HI-FI 1IZAKAYA FO

BEEF GY0ZA 58

o CHILI DUMPLINGS 510

v¢ THICCC BOI KATSU 517
KARA-AGE CHICKEN 59
YrGFeHI-FI POTATOES 58
LOCAL ASPARAGLS 311

WAGYL MENCHI MEATBALLS 516

Y UDON CARBONARA 520
oTANTAN MAZEMEN 516

*DEGETARIAN LIPON REQUEST
SERVED BROTHLESS

oLOX + YUZU 316
*5HRIMP COCKTAIL 520
eBLUEFIN CEDICHE 519

5ERVED RAW. N0 MODIFICATIONS.

oFISH & CRISP5 518
$ CLRRY FRIES 59

MELO FENNEL S5ALAD 510
BLISTERED SHISHITO 510
S KYURI SLUNOMOND 57

MAOCHI ICE CREA
2PCS6  4PC35I12

=KAKIGORI 511

Japanese shaved ice dessert.
Ask your server for today's selection.

TAIYARI 54

Popular Japanese street food dessert,
fish-shaped cake with a sweet filling.
Ask your server for today’s selection.

TAIYAKI A LA maDE 58

Taiyaki served with a scoop of ice cream.
Ask your server for today'’s selection.

.+

sauce choice: ponzu, soy-garlic, or spicy garlic

beef filled, peanut + ra-yu tare, fried shallots, scallions
thick-sliced pork collar steak, nama panko, cabbage slaw, JBBQ
sauce choice: yuzu mayo, soy-garlic, spicy garlic

flash fried fingerling potatoes, paprika mayo, parsley, shichimi
yuzu hollandaise, vanilla-citrus jam, fried leeks

fried wagyu beef meathalls, JBBQ dressing, sesame slaw

sanuki udon, pecorino, lap cheong panchetta, onsen egg
ramen, spicy pork tantan, smoked shoyu, onsen egg, shiitake

yuzu creme fraiche, pickled onions, furikake, ra-yu, rice cracker
U12 shrimp, wasabi cocktail sauce, charred lemon wedge
lemongrass coco leche, ngo om oil, pickled onions, ramen chips

spicy bluefin tuna, crispy rice bites, ponzu glaze, shichimi
Mama's Japanese curry, fukujinzuke, scallions +CHASHU 54

seasonal fruit, pickled papaya, honey-wakamomo vinaigrette
yuzu mayo, shichimi, rice puffs
house pickled cucumbers, vegan miso mayo, chili crisp

AT THE HEART OF THE IZAKAYA EXPERIENCE
LIES THE CONCEPT OF SHARED PLATES.

THIS MENU SHOWCASES AN ECLECTIC ARRAY
OF SMALL DISHES INTENDED FOR SHARING.

THIS STYLE OF DINING FOSTERS A SENSE OF
TOGETHERNESS, WHERE EVERYONE CAN BOND
OVER THE COLLECTIVE EXPERIENCE OF
SAVORING NEW AND DIVERSE FLAVORS.

WE RECOMMEND 1 - 2 PLATES PER GUEST.
DISHES WILL ARRIVE TO THE TABLE
AS THEY ARE READY.




