HAPPY HOUR

WEDNESDAY, THURSDAY & SUNDAY | 5PM - 6PM
LATE NIGHT FRIDAY & SATURDAY | 10PM - CLOSE

GYUDON 10
scallion, shoyu jus

UNAGI DON 10
eel sauce, takuan

VEGGIE UDON 10
seasonal vegetables

TUNA AVOCADO BOWL 11
ichimi ponzu, avocado, pickle cucumbers

HAMACHI SASHIMI 11
hibiscus ponzu, orange, pickle jicama

SEAFOOD CEVICHE 11
yuzu dressing, finger lime

PORK KATSU SANDO 12
goddess slaw, fresno aioli

CHICKEN ROBATA 10
samjang

SHRIMP ROBATA 11
lemongrass aioli, shichimi

WAGYU BUN 13
lemongrass aioli, furikake, ponzu

TOFU TERIYAKI 10
crispy shallot, teriyaki

AKA MUSSELS 13
soy marinara, garlic chips, toast points

MAKI ROLL
TUNA OR SALMON ROLL9 SPICY TORO TEMPURA 20
eel sauce, nori, shichimi
FUTO MAKI 10
DRAGON ROLL 12
. DOUBLE HAMACHI ROLL 12 eel, avocado, furikake flakes
jalapeno ponzu, cucumber, lemon zest
HOUSE VEGETABLE ROLL 8
DESSERT

MOCHI ICE CREAM 2pc 7 | seasonal pairings
STRAWBERRY YUZU TARTE 7

Must be 21+ to consume alcohol. Please drink responsibly.
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HOUSE COCKTAILS 10

Kuro Mule | jose cuervo silver, yuzu, ginger beer

Kuro Lemonade | yuzu sake, simple syrup

Saketini | titos, sake, cucumber

Midori Sour | japanese melon liqueur, lemon juice

HOUSE WINES 10

Rosé | Pinot Grigio | Prosecco

BARTENDER'S CLASSICS 15

Choose your spirit:

Vodka: Haku Japanese Vodka
or

Choose your drink:

Martini (or make it dirty)
Cosmo

Ketel One Orange French 75
Tom Collins
Gin: Awayuki Strawberry Gin Tonic
or French 75
Bluecoat Gin Gimlet
Tom Collins

Bourbon: Bardstown
or
Maker's Mark French Oak

Paper Crane
Manhattan
Old Fashioned
Sour (vegan)

Rum: Flor de Carfia

Sidecar
Hemingway Daiquiri
Old Fashioned
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