
ANTIPASTO

POLPO� $28 / ¥4,400
Marinated Octopus, Ol ives, Parsley

HAMACHI CRUDO� $25 / ¥3,900
Smoked Crème Fraîche, Spring Onion, White Ponzu

NIIGATA SNOW-AGED BEEF TATAKI� $29 / ¥4,500
Nasturtium, Gorgonzola Dolce

BROCCOLI PEPPERONCINO E OLIO� $18 / ¥2,800

SALT & PEPPER CHICKEN WING ROBATA� $21 / ¥3,300

WAFU CARBONARA� $31 / ¥4,900
Poached Egg, Truff le,  Uni

P IZZA

	 We Kindly ask that guests limit orders to one pizza per two people 
 
MARGHERITA� $45 / ¥7,000
Tomato,  Basil ,  Mozzarella

MARINARA� $45 / ¥7,000
Tomato,  Garl ic,  Oregano

FUJI WHITE� $45 / ¥7,000
Pecorino Romano, Fior di  Latte 

DESSERT

‘TOROMISU’� $21 / ¥3,300
Castel la,  Espresso, Mascarpone

FEBRUARY 25, 2026 NYC x TOKYO

SAKE

HEAVENSAKE JUNMAI

‘LABEL 12’  $24

WHITE WINE

FEUDI DI SAN GREGORIO

GRECO DI TUFO  $16 | $70

LIGHT & CRISP LAGERS

ASAHI

—OSAKA  $11

SAPPORO

—HOKKIADO  $12

SIXPOINT THE CRISP PILSNER

—BROOKLYN  $12

ROBUST ALES

KYOTO YAMADA NISHIKI ALE

—KYOTO  $13

LUCKY WHITE ALE

—KYOTO  $16

BRONX BREWERY PALE ALE

—BRONX, NY  $10

FULL FLAVOR IPA

ECHIGO FLYING IPA

—NIIGATA  $12

BROOKLYN BREWERY IPA

—BROOKLYN  $10

KANPAI !

T H A N K  Y O U  T O  O U R  S P O N S O R S  Y U G A  S E A F O O D ,  U O S H O K U ,  &  N I G I G A T A  S N O W  A G E D  B E E F
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