
$4 Dollar Bites

FreAKY eDAmAme  
seriously seasoned soybeans

CrispY gYozA  crispy pork potstickers

CAliForniA roll  kanikama, 
avocado, and sesame seeds

miKeY HAnD roll  
panko shrimp, avocado, crab mix, 

sauce, masago and onion

TeKKA mAKi roll  tuna roll

zig zAg sHrimp HAnD roll 
panko shrimp in spicy avocado blend, 

masago and onion

$5 Dollar Bites

AgeDAsHi ToFu  tempura tofu with clear dashi broth, 
 grated ginger and daikon radish

veggie TempurA  seasonal vegetables

 
CAliForniA 2 roll  crab mix, avocado, and sesame seed

puFF DADDY  crab mix-stuffed shrimp tempura 
with creamy house sauce, masago and onion

KArAAge CHiCKen nuggeTs  
seasoned crispy pieces of breaded chicken

JuDie roll crab salad and spicy tuna

TeriYAKi CHiCKen AppeTizer  grilled chicken with teriyaki sauce

sesAme CHiCKen AppeTizer
 tempura chicken breast with sesame sauce
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$3 Dollar Bites

wAKAme seAweeD sAlAD  marinated seaweed salad

BonsAi sAlAD  mixed greens tossed in onion-soy dressing
 and topped with crispy wontons

sunomono CuCumBer sAlAD  thinly sliced cucumber,  vinaigrette

eDAmAme soYBeAns  boiled soybeans

KAppA mAKi  cucumber roll

$3.5 Dollar Bites

spiCY TunA HAnD roll  spicy tuna and cucumber

spiCY sAlmon HAnD roll  spicy salmon, cucumber, 
chili powder and tempura flakes

spiCY sCAllop HAnD roll  spicy scallop, sauce, masago and onion

negiHAmA HAnD roll  minced yellowtail and onion

Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs, may increase your risk of foodborne illness.

DrAFT Beer 3.5

geiKKeKAn HoT sAKe 3.5

Beringer FounDers 
esTATes wines 

(BY THe glAss)  5

H A P P Y  H O U R  S P E C I A L S !

B e e r  •   w i n e  •  s A K e

DomAine sT. miCHelle 
spArKling wine  5

sHo CHiKu BAi  
nigori sAKe  7

HAiKu CHilleD sAKe  7
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monDAY / TunA

TuesDAY / HAmACHi

weDnesDAY / 
FresH sAlmon

THursDAY / eBi

FriDAY / AlBACore TunA

NIGIRI SUSHI 
OF THE DAY:
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$6 Specialty Cocktails 

KoKi’s Cosmo
Grey Goose Vodka, Cointreau Liqueur, 

Cranberry Juice, Lime Juice

Yellow Fever 
Absolut Citron Vodka, Cointreau Liqueur, 

Sweet & Sour, Lemon Juice

AppleTini 
Grey Goose Vodka, Sour Apple Liqueur, 

Sweet & Sour, Sprite

AppleBerrY lemonDrop 
Stoli Blueberry Vodka, Cointreau Liqueur, 

Apple Juice, Fresh Squeezed Lemon 
Juice, Grenadine

KeY lime moTo 
Absolut Vanilla Vodka, Malibu Coconut Rum, 

Midori Melon Liqueur, Pineapple Juice, 
Sweet & Sour, Lime Juice

ToKYo sunseT 
Absolut Vanilla Vodka, Peach Schnapps, 

Orange Juice, Sweet & Sour, 
Chambord Liqueur

Kuni HooTie 
Stoli Razberi Vodka, Chambord, 

Sweet & Sour, Sprite 

long THAi TeA 
Malibu Coconut Rum, Absolut Vodka, 

Tanqueray Gin, Cointreau Liqueur, 
Sweet & Sour, Coke 

TAro’s ToKYo TeA 
Ketel One Vodka, Seagrams Gin, 

Bacardi Rum, Midori Melon Liqueur, 
Sweet & Sour, splash of 

Pineapple Juice

TiTo’s Bull  
Tito’s Handmade Vodka, Peach Schnapps, 

Cranberry Juice, Red Bull

JAmeY’s Julep
Jameson Irish Whiskey, Simple Syrup, 

Mint, Soda Water

pomegrAnATe soDA 
Grey Goose Vodka, Pomegranate Liqueur, 

Triple Sec, Simple Syrup, Soda Water

golDen KumA mArgAriTA 
Sauza Hornitos Tequila, 
Grand Marnier Liqueur, 

Sweet & Sour, Lime Juice, 
Cointreau Liqueur, Orange Juice

BAnzAi Bellini 
Domaine Ste. Michelle Champagne, 

Peach Puree, Peach Schnapps
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$6 Dollar Bites

sHrimp AnD veggie TempurA miX  shrimp and seasonal vegetables

FlAming sHrooms  tempura mushrooms with crab mix, cream cheese, 
jalapenos, lightly fried, sauce, onion and shaved bonito flakes

BBQ AlBACore TunA AppeTizer  grilled rare white tuna
with spicy BBQ red or white sauce, onion

FAir oAKs roll  panko shrimp, avocado, sauce, masago and onion

spiCY TunA roll  spicy tuna and cucumber

illegAl AspArAgus  hot oil-blanched asparagus,
sansho pepper, yuzu salt, Zig Zag sauce

iron CHeF roll  panko shrimp, white tuna, sauce, masago and onion

pHilADelpHiA roll  smoked salmon, cream cheese, avocado and masago

mini spiCY DreAm 2  tempura roll, onion, masago, 
sesame seeds, dream sauces

$7 Dollar Bites

unA CAli roll  eel, kanikama, avocado, sauce, masago 

eBi CeviCHe roll  shrimp, cucumber, Mikuni-style ceviche

FresH roll salmon, cucumber, onion, ponzu

$9.5 Dollar Bites

AlBACore pepperFin  thin slices of albacore tuna, 
citrus seasoned soy dressing, jalapenos

gArliC sAlmon  seared rare salmon, garlic avocado mix, 

onion, sesame seeds

seA sTeAK seared rare tuna, shichimi soy dressing, daikon radish, sesame 
seeds, onion; red tuna, white tuna or a mix
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