
 L AT E  N I G H T  D R I N K S
S P I R I T S
W E L L  S H OT S       $ 5

A LTO S  O R  J A M E S O N     $ 7

TO M M Y ’ S  M A R G A R I TA     $ 9 
El Tesoro Reposado, Lime, Agave

TO K YO  T E A       $ 9 
Japanese Gin, Lillet Blanc, Citrus, Matcha

R E V O LV E R       $ 9 
Rye Whiskey, Mr. Black Coffee Liqueur, Orange Bitters

E L D E R  FA S H I O N E D      $ 9 
London Dry Gin, Elderflower Liqueur, Orange Bitters

T W I N  P E A K S  P E N I C I L L I N     $ 9 
Glenlivet Founder’s Reserve, Plums, Lemon, Ginger, Honey, Peat

B E E R
O R I O N  L A G E  R      $ 3  

D R A F T  S A P P O R O  P I TC H E R    $ 6

W I N E  &  S A K E  
J U I C E  B OX       $ 1 2

R E D  O R  W H I T E  W I N E     $ 5  

L AT E  N I G H T  B I T E S
J A PA N E S E  T R A I L  M I X              $ 2

H A N D R O L L S       $ 3 
S p i c y  Tu n a  o r  Ve g g i e

YA K I  G A K I  (p r i c e d  p e r  p i e c e )    $ 3    
Garlic Butter | Ponzu | 7 Spice | Cilantro

R O A S T E D  B R A S S I C A S     $ 9   
Cauliflower | Broccolini | Sumiso

H O U S E  M A D E  G YOZ A     $ 1 0             
Pork | Spicy Ponzu  

R A M E N       $ 1 3 
Wagyu-Shoyu Broth | Shrimp | Shrimp Oil | Corn | Cabbage 
Negi | Bean Sprouts | Jalapeno | Basil | Cilantro

 
K I M C H E E  B U R G E R      $ 1 4  
A5 Wagyu Fat | Grass Fed Beef | Radish | Cucumber
Kimchee | Daikon | Kaiware | Kewpie

NGO RESERVATIONS            




