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CALPI COSMOCALPI COSMO 14

Titos, lime, cranberry, lychee,
calpico melon foam

HIGH KICKHIGH KICK 14

Haku, Lime, plum wine, Berry
Beauty, Spicy Ginger Beer

SALISSANTSALISSANT 15

Citadelle Cornichon, Dry
Vermouth, Saline, Umami Bitters

ARIINISHIARIINISHI 15

Haku, Matcha oat milk, banana,
vanilla

JAPANESE MELON HIGHBALLJAPANESE MELON HIGHBALL 14

Rieger’s Gin, Daiyame Shochu,
Lemon/Lime Soda, Melon

PEATY LUAU PEATY LUAU 19

Ardbeg 10, lapsang souchong,
lemon, ginger, pork belly

STUCK ON OKI STUCK ON OKI 16

Ten to one rum, rancio sec,
roasted pineapple sesame

ANJIN MARGARITAANJIN MARGARITA 14

Tequila, blood orange, kabosu ,
simple, togarashi 

OKINAWAN OLD FASHIONEDOKINAWAN OLD FASHIONED 16

Iwai Japanese Whisky, Rieger’s KC
Whisky, Black Sugar, Angostura,
Umami Bitters

ODE TO ESTADIOODE TO ESTADIO 14

Tio Pepe, Dry & Blanc Vermouth
Blend, Yuzu, Salted Cucumber Bitters



WHITEWHITE

Chardonnay, Comte de Bernadelle, Petit Chablis
Sauvignon Blanc, Clement & Florian Berthier, Coteaux du Giennois
Viognier, Jean-Luc Colombo, Rhône
Chardonnay, Marquis de Pennautier, Languedoc-Roussillon
Riesling, Louis Sipp, Alsace

REDRED

Syrah, Luyton-Fleury, Crozes-Hermitage
Gamay, Ch. de la Chaize, Fleurie
Syrah/Grenache, Delas, Côtes du Rhône
Cabernet Franc, Marc Plouzeau, Chinon
Pinot Noir, Dm. du Salvard, Cheverny
Gamay, Jean-Pierre Large, Morgon

ROSEROSE

Château Paradis, Coteaux d’Aix en Provence
Roseblood d’Estoublon, Provence 
Lorgeril Ô de Rosé, Languedoc

15 | 60
16 | 64
14  | 56
14 | 56
16 | 64

17 | 68
17 | 68
13 | 52
15 | 60
15 | 60
16 | 64

12 | 48
13 | 52
13 | 52

Kirin Ichiban Lager, Japan
Obolon Lager, Ukraine
Soul Mega Blackberry Ale, DC
Devil’s Alley IPA, MD 
Atlas Dance Of Days, DC
Hedlum N/A IPA, NY

4.9% | 6
5% | 10

5.5% | 9
6% | 8

5.7% | 8 
0% | 7

bartenders creation mocktail 8

soda: coca-cola, diet coca-cola,

sprite, tonic, spicy ginger beer,

ginger ale 

5

juice: orange, pineapple,

cranberry, grapefruit
5

wine

beer zero-proof
BUBBLESBUBBLES

G.H. Mumm Brut
G.H. Mumm Rose

17 | 85
19 | 100



 gf | gluten free v | vegan

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS
OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

TUNA *

SALMON *

HAMACHI *

ESCOLAR TATAKI *

SASHIMI TRIO*

TUNA *

SALMON *

HAMACHI *

ESCOLAR TATAKI *

SASHIMI TRIO*

Truffle ponzu soy 

Scallion oil, passionfruit aji amarillo

Truffle ponzu, scallion oil 

Sesame crusted white tuna, yuzu ponzu 

Salmon, hamachi, tuna

22

19

17

21

31

sashimi gluten free

12

11

13

17

17

maki rolls
TUNA MAKI *

SALMON MAKI*

VEGGIE URAMAKI

SPICY TUNA*

THE JAPONAIS*

TUNA MAKI *

SALMON MAKI*

VEGGIE URAMAKI

SPICY TUNA*

THE JAPONAIS*

Rice, seaweed | gf

Rice, seaweed | gf

Cucumber, avocado, sweet soy, crispy onions | v

Avocado, cucumber, topped with wasabi seaweed 

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

SALMON *

SPICY TUNA *

HAMACHI *

SHIITAKE MUSHROOM CRISPY ONION

SALMON *

SPICY TUNA *

HAMACHI *

SHIITAKE MUSHROOM CRISPY ONION

16

17

15

14

Shiso, sprouts, cucumber, avocado

| gf

| gf

 | v

handrolls
| gf



NŌJŌ SALADNŌJŌ SALAD

SALMON

CHICKEN

PRAWN

STEAK

EGGPLANT

TOMATO MAKI

SALMON

CHICKEN

PRAWN

STEAK

EGGPLANT

TOMATO MAKI

10

10

11

11

8

8

SEAWEEDSEAWEED

SUNOMONOSUNOMONO

Wasabi teriyaki sauce | gf

Wasabi teriyaki sauce | gf

Miso honey aioli

Wasabi teriyaki | gf

Sesame sweet soy | gf, v

bacon, tomatoes | gf

Cucumber, soy, sesame | gf, v

Sesame, sweet soy | v

Mixed greens, crispy lotus root, golden beets,

toasted miso ginger dressing | v

8

9

13

salads

skewers

gf | gluten free v | vegan

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS
OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 



Spicy or salted | gf, v

Brown butter soy | gf

piquillo peppers, yuzu persillade, crispy capers 

Caviar, quail egg, toasted sesame ginger soy

Seasonal, black garlic tsuyu

toasted sesame ginger soy

Traditional japanese fried chicken, honey miso aioli 

Crispy pork belly & shrimp fritter, cabbage, okono sauce

EDAMAME

SHISHITO

TUNA TARTINE *

BEEF TARTARE *

VEGETABLE TEMPURA

PORK GYOZA

KARAAGE

OKONOMIYAKI

EDAMAME

SHISHITO

TUNA TARTINE *

BEEF TARTARE *

VEGETABLE TEMPURA

PORK GYOZA

KARAAGE

OKONOMIYAKI

8

10

18

19

12

12

12

17

21

31

22

21

22

33

Panko crusted chicken, white rice, curry 

Teriyaki bavette, wasabi glaze, miso uni butter

Brown butter broccolini, ginger, nori, sake miso 

Prawn, cabbage, carrots 

Flank steak, rice, caramelized onion, soy egg

Salmon, hamachi, tuna, rice, seaweed, furikake | gf

KATSU KARE

STEAK FRITES *

MISO COD

YAKISOBA

GYU DONBURI

SASHIMI DONBURI*

KATSU KARE

STEAK FRITES *

MISO COD

YAKISOBA

GYU DONBURI

SASHIMI DONBURI*

gf | gluten free v | vegan

small

entrees

*ITEMS MARKED WITH AN ASTERISK* MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS
OR SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 



green

GEN MAI CHAGEN MAI CHA

Umami, buttery, spinachy sencha tea
with toasted rice 

HOJICHAHOJICHA

Nutty, lingering finish, great digestif

tisanes

BLOOD ORANGEBLOOD ORANGE

Citrusy, tangy, fruity 

FRENCH VERVEINEFRENCH VERVEINE

Elegant, citrusy, fragrant 

LAVENDER LEMON MINTLAVENDER LEMON MINT

floral and minty

SOBA CHASOBA CHA

Earthy, toasted grain flavor

CRÊPES 11CRÊPES 11
 Miso sake caramel, anise, orange blossom

MOUSSE AU CHOCOLAT 13MOUSSE AU CHOCOLAT 13

Miso sake caramel, raspberries, matcha whipped cream

GINGER CRÈME BRULÉE 11GINGER CRÈME BRULÉE 11
Mixed Berries

gf | gluten free v | vegan

tea

desserts

coffee
espresso
double espresso
americano
caffé latte

5
8
8
8

tea pots 10

Sake pairing
kanbara ancient treasure | 3 oz $16


