
SPECIALS

COCKTAILS
PLUM WILD SPRITZ                     $13
Umeshu (Japanese plum wine), Aperol, Yuzushu
sake, coconut water, orange bitters, soda water

SAKE
MANEKI WANKO        $13 
“LUCKY DOG”                     13% ABV

Soft and smooth, with notes of apples, grape, 
and honeydew. Subtly sweet with a dry finish.

IN A “JUICEBOX”

desserts
MOCHI ICE CREAM
Rotating flavors, vegan options available.
Ask your server for today’s selection.

 2PC    $6         4PC    $12

DRINKS

ICED COCO 
    MATCHA          $6
Coconut water and sweetened matcha
cold foam, matcha powder dusting

MELO SALAD             $10
*GLUTEN FREE*
Field’s Edge greens, fennel, seasonal fruit,
house honey-wakamomo vinaigrette

NEW SMALL PLATES

mazemen

non-alcoholic

DID YOU KNOW?DID YOU KNOW?
We produce two different styles of ramen noodles for our menu, fresh each day.  We produce two different styles of ramen noodles for our menu, fresh each day.  

On average, we serve over 200+ pounds of ramen every single week.On average, we serve over 200+ pounds of ramen every single week.

TAIYAKI          $4
Popular Japanese street food dessert,
fish-shaped cake with a sweet filling.
Ask your server for today’s selection.

TAIYAKI a la MODE $8
Taiyaki served with a scoop of ice cream.
Ask your server for today’s selection.

SPARKLING 
    MOSHI DRINK $5
Ask your server for today’s selection

LOCAL ASPARAGUS    $11
 *GLUTEN FREE* 
Yuzu hollandaise, vanilla-citrus jam, fried leeks

*We politely decline any modifications or substitutions to the items on this menu*

BIJOFU “THE GENTLEMAN”    $12 
TOKUBETSU JUNMAI           15% ABV

Dry & buttery, with notes of pandan and green 
bananas.  Served chilled in a carafe.

SPRING SAKE

HANI SONIC                $14
Honeysuckle & yuzu infused vodka, super 
carbonated soda, preserved peach shrub, 
tonic, shikuwasa, and dill

TANTAN MAZEMEN       $16
*SPICY*  *VEGETARIAN UPON REQUEST*
Sapporo-style ramen, spicy pork tantan, smoked 
shoyu, shiitake, onsen egg, scallion, fried leeks

ONI KOROSHI           $14 
“DEMON KILLER”         13% ABV

Dry and earthy, with subtle minerality and 
rice notes.

KUROSAWA             $11 
NIGORI                              8% ABV

Soft and chewy texture, with notes of banana
runts and cantaloupe.  Served chilled in a carafe.

NAHA TO SAIGON
    ICED COFFEE      $7
Issei signature Vietnamese coffee blend, 
Okinawan kokuto black sugar syrup, OG
salted condensed milk cold foam

brothless summer ramen series

BARBACOA MAZEMEN  $18
Sapporo-style ramen noodles, braised piña lamb, 
charred pinapple salsa, cilantro, cotija, onsen egg

GUAVA-YUZU 
    LEMONADE          $7
Issei signature yuzu lemonade with 
house strawberry-guava syrup

KAKIGŌRI	 	 $11
Japanese shaved ice + ice cream “mountain,”
OG salted condensed cold foam.  Rotating 
flavors.  Ask your server for today’s selection.


