SHIGOKU OYSTER seaweed kanzuri granita, cucumbers, ponzu 12

SEAWEED pine nut butter, radishes, crispy buckwheat 9

LETTUCE CUPS marinated vegetables, puffed sushi rice, red boat fish sauce 12

BEEF TARTARE cornichon puree, hon-wasabi, green plantains 18

SASHIMI SALAD seasonal seafood, summer harvest, dashi 25

STUFFED CHICKEN WINGS “gyoza” farce, yuzu kosho, chilioil 12

KARAAGE CHICKEN? béarnaise aioli, turmeric daikon, matcha salt 14

CRISPY BRANDADE CROQUETTE shiso gribiche, nori, citrus 12

TUNA & CHEEKS braised beef cheeks, umeboshi, micro mire poix 24

LAMINATED BRIOCHE shiitake & koji duxelle, beef whipped jidori yolk 12

WAFFLE hitachino beer, matcha butter, truffled maple 10

SEARED SEABASS tomato marinated spot prawn, red quinoa, black togarashi 26
GRILLED FISH vegetable ash coated, trumpet royale mushrooms, savoy cabbage market
5-SPICE DUCK LEG duck fat rice, soy bean cassoulet, chinese sausage 24
DUNGENESS CRAB DONABE RICE crab miso, marinated salmon roe, mitsuba 35 / 70

WHOLE CHICKEN IN BRIOCHE miso butter, shiso chimichurri, chicken essence 100

(requires 24 hour notice)

JASMINE RICE SORBET winter sprout oolong granita, yuzu, thyme 10
COCONUT PARFAIT tapioca, peanuts, kaffir ime 10

PEACHES & CREAM stone fruits, olive oil ice cream, lemon verbena 12
MISO CHOCOLATE CREMEUX black berry sorbet, pistachios, red shiso 12

FOIE GRAS ICE CREAM indonesian coffee, hazelnut streusel, 25 yr balsamic 14

*not every ingredient is listed please let us know of any allergies

due to the California water shortage, we offer water only upon request
a 4% charge is added to cover SF mandate charges
consumption of raw or undercooked meat, poultry, shellfish or eggs may increase your risk of food-borne illness.



COCKTAILS

SAKURA HI-BALL japanese whiskey, rose, cardamom, sudachi, sakura leaf 12

UMESHU TONIC vodka, yuzu, umeshu, tonic, grapefruit & oolong bitters 12

FLOWER & SNAKE bourbon, angostura amaro, maraschino, violette, star jasmine 12

SUTRO’S ONSEN sea & terroir gin, genepy, dry vermouth, hinoki, olive oil 12

MAIKO MATCHA MILK old tom gin, matcha buttermilk, coconut, lime zest 12

PAPA NAMBU awamori, sage, lemon, quinquina, eggwhite, ash 12

STRAY CAT ROCK cognagc, shiitake, carpano, sherry, kummel, rosemary 12

MR. MOTO TAKES A VACATION rhum, pineapple, junmai sake, yellow curry 12

THE FLOATING WORLD awamori, chrysanthemum, gentian, dry vermouth 10

DANNY BOY'S SHANDY yuzu omoi, orion lager

10

BE MY HIROO dashi#1 vodka, awamori, sea bean 20

BEER BY THE BOTTLE

COEDO sweet potato lager 7

COEDO black lager 7

HITACHINO dai daiipa 8

HITACHINO red rice 8

HITACHINO white ale 22 (750ml)
YOHO suiyubi no neko white ale 9
ECHIGO KOSHIHIKARI 13 (500ml)
OZENO YUKIDOKE ipa 7

ORION premium okinawan lager 11 (630ml)
MILLER HIGH LIFE champagne of beer 4

BEER ON DRAFT

COMING SOON!

SAUTERNES, chateau grillon 11
bordeaux, france 2010

TIME MACHINE, tamagawa 12
heirloom amber sake, kyoto, japan

FONSECA PORTO, terrabella 12
portugal
KIUCHI NO SHIZUKU, hitachino 16

distilled white ale, ibaraki, japan

COFFEE batch brew ritual coffee 4

TEA by song tea & ceramics

OLD TREE YUNNAN RED vyunnan 4
SHAN LIN XI WINTER SPROUT taiwan 6
BUDDHA’S HAND taiwan 7
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