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nomi  15  ea . 
LYC H E E  S P R ITZ
vodka, ginger, sparkling  
sake, boba

YU Z U  M A R G A R ITA
i ichiko shochu, yuzu, agave, 
togarashi

G A R I  G I N G E R  M A RT I N I
gin, sake, gari ginger,  
orange bitters

taberu  10  ea .

TO R O  TA RTA R E
caviar, furikake mochi,
miso crème fraîche

TO R I I  K ATS U  S A N D O
crispy chicken, cabbage,  
tokyo sauce

L O B STE R  C H I R A S H I  D O N
warm sushi rice, yuzu,  
kizami nori

W A GYU  K ATS U  S A N D O 
wafu mustard, 
shinjuku sauce

otosh i  5  ea .

W A S A B I  E D A M A M E
black and white sesame,  
wasabi salt

N A G OYA  C H I C K E N  W I N G
black pepper spice,  
sweet n spicy soy

H I R O S H I M A  H A N D  R O L L
chef ’s selection

happy hour sets
choose one item 

 from each section

$20 per person
6:00-9:00 pm






