
H A P P Y  H O U R
4 P M  -  6 P M  E V E R Y D A Y 
AT YOUYU BAR & LOUNGE

Soju Mojito 6
Jinro Chamisul Fresh Soju, Fresh 
Mint, Lime, White Sugar, Sparkling 
Water

Mango Sakerita 8
Sake Hakkaisan Tokubetsu 
Junmai, Tequila or Tequila-Infused 
Boba, Cointreau, Mango Juice, 
Tajin Rim 

Lychee Blossom Fizz 8
Hendrick’s Gin, Lychee Liqueur, 
Rose Water

Must be 21 or older for Happy Hour seating. Happy Hour items are for dine-in only and must be consumed at the bar. No takeout permitted. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. † Contains nuts or seeds. Allergy Notice: Menu items may contain or come into contact with 

WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. For more information, please speak with a manager.

Thai Piña Colada 8
Malibu Rum, Thai Coconut Juice, 
Fresh Lime Juice, Pineapple Juice, 
Baileys Irish Cream 

Pomegranate Sunrise 
Martini 9
Grey Goose Orange, Cointreau, 
Pomegranate Spice Syrup, 
Pomegranate Juice, Strawberry 
Syrup, Lime Juice, Sugar Rim, 
Candied Orange

Kyoto Glow 9
Grape Soju, Shibui Grain Select 
Japanese Whisky, Midori, Sour 
Apple Liqueur, Lemon Juice, Simple 
Syrup, Maraschino Cherry

Peking Plum 
Old Fashioned  12
Basil Hayden’s Smoked Plum-
Infused Bourbon, Oolong Tea 
Reduction, Angostura Bitters

S I G N AT U R E   C O C K TA I L S

Jinro Fresh Soju 12
Jinro Is Back Soju 10
Jinro Strawberry Soju 10
Jinro Green Grape Soju 10

Buddha Beer 6
Sapporo 6
Sam Adams Seasonal 6
Hitachino Nest White Ale 7

Sichuan Pork & Vegetable Dumplings 10 
Shanghai Pan Fried Minced Pork  
& Vegetable Buns 10
Cantonese Crispy Shrimp Spring Roll 10
Korean Fried Chicken Wings 14
Thai Style Chicken Satay with Peanut Sauce 11
Chicken Hot and Sour Soup 8
Red Bean Soup 8

Yoshinogawa Winter 
Warrior 25
Rihaku Dreamy Clouds 38

Surfside Vodka Iced Tea 6
High Noon Pineapple 6

Suntory Toki 5
Nikka Pure Single Malt 6
Yamazaki 12 Year 14
Shibui Whisky, 15 Years Old 15

Red 7
White 7

Rosé 7
Bubbly 7

S O J U

B E E R

S H A R E A B L E  P L AT E S

Suntory Toki Japanese Whiskey,
Chiyonosono Shochu 8000 Generations,
Rémy Martin VSOP Cognac, Mango 
Juice,
Pineapple Juice, Fresh Squeezed Lime
Juice, Grenadine, Dragon Fruit Purée,
Served Flaming

D R A G O N B O W L 
15 (Serves 2) | 30 (Serves 4)

S A K E

H A R D  T E A  & 
S E LT Z E R S

J A PA N E S E  W H I S K Y

WINE BY THE GL ASS

 
 


