
S I D E  O F  F R E S H  WA S A B I  ·  $2

CUCUMBER MARTINI
ROKU GIN, DOLIN BLANC, CUCUMBER

CLEMENTINE MARTINI
HAKU VODKA, ALMA FINCA, CLEMENTINE, PASSIONFRUIT

LYCHEE MARTINI
HAKU VODKA, ST. GERMAIN, BRUT LITCHI,  LYCHEE, LEMON

TOMATO MARTINI
HAKU VODKA, TOMATO WATER, DOLIN BLANC 

JALAPEÑO MARTINI
JALAPEÑO INFUSED HAKU VODKA, DOLIN BLANC, MEZCAL

NEGI OIL GIBSON MARTINI
ROKU GIN, DOLIN BLANC, PEARL ONION, NEGI OIL

ESPRESSO MARTINI
TEQUILA REPOSADO, COLD BREW, MR BLACK, OAT MILK

VESPER MARTINI
ROKU GIN, HAKU VODKA, DOLIN BLANC, LEMON TWIST

DIRTY MARTINI
HAKU VODKA OR ROKU GIN, DOLIN BLANC, OLIVE

BLUE CHEESE OLIVE MARTINI
BLUE CHEESE INFUSED HAKU VODKA, DOLIN BLANC, OLIVE

M A R T I N I S

S P E C I A LT Y  M A R T I N I S   	  $ 1 8

CLASSIC MARTINIS WITH SIDECAR   	 $18

TOMATO RICOTTA				     $7
CHERRY TOMATO, RICOTTA

Suggested Pair ings :  Tomato Mar t in i ,  Yuzu Ale

UME FLUKE					      $7
FLUKE, UME HONEY, SHISO	

Suggested Pair ings :  Ja lapeño M ar t in i ,  Toasted R ice  Lager

HAMACHI PONZU		   	  	  $8
HAMACHI, PONZU DAIKON, CUCUMBER

Suggested Pair ings :  Cucumber  M ar t in i ,  Cold K iwi  IPA

ORANGE MADAI			    	  $8
SEA BREAM, ORANGE ZEST, SEA SALT

Suggested Pairings: Clementine Martini, Orange Blossom Belgian Blonde

SPICY HAMACHI				     $8
HAMACHI, CALABRIAN CHILI ,  ARARE

Suggested Pair ings :  Cucumber  M ar t in i ,  Yuzu Ale

SPICY TUNA					      $8
AKAMI RIB TUNA, CALABRIAN CHILI ,  ARARE

Suggested Pair ings :  Lychee Mar t in i ,  Ju iced Lychee IPA

SPICY SCALLOP				     $10
HOKKAIDO SCALLOP, CALABRIAN CHILI	

Suggested Pair ings :  Vesper  Mar t in i ,  Cass is 

GINGER MUSHROOM			    $10
SHIITAKE, ENOKI, SHIMAEJI MUSHROOMS, 

GINGER CARROT SAUCE

Suggested Pair ings :  Espresso M ar t in i ,  Cherr y  Oud Bruin 

SALMON GINGER			    $11
ŌRA KING SALMON BURNED SPICY GINGER, 

CHARRED SCALLION

Suggested Pair ings :  Lychee Mar t in i ,  Sudachi  Lager

SALMON AVOCADO			    $11
ŌRA KING SALMON, AVOCADO, SWEET CORN	

Suggested Pair ings :  Tomato Mar t in i ,  Watermelon Saison

NEW YORK, NEW YORK			    $13
HAMACHI, DILL, PICKLED CUCUMBER, MUSTARD, TOGARASHI

Suggested Pair ings :  Ja lapeño M ar t in i ,  Cherr y  Ber l iner  Weisse

NEGI TORO			    $14
BLUEFIN FATTY TUNA, SCALLION	

Suggested Pair ings :  Negi  Oi l  Gibson M ar t in i ,  Aper i t i f  Pi lsner

H A N D  R O L L S

T H E  H A N D  R O L L  B A R

 

SPICY  $23

SPICY TUNA HAND ROLL 

SPICY SCALLOP HAND ROLL

SPICY HAMACHI HAND ROLL

WEST VILLAGE  $49

UME FLUKE HAND ROLL

ORANGE MADAI HAND ROLL

NEW YORK, NEW YORK HAND ROLL

NEGI TORO HAND ROLL

SALMON AVOCADO HAND ROLL

SIGNATURE  $39

SALMON GINGER HAND ROLL

HAMACHI PONZU HAND ROLL

NEGI TORO HAND ROLL

SPICY SCALLOP HAND ROLL

H A N D  R O L L  S E L E C T I O N S
Enjoy our curated sets of hand rol ls

Consuming raw or undercooked meats,  poultry,  seafood, shel lf ish, or eggs may increase your r isk of foodborne i l lness.

SPICY TUNA SESAME			   $16
AKAMI TUNA, SAUSAGE NDUJA, SCALLION, SESAME SEEDS

Suggested Pair ings :  Cucumber  Mar t in i ,  Toasted R ice  Lager

TORCHED A5 MIYAZAKI WAGYU RIBEYE	  $28
TORCHED A5 MIYAZAKI WAGYU, GARLIC 

BREADCRUMBS, WASABI HORSERADISH CREAM

Suggested Pair ings :  B lue Cheese Ol ive  Mar t in i ,

Shaved Black  Truff le  R ice  Lager

TRUFFLE CRAB			    $35
SNOW CRAB, BLACK TRUFFLE, PARMESAN,

BROWN BUTTER

Suggested Pair ings :  Dir t y  Mar t in i ,  Shaved Black  Truff le  R ice  Lager


