
R A S P B E R R Y  R O S É
RASPBERRY SORBET | 6.5% ABV

1 6

T O A S T E D  R I C E  L A G E R
LIGHTLY TOASTED JASMINE RICE,
BAKED LYCHEE | 5.5% ABV

1 0

O R A N G E  B L O S S O M  B E L G I A N  B L O N D E
HONEYSUCKLE, ORANGE ROCK CANDY | 5.4% ABV

1 2

M O O D Y  T O N G U E  B E E R

JUICED LYCHEE IPA
LYCHEE, GRAPEFRUIT ZEST | 6.0% ABV

1 2

P E A C H  W I L D  A L E
SWEET-TART PEACHES,
WHITE BURGUNDY  |  6 .0% ABV

1 6

P R E S S E D  A S I A N  P E A R  S A I S O N
NAJU PEAR, APPLE, CHAMPAGNE | 6.3% ABV

1 8

Y U Z U  L A G E R
LEMON-LIME POPSICLE | 4.7% ABV

1 4

CHERRY ALE
TART BALATON CHERRY, CHERRY PIE,
BEAUJOLAIS | 6.0% ABV

1 6

N I G I R I  B Y  T H E  P I E C E

1 0

1 0

1 0

1 2

1 4

1 5

1 6

1 6

1 8

2 2

M P

3 0

3 0

R E S E R V E

H A M A C H I  |  G F

T U N A  |  G F

I K U R A  |  G F

Ō R A  K I N G  S A L M O N  |  G F

O R A N G E  M A D A I  |  G F

G I N G E R  S A L M O N  |  G F

A K A M I  G A R L I C  |  G F

K I N M E D A I  N E G I  |  G F

C H U T O R O  C O N F I T  O N I O N  |  G F

T O R C H E D  S C A L L O P  P I S T A C H I O  |  G F ,  S F ,  N

Ō R A  K I N G  S A L M O N  T R U F F L E  |  G F

O T O R O  |  G F

A K A  E B I  S C A M P I  |  G F ,  S F

T O R C H E D  A 5  W A G Y U  |  G F

H O K K A I D O  U N I  |  G F ,  S F

W A G Y U ,  T U N A ,  C A V I A R  |  G F

B O T A N  E B I ,  U N I ,  C A V I A R  |  G F ,  S F

S E S A M E  S A L M O N
ŌRA KING SALMON,  SCALLION, SESAME
SEEDS, SESAME OIL, GINGER, CILANTRO | GF
SUGGESTED BEER: JUICED LYCHEE IPA

1 9

S P I C Y  T U N A
AKAMI RIB TUNA, CALABRIAN CHILI, ARARE | GF
SUGGESTED BEER: PRESSED ASIAN PEAR SAISON

1 9

T O R C H E D  C O R N  S C A L L O P
HOKKAIDO SCALLOP, SNAP PEA, TORCHED
SWEET CORN | GF,SF
SUGGESTED BEER: ORANGE BLOSSOM BELGIAN BLONDE

2 2

M A K I  R O L L S

S A L S A  H A M A C H I
HAMACHI,  PICKLED JALAPEÑO,
FRIED SHISHITO, BLACK GARLIC SALSA | GF
SUGGESTED BEER: PEACH WILD ALE

1 9

C A R R O T  T A R T A R E
CARROT TARTARE, CRISPY LOTUS ROOT,
CHIVES | V,GF
SUGGESTED BEER: YUZU LAGER

1 9

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness; especially if you have a medical condition. *

Vegan (V), Gluten Free (GF), Shellfish (SF), Nuts (N)

We are  th r i l l ed  to  we lcome the  wor ld ’s  on ly
MICHELIN-s ta r red  b rewery,  Moody  Tongue ,  w i th
the i r  M ICHELIN- recommended  sush i  res tau ran t ,

Moody  Tongue  Sush i ,  f o r  a  th ree -mon th
ins ta l l a t i on  in  The  Lounge .  The  duo  focuses  on

pa i r i ng  spec ia l t y  sush i  w i th  cu l i na ry -m inded
beers .  We look  fo rward  to  shar ing  th i s
inc red ib l y  spec ia l  exper ience  w i th  you .

C H E F  H I R O M I ’ S  S E L E C T I O N S
T R A D I T I O N A L

CHEF’S SELECTION OF TRADITIONAL NIGIRI
SERVED WITH WASABI & SOY | GF,SF,N

5 PIECES

10 PIECES

SUGGESTED BEER: TOASTED RICE LAGER

4 0
7 5

1 1 5

SIGNATURE
CHEF’S SELECTION OF 

SEASONAL SPECIALTY NIGIRI |  GF,SF,N

5 PIECES

10 PIECES

SUGGESTED BEER: PEACH WILD ALE

6 0

9

9

1 2

9

C A L I F O R N I A
SNOW CRAB, AVOCADO, CUCUMBER | GF,SF
SUGGESTED BEER: YUZU LAGER

3 5

W A G Y U
TORCHED A5 WAGYU, JALAPENO, CRISPY
ONION, GARLIC | GF
SUGGESTED BEER: CHERRY ALE

9 5

T O R O  C A V I A R
FATTY BLUEFIN TUNA, OSSETRA CAVIAR | GF
SUGGESTED BEER: PRESSED ASIAN PEAR SAISON

1 5 5

C L A S S I C S

C U R AT E D  B E E R  F L I G H T  —  3 0
 SELECT ANY THREE BEERS FROM OUR TAP LIST AND EXPLORE A

SPECTRUM OF FLAVOR, CHARACTER, AND CRAFT.



S P I C Y  T U N A
AKAMI RIB TUNA, CALABRIAN CHILI, ARARE | GF

SUGGESTED BEER: CHERRY ALE

9

S P I C Y  H A M A C H I
HAMACHI, CALABRIAN CHILI, ARARE | GF

SUGGESTED BEER: JUICED LYCHEE IPA

9

S A L M O N  A V O C A D O
ŌRA KING SALMON, AVOCADO, SWEET CORN | GF

SUGGESTED BEER: PEACH WILD ALE

1 2

N E G I  T O R O
BLUEFIN FATTY TUNA, SCALLION, SOY SAUCE, WASABI |  GF

SUGGESTED BEER: YUZU LAGER

1 7

T O R C H E D  A 5  M I Y A Z A K I
A5 MIYAZAKI WAGYU, HORSERADISH CREAM, WASABI,
GARLIC BREADCRUMBS
SUGGESTED BEER: RASPBERRY ROSÉ

2 8

H A N D  R O L L S

S P I C Y  S C A L L O P
HOKKAIDO SCALLOP, CALABRIAN CHILI, ARARE | GF,SF

SUGGESTED BEER: ORANGE BLOSSOM BELGIAN BLONDE

1 2

S A L M O N  G I N G E R
ŌRA KING SALMON, BURNED SPICY GINGER,
CHARRED SCALLION | GF

SUGGESTED BEER: PEACH WILD ALE

1 5

S C A L L O P  C O R N
HOKKAIDO SCALLOP, POTATO SKIN CRUMBLE, CHIVES,
BACON FAT, WASABI, CORN | GF,SF

SUGGESTED BEER: ORANGE BLOSSOM BELGIAN BLONDE

1 7

U N I  M I S O
HOKKAIDO UNI, MISO, APPLE

SUGGESTED BEER: PRESSED ASIAN PEAR SAISON

M P

C A R R O T  T A R T A R E
CARROT TARTARE, CRISPY LOTUS ROOT, CHIVES | V,GF

SUGGESTED BEER: YUZU LAGER

1 9

Vegan (V), Gluten Free (GF), Shellfish (SF), Nuts (N)

S P I C Y
SPICY TUNA, SPICY HAMACHI,

SPICY SCALLOP | GF,SF
2 7

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

S I G N A T U R E
SCALLOP CORN, NEGI TORO,
TORCHED A5 MIYAZAKI | SF

5 9


