
omakaseO M A K A S EO M A K A S E

Bar Japonais serves an Omakase experience consisting of 8 courses (17 selections), featuring a
rotating array of exceptional seasonal ingredients. We are able to accommodate most dietary

restrictions. Kindly let your server know of any restrictions or questions.

the omakase experience

the sake & wine pairing

115

85

AKAMI ,  TUNA*

TORO ,  FATTY TUNA*

HOTATE ,  SCALLOP*

IKA ,  SQUID*

MASUNOSUKE ,  K ING SALMON*

SUMOKU SAKE ,  SMOKED SALMON*

SAWARA ,  SPANISH MACKEREL*

KANPACHI ,  AMBERJACK*

UNI ,  SEA URCHIN*

HIRAME ,  FLUKE*

BOTAN EBI ,  SPOT PRAWN*

IKURA ,  SALMON ROE*

A5 WAGYU*

HOTARU IKA  F IREFLY SQUID*

á  l a  c a r t eá  l a  c a r t e

chef  masaaki  “uchi ”  uchino

Chef Uchi brings a distinguished culinary pedigree to Bar Japonais. As Executive Chef at Sushi Nakazawa
DC (2018–2022), his innovation earned the restaurant a Michelin star (2020–2022) and top rankings on
Washingtonian’s “Very Best 100” list. In 2023, he launched KIYOMI. Now at Bar Japonais, he continues to
blend tradition and creativity for an exceptional dining experience.

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

sashimi

15

28

14

14

15

17

16

15

14

17

7

1 1

6

6

7

8

6.5

7

MP

6

7.5

7

18

13

nigiri



c r uc r u

Truffle ponzu soy | GF

Scallion oil, passionfruit, aji amarillo | GF

Fresh cilantro lime dressing, garlic, tobiko, dill | GF

Truffle ponzu soy | GF

Scallion oil, passionfruit, aji amarillo | GF

Fresh cilantro lime dressing, garlic, tobiko, dill | GF

TUNA ROSE *

SALMON CRUDO *

HAMACHI ÉPICÉ *
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h a n d  r o l l sh a n d  r o l l s

SPICY SALMON *

SPICY TUNA *

SPICY HAMACHI *

VEGGIE 
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Nori, sushi rice, crunchy bits | GF

Nori, sushi rice, crunchy bits | GF

Nori, sushi rice, crunchy bits | GF

Nori, shiitake, kanpyo, cucumber | GF, V

Nori, sushi rice, crunchy bits | GF

Nori, sushi rice, crunchy bits | GF

Nori, sushi rice, crunchy bits | GF

Nori, shiitake, kanpyo, cucumber | GF, V

TUNA MAKI *

SALMON MAKI*

VEGGIE URAMAKI

SPICY TUNA*

THE JAPONAIS*
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11

13

17

17

Rice, seaweed | GF

Rice, seaweed | GF

Cucumber, avocado, sweet soy, rice balls | V

Avocado, cucumber, wasabi seaweed, micro greens | GF

Salmon, avocado, tempura scallion, crunchy red onion, spicy mayo

Rice, seaweed | GF

Rice, seaweed | GF

Cucumber, avocado, sweet soy, rice balls | V

Avocado, cucumber, wasabi seaweed, micro greens | GF

Salmon, avocado, tempura scallion, crunchy red onion, spicy mayo

m a k i  r o l l sm a k i  r o l l s

gf | gluten free v | vegan

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

s a l a d ss a l a d s

Cucumber, soy, sesame | GF, V

Mixed greens, crispy lotus root, sesame dressing | GF, V

Sesame, sanbaizu | GF, V

Cucumber, soy, sesame | GF, V

Mixed greens, crispy lotus root, sesame dressing | GF, V

Sesame, sanbaizu | GF, V

SUNOMONO

NŌJŌ

SEAWEED

8

13

9



b i t e sb i t e s

MISO SOUP

EDAMAME

BEEF TARTARE *

VEGETABLE TEMPURA

KARAAGE
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Dashi stock, miso, scallions | GF

Salty or spicy | GF, V

Hand cut tenderloin, sweet rice cracker, quail egg, garlic soy

Seasonal, black garlic tsuyu

Traditional japanese fried chicken, honey miso aioli 

Dashi stock, miso, scallions | GF

Salty or spicy | GF, V

Hand cut tenderloin, sweet rice cracker, quail egg, garlic soy

Seasonal, black garlic tsuyu

Traditional japanese fried chicken, honey miso aioli 

s k e w e r ss k e w e r s

Teriyaki | GF

Miso honey aioli | GF

Teriyaki | GF

Sesame sweet soy | GF, V

Salt & lemon | GF, V

Teriyaki | GF

Miso honey aioli | GF

Teriyaki | GF

Sesame sweet soy | GF, V

Salt & lemon | GF, V

CHICKEN

PRAWN

STEAK

EGGPLANT

SHISHITO
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d e s s e r td e s s e r t

Miso sake caramel, anise, orange blossom

Miso sake caramel, raspberries, matcha whipped cream

Mixed berries

Miso sake caramel, anise, orange blossom

Miso sake caramel, raspberries, matcha whipped cream

Mixed berries

CRÊPES

MOUSSE AU CHOCOLAT

MATCHA CRÈME BRULÉE

12

13

11

e n t r é e se n t r é e s

STEAK FRITES *

MISO COD

NOODLES JAPONAIS

JAPANESE CURRY

POKE DONBURI*

35

23

22

21

33

6 oz Tenderloin, yakiniku sauce, aonori fries

Brown butter broccolini, miso foam, rainbow sesame

Egg noodle, garlic, shiitake, parmesan, anori 

Chicken, potatoes, carrots, jasmine rice 

Tuna, salmon, hamachi, cucumber, seaweed, jasmine rice | GF

6 oz Tenderloin, yakiniku sauce, aonori fries

Brown butter broccolini, miso foam, rainbow sesame

Egg noodle, garlic, shiitake, parmesan, anori 

Chicken, potatoes, carrots, jasmine rice 

Tuna, salmon, hamachi, cucumber, seaweed, jasmine rice | GF

gf | gluten free v | vegan

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

(Choice of Protein | Sautéed chicken, shrimp, or tofu)(Choice of Protein | Sautéed chicken, shrimp, or tofu)



c o c k t a i l sc o c k t a i l s

LA POIRE SAGE 15
Absolut Pear Vodka, St Germain, Cognac, Lemon, Honey, Ginger, Sage Absolut Pear Vodka, St Germain, Cognac, Lemon, Honey, Ginger, Sage 

JAPANESE MELON HIGHBALL 15
Rieger’s Gin, Daiyame Shochu, Lime, Soda, MelonRieger’s Gin, Daiyame Shochu, Lime, Soda, Melon

NIWA SPRITZ 18
Hakutake Shiro Shochu, Crème de Flora, Umepon, Peychaud Bitters, Crémant, SodaHakutake Shiro Shochu, Crème de Flora, Umepon, Peychaud Bitters, Crémant, Soda

NATSU EN AGAVE 16
Mal Bien Mezcal, Tequila Blanco, Campari, Lime, Grapefruit, Agave, Basil, GingerMal Bien Mezcal, Tequila Blanco, Campari, Lime, Grapefruit, Agave, Basil, Ginger

ANJIN MARGARITA 15
Altos Blanco Tequila, Blood Orange, Kabosu, Agave, TogarashiAltos Blanco Tequila, Blood Orange, Kabosu, Agave, Togarashi

OKINAWAN OLD FASHIONED 16
Iwai Japanese Whisky, Rieger’s KC Whiskey, Black Sugar, Angostura, Umami BittersIwai Japanese Whisky, Rieger’s KC Whiskey, Black Sugar, Angostura, Umami Bitters

EL NIKKEI 17
Pisco Caravedo Quebranta, Kasumi Tsuru Sake, Cocchi di Torino, Bermutto Sake Dry, Orange Bitters Pisco Caravedo Quebranta, Kasumi Tsuru Sake, Cocchi di Torino, Bermutto Sake Dry, Orange Bitters 

CALPI COSMO
Titos, Lime, Cranberry, Lychee, Calpico Melon FoamTitos, Lime, Cranberry, Lychee, Calpico Melon Foam

15

124.9%4.9%

95%5%

105%5%

8

b e e rb e e r

SAPPORO LAGER 22 oz ,  JP

ORION SHOKUNIN SOUTHERN WHEAT,  JP

HOKKAIDO BREWING PEAR LAGER,  JP

ORION LAGER,  JP

COEDO MARIHANA SESSION IPA,  JP 94.5%4.5%

5%5%

MAILLOT JAUNE 19
Roku Gin, Lemon Lavender Mint Lillet Blanc, Suze, Italicus, Bermutto Sake Dry Roku Gin, Lemon Lavender Mint Lillet Blanc, Suze, Italicus, Bermutto Sake Dry 

UCHI-SAN'S MIDNIGHT KŌHĪ 20
Haku Vodka, Café Shochu, Benedictine, Creme de Cacao, Espresso Haku Vodka, Café Shochu, Benedictine, Creme de Cacao, Espresso 



w h i t ew h i t e

CHARDONNAY,  COMTE DE BERNADOTTE,  PETIT CHABLIS 17  |  68
Unoaked, White Flowers, CitrusyUnoaked, White Flowers, Citrusy

SAUVIGNON BLANC,  CLEMENT & FLORIAN BERTHIER,  COTEAUX DU GIENNOIS 16 |  64
Ripe Citrus, Fresh, FruityRipe Citrus, Fresh, Fruity

VIOGNIER,  JEAN-LUC COLOMBO, RHÔNE 16 |  64
Juicy Stone Fruits, Floral Undertone, Chalky MineralityJuicy Stone Fruits, Floral Undertone, Chalky Minerality

CHARDONNAY,  MARQUIS DE PENNAUTIER,  LANGUEDOC-ROUSSILLON 16 |  64
Oaked, Medium Body, Rich PeachOaked, Medium Body, Rich Peach

RIESLING,  LOUIS S IPP,  ALSACE 15  |  60
Dry Riesling, Fruit Forward, Delicate FreshnessDry Riesling, Fruit Forward, Delicate Freshness

SAUVIGNON BLANC,  DM. DES CAVES DU PRIEURE,  SANCERRE 19 |  80
Dry, Bright Minerality, Crisp Green AppleDry, Bright Minerality, Crisp Green Apple

r e dr e d

SYRAH,  DELAS LES LAUNES,  CROZES-HERMITAGE 16 |  64
Ample tannin, Cassis, Plum, VioletsAmple tannin, Cassis, Plum, Violets

GAMAY,  JEAN-PIERRE LARGE,  MORGON 16 |  64
Soft, Ripe, Red BerriesSoft, Ripe, Red Berries

CABERNET FRANC,  MARC PLOUZEAU,  CHINON 15 |  60 
Medium Body, Dark Cherry, Leather, FunkMedium Body, Dark Cherry, Leather, Funk

PINOT NOIR,  KARINE LAUVERJAT,  SANCERRE 17 |  68
Dry, Tart Cherry, EarthyDry, Tart Cherry, Earthy

BORDEAUX BLEND, CHÂTEAU DU BEAU VALLON, ST EMILION 17 |  68
Rich Dark Fruit, Chocolate, SpiceRich Dark Fruit, Chocolate, Spice

r o s er o s e

ROSEBLOOD D’ESTOUBLON, PROVENCE 13 |  52
Dry, Crisp Minerality, BlackcurrantDry, Crisp Minerality, Blackcurrant

c h a m p a g n ec h a m p a g n e

J .  DE TELMONT RÉSERVE BRUT 22 |  1 15

G.H.  MUMM ROSE 20 |  1 10

CH.  SAINTE MARGUERITE,  PROVENCE 14 |  55
Fresh Acidity, Crisp, Floral Fresh Acidity, Crisp, Floral 



s a k es a k e

KIKUMASAMUNE JUNMAI TARU 12 |  90
Cedar Aged, Smoky Umami, SpiceCedar Aged, Smoky Umami, Spice

JOTO JUNMAI NIGORI 1 1  |  88
Unfiltered, Coconut, Earthy BalanceUnfiltered, Coconut, Earthy Balance

DASSAI  BLUE 35 JUNMAI DAIGINJO 16 |  1 15

Light, Vanilla, Nutty UmamiLight, Vanilla, Nutty Umami
DAISHICHI KIMOTO HONJOZO 14 |  97

U.S. Made, Peaches, Subtle Sweetness, AcidityU.S. Made, Peaches, Subtle Sweetness, Acidity

KASUMI TSURU KIMOTO EXTRA DRY  12  |  96
Earthy, Savory, Rich UmamiEarthy, Savory, Rich Umami

HEIWA KID HARU NO KUNPU NAMA JUNMAI GINJO 14 |  105
Seasonal Sake, Floral, Dry & Crisp FinishSeasonal Sake, Floral, Dry & Crisp Finish

KAMOSHIBITO KUHEIJ I  SAUVAGE JUNMAI DAIGINJO 15 |  1 18
Ripe Fruit, Grapefruit Zest, Elegant AcidityRipe Fruit, Grapefruit Zest, Elegant Acidity

t e at e a

GEN MAI CHA
Umami, Buttery, Spinachy Sencha Tea With Toasted RiceUmami, Buttery, Spinachy Sencha Tea With Toasted Rice

HOJICHA
Nutty, Lingering Finish, Great DigestifNutty, Lingering Finish, Great Digestif

BLOOD ORANGE
Citrusy, Tangy, FruityCitrusy, Tangy, Fruity

FRENCH VERVEINE
Elegant, Citrusy, FragrantElegant, Citrusy, Fragrant

LAVENDER LEMON MINT
Floral & MintyFloral & Minty

SOBA CHA
Earthy, Toasted Grain FlavorEarthy, Toasted Grain Flavor

10

KANBARA ANCIENT TREASURE 16
Aged 12 yrs, Umami-Rich, SweetAged 12 yrs, Umami-Rich, Sweet

z e r oz e r o

BARTENDERS CREATION MOCKTAIL 8

COCA-COLA,  DIET COCA-COLA,  SPRITE,  TONIC,  SPICY GINGER BEER,  GINGER ALE 5

JUICE:  ORANGE,  PINEAPPLE,  CRANBERRY,  GRAPEFRUIT 5

RED BULL:  ENERGY DRINK,  SUGARFREE,  YELLOW EDITION (TROPICAL) 6

AMABUKI SAKURA FUBUKI  JUNMAI ROSÉ NIGORI 13  |  95
Seasonal, Unfiltered, Cherry & Strawberry Yeasts, SavorySeasonal, Unfiltered, Cherry & Strawberry Yeasts, Savory


