3-5PM Monday-Friday

HAPPY HOUR MENU

“Dine in” only & No Substitutions

Drinks..

$2pale ale $4 wines- Hob Knob chardonnay

$2 domestics

“Hangtown" Cabernet Blend
$2.50 12 0z. Sapporo

“Pac Rim” riesling
wine $5 pearl nigori sake

$4 hot gekkikan sake

$5 sumo size kirin or asahi

$6 saketinis- cosmo, gingertini, lemon drop, sakerita, mojito

Eats..

$2
-Spicy Edamame $4
~Oyster Hot Shots -Mango Rice Paper Rolls
Eddamame ~Garlic Noodles
- Volcano peanuts ‘Agedashi Tofu
“Mochi lce cream -Nigiri of the day:
Mon-omakase (Chefs Choice)
Tuesday-Ebi
% Wed- Ahi
-Shishito peppers with sea salt Thors. TetahiAbi
and crispy gar[ic Fri-Salmon
~Wakame Sesame Salad
-Crispy Gyoza
-California Hand Cone $4
-Salmon Skin Hand Cone “Tekka Maki Roll
-Tempura Veggie Roll -Sake Maki Roll
-Tempura veggie plate

-Spicy Tuna Hand Cone
-Cucumber “kappa” Roll

-Master Blaster Roll

$3 plum



Philly Roll

$5
-Panko Shrimp Lettuce Wraps (2)

-Steak Lettuce Wraps (2)
-Tempura Spicy Tuna Roll
-Red Dragon roll
~Cali Slam voll
-Mr Hamachi roll

-Match Made in Heaven roll

$6
Spicy Spider & avocado
hand cone w/ habanero masago
Black Widow Roll
Calamari
“Tempura Crusty Roll

-Tempura Philafornia




