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FRIDAY, 3-6PM

SPARKLING

Da Luca, Sparkling Rosé
Da Luca, Prosecco DOC

WHITE

Pinot Grigio, Italia, Veneto, Italy
Verdejo, Cune, Rueda, Spain

Riesling, Dr. Loosen, Mosel, Germany

ROSE

Pinot Grigio Rosé, Italia, Provincia di Pavia, Lombardy, Italy

Romance, Chateau de Berne, Méditerranée, France

RED

Primitivo, Italia, Puglia, Italy

Merlot, Lapostolle "Grand Selection”, Rapel Valley, Chile
Pinot Noir, Opawa, Marlborough, New Zealand

BOTTLED BEER
Tiger

Heineken
Heineken 0%

GLS
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COCKTAILS
Cosmopolitan 36

Vodka, cointreau, cranberry, lime

Margarita 36
Tequila, triple sec, lime

Moijito 36
Rum, lime, mint, soda

Paloma 45
Tequila, grapefruit, lime, soda

Aperol Spritz 50
Prosecco, aperol, soda

Negroni 50
Gin, campari, sweet vermouth
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SASHIMI

3 pieces

SALMON - SAKE F, R 55 36
BLUEFIN TUNA - MAGURO F, R 60 45
YELLOWTAIL - HAMACHI F, R 65 45
SEA BASS - SUZUKI F, R 50 36
EEL - UNAGI F, G, SO 66 40
NIGIRI

2 pieces

SALMON - SAKE F, R, SO 55 36
SEA BASS - SUZUKI F, R, SO 56 36
EEL - UNAGIF, G, SO 66 40
MAKIS

TOFU MAKI G, SE, SO, V 7550
Yuzu gel, asparagus tempura, tamarind mayo

TROPICAL SPICY CRABE, F, G, R, S, SE 46670
Crab stick, cucumber, avocado, tobiko

CRISPY SHRIMP TEMPURAE, F, G, S, SE, SO 105 70
Shrimp, avocado, Boston lettuce, eel sauce

SPICY BLUEFIN 2.0 E, F, G, R, SE, SO 115 80
Furikake, Kewpie mayo, tanuki, tobiko, ikura

SPICY BEEF E, G, SO 100 70

Kimchi mayo, Boston lettuce, kabayaki sauce

C - Celery, D - Dairy, E-Egg, F-Fish, G- Gluten, L - Lupin, MU - Mustard,
N - Nuts, R - Raw, S - Shellfish, SE - Sesame, SO - Soybean, SU - Sulphites, V - Vegetarian
Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne-illness.
Please notify your server if you have any known food allergies or intolerances. Dishes are prepared in a kitchen that handles nuts, shellfish & dairy.
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SMALL DISHES

EDAMAME 5O, v 50 36
Salt
EDAMAME SE, SO, SU, V 55 40
Spicy
AVOCADO SALAD E, SE, SO, V 70 50
Creamy yuzu dressing, pomegranate, orange
THAI PAPAYA SALAD F, N, S, SO 65 45
Green papaya, long beans, dried shrimp, fish sauce
MISO SOUP F, SE, SO 506 36
Shimeji mushroom, wakame tofu
CHICKEN SPRING ROLL D, G, SE, SO 90 60
Lemongrass, tonkatsu, togarashi
EGGPLANT TEMPURA G, 5O, V 60 40
Green mango, sweet tamarind chili sauce
SHRIMP TEMPURAE, G, N, S, SE 100 70
Peanut chili sauce

55 36
VEGETARIAN DUMPLING G, V
CHICKEN DUMPLING D, G, SE, SO 65 45
CHAR SIU CHICKEN KUSHIYAKI E, F, SO 75 50

Katsuobushi, Kewpie mayo, chives

C - Celery, D - Dairy, E-Egg, F-Fish, G - Gluten, L - Lupin, MU - Mustard,
N - Nuts, R - Raw, S - Shellfish, SE - Sesame, SO - Soybean, SU - Sulphites, V - Vegetarian
Consumption of raw or undercooked meats, seafood or poultry products such as eggs may increase your risk of food borne-illness.
Please notify your server if you have any known food allergies or intolerances. Dishes are prepared in a kitchen that handles nuts, shellfish & dairy.



