
A P P E T I Z E R S  
C H I C K E N  K I M C H I
P O T S T I C K E R S  $ 1 3
Five Chicken and Kimchi fi l led

Potstickers ,  Deep Fried and served with
Sesame Soy Dipping Sauce 

D U C K  B A C O N  W O N T O N
$ 2 4

Five Wontons fi l led with Duck Bacon,
Corn and Cream Cheese then Deep Fried

and served with Sweet Chil i  Sauce

V E G E T A B L E  E G G  R O L L
( V )  $ 1 0

Three Wonton Wrappers fi l led with Crisp
Vegetables then, Deep Fried and served

with Sesame Soy Dipping Sauce 

P O T  S T I C K E R  
S O U P ( V )  $ 9

Fresh Basil ,  Green Onions and Vegetables
Pot Stickers served in Pho Broth

S O U P S  &
S A L A D S

M I S O  S O U P  ( V G )  $ 6
Flavorful Miso Broth with Roasted

Mushrooms

A S I A N  S A L A D ( V )  $ 6
Chopped Lettuce, Radishes, and Cucumber

with Peanut Sauce

V= Vegetarian
VG= Vegan
GF= Gluten Free
DF= Dairy Free

 B O W L S

 C H I C K E N  R A M E N  B O W L
 $ 2 0

Shredded Carrots ,  Roasted Mushrooms,
Crushed Nori Leaves, Baby Corn, Pickled

Jalapenos, Hard Boiled Egg, Scall ions,
Diced Chicken and Yakisoba Noodles in

Pho Broth

 R E D  C U R R Y  C H I C K E N
R A M E N  B O W L  $ 2 1

Shredded Carrots ,  Roasted Mushrooms,
Crushed Nori Leaves, Baby Corn, Pickled

Jalapenos, Hard Boiled Egg, Scall ions,
Diced Chicken and Yakisoba Noodles in

Red Curry Broth

K O R E A N  B B Q  B E E F  
R I C E  B O W L  $ 1 9

Black Sesame Seeds, Green Onions, Asian
Pickled Vegetables,  Sriracha Mayo,

Korean BBQ Sauce, Beef Barbacoa or
Diced Tofu, with White Rice

O R A N G E  C H I C K E N  &
R I C E  B O W L ( G F )  $ 1 7

Green Onions, Black Sesame Seeds, Asian
Pickled Vegetables,  Orange Sauce, Fried

Chicken with 
White Rice

T E R I Y A K I  C H I C K E N  &
R I C E  B O W L  $ 1 7

Black Sesame Seeds, Green Onions, Asian
Pickled Vegetables,  Teriyaki Sauce, Diced

Chicken or Diced Tofu with White Rice 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS.

* R E P L A C E  P R O T E I N  W I T H
T O F U  O N  A N Y  B O W L  ( V )



S U S H I
S P I C Y  C R A B  R O L L  $ 1 4
 Kani ,  Spicy Mayo, Avocado, Cucumber,

Nori Sheet,  Ginger, Wasabi

S H R I M P  T E M P U R A
R O L L  $ 1 6

Tempura Shrimp, Avocado, Cucumber,
Nori Sheet,  Pickled Ginger, Wasabi ,  Spicy

Mayo and Sweet Soy Glaze 

C A L I F O R N I A  R O L L  $ 1 2
Kani ,  Cucumber, Avocado, Nori Sheet,

Wasabi ,  Pickled Ginger

D E S S E R T
J A P A N E S E

C H E E S E C A K E  $ 1 4
 A l ight and fluffy dessert that combines
the creaminess of traditional cheesecake

with the airy texture of a soufflé

M O C H I  I C E  C R E A M  
3  F O R  $ 9

A delightful Japanese dessert that
features a chewy outer layer made from
pounded sticky rice wrapped around a

creamy ice cream fi l l ing, offering a
unique blend of textures and flavors

- Available Flavors-
Strawberry
Mango | 

Green Tea
 

J A P A N E S E
B E V E R A G E

T R A D I T I O N A L
B E V E R A G E  

- 1 9 6  C A N N E D  C O C K T A I L S
S T R A W B E R R Y /  P E A C H  $ 1 2

Real whole fruit frozen and crushed at
-196°C using a proprietary Japanese process

then infused with premium vodka and
natural flavors to delivery ultimate

refreshing taste.  

P E P S I  P R O D U C T S  $ 4

K I R I N  I C H I B A N  $ 8  
Japanese Lager | 5%ABV | 12oz Bottle

Crisp, clean Japanese lager brewed with
100% malt and a unique first-press method.

Easy drinking with a smooth finish.  

K I R I N  L I G H T  $ 8  
Japanese Light Lager | 3 .2%ABV | 12oz Bottle 
Clean, refreshing, and easy on the calories—
this smooth Japanese l ight lager at only 95
calories is perfect for kicking back without

going heavy.  

Y U E N G L I N G  L A G E R  $ 6  
American Amber Lager | 4 .5% ABV | 12oz Bottle  

M I L L E R  L I T E  $ 6  
American Light Lager | 4 .2% ABV | 12oz Bottle 

M I C H E L O B  U L T R A  $ 6  
Light Lager |  4 .2%ABV  | 12oz Bottle 

G O O S E  I S L A N D  I P A  $ 8  
IPA | 5 .9% ABV | 12oz Bottle

C O O R S  E D G E  $ 6
Non-Alcoholic |  12oz Bottle

H A L F  P O R T I O N  R I C E
B O W L - Y O U R  C H O I C E

K I D S  M E A L S  $ 1 1
H A L F  P O R T I O N  

R A M E N  B O W L - Y O U R
C H O I C E   

W H I T E  C H E D D A R  
M A C  &  C H E E S E



J A P A N E S E  
C O C K T A I L S

T O K I  O L D  F A S H I O N E D  $ 1 5
Toki Whiskey, Honey, Orange Bitters ,  Orange

Garnish

T O K I  H I G H B A L L  $ 1 5
Toki Whiskey, Fever Tree Soda Water,

Lemon Garnish, Ice Mold 

R O K U  G I N  A N D  T O N I C  $ 1 5
Roku Gin, Tonic ,  Ginger Stick

H A K U  Y U Z U  M A R T I N I  $ 1 5
Haku Vodka, Yuzu, Lemon Garnish

M I D O R I  S I P P E R  $ 1 5
Haku Vodka, Midori ,  Lemon Garnish

T O K Y O  T E A  $ 1 8
Bacardi ,  Roku Gin, Altos Plata, Yuzu, 

Midori ,  and Sours .  Garnished 
With a Cherry and Lemon Slice 

F E A T U R E D
J A P A N E S E

S P I R I T S

F E A T U R E D
J A P A N E S E

S P I R I T S
T O K I  J A P A N E S E  W H I S K E Y
Toki means "time" in Japanese. It 's a concept

rich in meaning the world over,  but particularly
in Japan. Toki Whisky is authentically modern

and authentically Japanese

R O K U  G I N
Meticulously crafted from 6 unique Japanese
botanicals picked at the height of freshness,

Roku delicately balances a subtle spiciness with
vibrant floral notes,  gentle sweetness from

green tea and Yuzu’s cherished citrus character .  

H A K U  V O D K A
Disti l led from 100% Japanese white rice, the

name Haku translates to “bri l l iance” and
“white” .  Japan’s exotic citrus fruit ,  Yuzu meets

Haku vodka delivering unparalleled taste
profiles with a bright,  si lky, and smooth finish.


