
IZAKAYAS (Special Happy Hour price)
Buddha Rolls   9
Salmon, avocado, cream cheese and teriyaki sauce
Pork Buns  8.5
Two steamed bao buns filled with roasted pork, cucumber, avocado,  
and a blend of Japanese mayo and hoisin sauce
Ebi Fry   7
Four crispy battered prawns, served with mild spicy Thai sauce
Takoyaki   7
Six traditional Japanese octopus-filled balls, topped with tonkatsu sauce  
and a touch of aioli with a katsuobushi garnish
Crispy Chicken   4.5
Breaded chicken, served with mild spicy Thai sauce and Japanese mayo
Pork Dumplings  4
Four pork filled dumplings with ponzu soy sauce
Edamame   3.5
Shichimi Togarashi  / Truffle Oil / Himalayan Salt

 VEGETARIAN   VEGAN   MILD SPICY   SPICY   RAW   CHEF’S RECOMMENDATIONS

DRINKS 2 FOR 1
COCKTAILS  14
Sake Mojito  SOTO Sake and lime juice mixed with mint
Long Island Iced Tea  Vodka, white rum, gin, triple sec and lemon juice
Whiskey Sour  Bourbon and lemon juice topped with cherry
Cosmopolitan  Vodka and orange liqueur with cranberry and lime juice
Mojito  White rum mixed with fresh lime and mint
Margarita  Tequila, orange liqueur, lime juice and agave
Tequila Sunrise  Tequila, orange liqueur with grenadine and orange juice
Mojito 0 alcohol  Lime, fresh mint, brown sugar and soda water  12

BEER & WINE
Estrella Damm Draft  7
White Wine Torres “Pazo das Bruxas” Albariño (Rías Baixas, Spain)  12
Red Wine Portlandia Pinot Noir (Willamette Valley, USA)  12
Sparkling Bisol, “Jeio” Prosecco (Veneto, Italy)  10

SAKE
SOTO Junmai Daiginjo glass  11

From 3:30pm to 7pm


