
SANCERRE, FRA 2024

Domaine Bruno Clair Pinot Noir Rosé 132
MARSANNAY, FRA 2023

WHITE

Markus Huber Griiner Veltliner 14/56
TRAISEN, AUST

Lunae ‘Labianca’ Vermentino Blend 15/58
LUNI, IT

Frenzy Single Estate Sauvignon Blanc 16/60
MARLBOROUGH, NZ

King Estate Pinot Gris 17/66
WILLAMETTE VALLEY, OR

De Wetshof ‘Limestone Hill’ Chardonnay 18/70
ROBERTSON, SA

Domaine de La Pépiére ‘La Pépie’ Muscadet 62
LOIRE VALLEY, FRA 2022

Von Winning Dry Riesling 85
PFLAZ, GER 2021

J de Villebois Sancerre 105
LOIRE VALLEY, FRA 2024

Chéateau Plaisance ‘Ronceray’ Chenin Blanc 12
LOIRE VALLEY, FRA 2021

Sadie Family Wines ‘Kokerboom’ Semillon 135
SWARTLAND, ZA 2021

RED

Moon Springs Pinot Noir 15/58
SONOMA COUNTY, CA

Anita & Hans ‘Nittnaus’ Red Blend 16/62
BURGENLAND, DAC

Raul Perez ‘Ulteria’ Mencia 17/66
BIERZO, SPA

DelLille Cellars ‘D2’ Cabernet Merlot 21/82
COLUMBIA VALLEY, WA

Cos Vittoria Frappato 82
SICILY, IT 2023

Burklin Wolf Spatburgunder 95
BADEN, GER

J. Paul & C. Thevenet Gamay 118
BEAUJOLAIS, FRA 2023

Berthaut-Gerbet ‘Fixin’ Pinot Noir 160

BURGUNDY, FRA 2023




beer E—b
ON DRAFT 12/200z
Asahi Super Dry 9/15
Hitachino Nest ‘Dai Dai’ Ale 11/17
IN BOTTLE

Echigo Red Ale n
Lucky Dog IPA 12
Kizakura Kyoto Matcha IPA 12
Asahi Super Dry 0.0 N/A 7
IN CAN

Sapporo

Shacksbury x MML Bad Boy Kinda Dry Cider 7
Hitachino Nest Yuzu Lager 12
Hitachino Nest White Ale 12

non-alcoholic

SHRUB + SODA + WATER

J27ZILa=b

Pineapple Basil Shrub 8
Ramune Japanese Soda 6
Mexican Coke 6
Mexican Sprite 6
Bottled Diet Coke 5
San Pellegrino Sparkling Water 11 10
Acqua Panna Mineral Water 11 10
COFFEE + STEEPING ROOM TEAS

Cold Brew 5
add oat milk +2
Iced Jasmine 4
Classic Black Tea 4
Teapot of Loose Leaf Tea 7

yamanami black, turmeric ginger,
summer dusk chamomile,
organic genmaicha green







