BOWLS

*REPLACE PROTEIN WITH
TOFU ON ANY BOWL (V)

CHICKEN RAMEN BOWL
$20

Shredded Carrots, Roasted Mushrooms,
Crushed Nori Leaves, Baby Corn, Pickled
Jalapenos, Hard Boiled Egg, Scallions,
Diced Chicken and Yakisoba Noodles in
Pho Broth

"RED CURRY CHICKEN
RAMEN BOWL $21

Shredded Carrots, Roasted Mushrooms,
Crushed Nori Leaves, Baby Corn, Pickled
Jalapenos, Hard Boiled Egg, Scallions,
Diced Chicken and Yakisoba Noodles in
Red Curry Broth

‘yKOREAN BBQ BEEF
RICE BOWL $19

Black Sesame Seeds, Green Onions, Asian
Pickled Vegetables, Sriracha Mayo,
Korean BBQ Sauce, Beef Barbacoa or
Diced Tofu, with White Rice

ORANGE CHICKEN &
RICE BOWL(GF) $17

Green Onions, Black Sesame Seeds, Asian
Pickled Yegetables, Orange Sauce, Fried
Chicken with
White Rice

TERIYAKI CHICKEN &
RICE BOWL $17

Black Sesame Seeds, Green Onions, Asian
Pickled Yegetables, 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.

APPETIZERS

yCHICKEN KIMCHI
POTSTICKERS $13

Five Chicken and Kimchi filled
Potstickers, Deep Fried and served with
Sesame Soy Dipping Sauce

DUCK BACON WONTON
$24

Five Wontons filled with Duck Bacon,
Corn and Cream Cheese then Deep Fried
and served with Sweet Chili Sauce

VEGETABLE EGG ROLL
(V) $10

Three Wonton Wrappers filled with Crisp
Vegetables then, Deep Fried and served
with Sesame Soy Dipping Sauce

SOUPS &
SALADS

MISO SOUP (VG) $6

Flavorful Miso Broth with Roasted
Mushrooms

POT STICKER
SOUP(V) $9

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

ASIAN SALAD(V) $e6

Chopped Lettuce, Radishes, and Cucumber
with Peanut Sauce

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



JAPANESE
BEVERAGE

-196 CANNED COCKTAILS
STRAWBERRY/ PEACH $12

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.

KIRIN ICHIBAN $8

Japanese Lager | 5%ABV | 120z Bottle
Crisp, clean Japanese lager brewed with
100% malt and a unique first-press method.
Easy drinking with a smooth finish.

KIRIN LIGHT $8

Japanese Light Lager | 3.2%ABV | 120z Bottle
Clean, refreshing, and easy on the calories-
this smooth Japanese light lager at only 95
calories is perfect for kicking back without

going heavy.

TRADITIONAL
BEVERAGE

MICHELOB ULTRA $6

Light Lager | 4.2%ABVY | 120z Bottle

MILLER LITE $6

American Light Lager | 4.2% ABV | 120z Bottle

YUENGLING LAGER $6

American Amber Lager | 4.5% ABV | 120z Bottle

GOOSE ISLAND IPA $8
IPA | 5.9% ABV | 120z Bottle

COORS EDGE $6

Non-Alcoholic | 120z Bottle

PEPSI PRODUCTS $4

SUSHI

;
SPICY CRAB ROLL $14

Kani, Spicy Mayo, Avocado, Cucumber,
Nori Sheet, Ginger, Wasabi

y SHRIMP TEMPURA
ROLL $16

Tempura Shrimp, Avocado, Cucumber,
Nori Sheet, Pickled Ginger, Wasabi, Spicy
Mayo and Sweet Soy Glaze

CALIFORNIA ROLL $12

Kani, Cucumber, Avocado, Nori Sheet,
Wasabi, Pickled Ginger

KIDS MEALS $11

HALF PORTION
RAMEN BOWL-YOUR
CHOICE

HALF PORTION RICE
BOWL-YOUR CHOICE

WHITE CHEDDAR
MAC & CHEESE

DESSERT

JAPANESE
CHEESECAKE $14

A light and fluffy dessert that combines
the creaminess of traditional cheesecake
with the airy texture of a soufflé

MOCHI ICE CREAM
3 FOR $9

A delightful Japanese dessert that
features a chewy outer layer made from
pounded sticky rice wrapped around a
creamy ice cream filling, offering a
unique blend of textures and flavors

- Available Flavors-
Strawberry
Mango |
Green Tea



TOKI JAPANESE WHISKEY

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

ROKU GIN

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.

HAKU VODKA
Distilled from 100% Japanese white rice, the
name Haku translates to “brilliance” and
“white”. Japan’'s exotic citrus fruit, Yuzu meets
Haku vodka delivering unparalleled taste

profiles with a bright, silky, and smooth finish.

JAPANESE
COCKTAILS

TOKI OLD FASHIONED $15

Toki Whiskey, Honey, Orange Bitters, Orange
Garnish

TOKI HIGHBALL $15

Toki Whiskey, Fever Tree Soda Water,
Lemon Garnish, lce Mold

ROKU GIN AND TONIC $15

Roku Gin, Tonic, Ginger Stick

HAKU YUZU MARTINI $15
Haku Vodka, Yuzu, Lemon Garnish

MIDORI SIPPER $15
Haku Vodka, Midori, Lemon Garnish

TOKYO TEA $18

Bacardi, Roku Gin, Altos Plata, Yuzu,
Midori, and Sours. Garnished
With a Cherry and Lemon Slice
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