




MAKI ROLLS
SPICY TUNA  14

CRAB + AVOCADO  14

TEMPURA SHRIMP + EEL  16

KING CRAB  25

SALMON BELLY + MISO  15

TEMPURA VEGETABLE  13

A5 WAGYU BEEF  18



SASHIMI + NIGIRI
soy + wasabi + ginger

SAKE  5
alaskan salmon

HAMACHI  6
yellowtail

EBI  6
shrimp

MAGURO  6
big-eye tuna

UNI  6
sea urchin

UNAGI  4
fresh water eel

TARABAGANI  10
alaskan king crab

AJI  5
mackerel

A5 WAGYU  12
richly marbled japanese

SUSHI OMAKASE  60
chef’s choice of shashimi or nigiri



SHAREABLES
SALTED EDAMAME  6

XO EDAMAME  8

PORK BELLY STEAMED BUNS  14
mushroom + hoisin

SHRIMP + PORK POTSTICKERS  16
carrot + daikon + cabbage

MISO JAPANESE EGGPLANT  12

HAMACHI + TUNA TARTARE  18
avocado + puffed rice + cilantro

CASHEW SHRIMP  16
nori mayo + cabbage + pickled radish

NOYANE DONBURI  21
chef’s assorted sashimi + seasoned rice



BBQ
sesame & ginger sauces

BEEF CHEEKS  16

SHISHITO & SHIITAKE  12

CHICKEN THIGHS

OCTOPUS  16

BEEF SHORTRIB  18

KING TRUMPET MUSHROOM  14

HOT STONE WAGYU
Japanese black wagyu beef served with

mushroom vinegar sauce & wasabi

TENDERLOIN  45 / 85

A5 RIBEYE  54 / 105

NY STRIP  50 / 95

3oz / 6oz



COCKTAILS
ALL COCKTAILS $15

SAKE SANGRIA
Sake / Sparkling Wine / Watermelon / Grapes / Eu de Vie

EL DIABLO
Tanteo Jalapeño / Lime

Bunndaburg Ginger Beer / Giffard Casis

TOKI OLD FASHIONED
Toki Whisky / Hibiki Whisky / Honey / Bitters

LYCHEE MARTINI
Tito’s Vodka / Carpano Bianco / Giffard Lychee

PIMM’S CUP
Pimm’s / Citrus / Ginger Ale

PAINKILLER
Mount Gay Black Barrel Rum / Pineapple

Orange / Coconut / Nutmeg

KYOTO COLLINS
Green Tea Infused Aviation Gin / Lemon Grass

Lime / Soda

THE BASIC
Sapporo / Choice of Giffard Schnapps



BEER
SAPPORO PALE LAGER  7

COEDO SHIKKOKU LAGER  12

BELL’S AMBER ALE  7

YOHO YONA YONA PALE ALE  12

YOHO AO ONI INDIA PALE ALE  12

SWAN LAKE SAMURAI BARLEY ALE  12

YOHO WEDNESDAY CAT BELGIAN WHITE ALE  12

HITACHINO NEST WEIZEN  12

ALARMIST PHOBOPHOBIA  7

SEATTLE CIDER, ROTATING SELECTION  8



WINE
glass / bottle

SPARKLING / CHAMPAGNE
PROSECCO Marsuret Treviso Extra Dry / Veneto, Italy, NV  12 / 46

BRUT ROSE Gruet Sauvage / New Mexico, USA, NV  15 / 58
BLANC DE BLANC Schramsberg / North Coast, CA, NV  30 / 115

BRUT Ruinart / Reims, France  44 / 175
BRUT Krug Grand Cuvee / Reims, France NV  300

ROSE
PINOT NOIR Elk Cove Vineyards / Willamette Valley, OR 2016  13 / 50

GRENACHE BLEND Fleur de Mer / Provence, France 2016  14 / 54

WHITE
RIESLING Dr. Loosen “Blue Slate” / Mosel, Germany 2014  15 / 58

PINOT GRIGIO Colterenzio Schreckbichl Südtirol Alto Adige / Italy 2015  11 / 42
SAUVIGNON BLANC Neudorf Vineyards / Marlborough, New Zealand 2015  14 / 54

SANCERRE Foucher-Lebrun / Sancerre Le Mont, Loire, France 2014  17 / 66
GRÜNER VELTLINER Loimer / Langenlois, Austria  2015  14 / 54

CHARDONNAY Knock on Wood / Willamette Valley, OR 2014  15 / 58

RED
BOURGOGNE ROUGE Albert Bichot Vieilles Vignes / Burgundy, France 2013  12 / 46

PINOT NOIR Other Peoples Pinot / Willamette Valley, OR 2014  15 / 58
BEAUJOLAIS NOUVEAU Domaine de la Voute des Crozes / Rhône, France 2014  14 / 54

MALBEC Catena “Vista Flores” / Mendoza, Argentina 2013  12 / 46
PROPRIETARY RED BLEND Paraduxx / Napa Valley, CA 2013  19 / 70

CABERNET SAUVIGNON Tamarack Cellars / Columbia Valley, WA 2014  19 / 70

VINTAGES ARE SUBJECT TO CHANGE



SAKE & SHOCHU
SAKE | glass / bottle

HANA AWAKA Sparkling 250 ml  15

OZEKI JUNMAI Nigori 720 ml  10 / 38

OZEKI “CLASSIC” Junmai 750 ml  10 / 38

KARATAMBA “DRY WAVE” Honjozo 720ml  12 / 46

DENSHIN YUKI Junmai Ginjo 720ml  14 / 54

DAISCHICHI MINOWAMNON Junmai Daiginjo 720ml  120

SHOCHU

SHIRO HAKUTAKE KOME  8 

TSUKUSHI SHIRO MUGI  9

MIZU LEMONGRASS  9

JOUGO SUGAR CANE  10

TENSHI YUWAKA IMO  13

MUGON 10 YRS AGED  13




