
SATURDAYS
1 1  a m  t o  2 : 3 0  p m

ONIGIRI
P ICK  TWO

T U NA- M AYO
tuna and kewpie mayo

GF

M O M ’S  S PAG H E T T I
Marcella Hazan tomato sauce, 

Nishiyama spaghetti, parmesan
VEG

M E N TA I KO
cod roe, cream cheese, ichimi, shoyu

U M E B O S H I  H O N EY
Japanese salt-pickled plum

GF / VEG

I NA R I Z U S H I
Spanish anchovy, seasoned tofu pouch, steamed rice

U NAG I
broiled eel, eel sauce, sansho pepper

C H E E S E S T E A K
soy & mirin braised prime rib, onion, cheese sauce

WA F U  A R A N C I N I
breaded & fried pepperoni rice ball, 

brick cheese, parmesan

S H I I TA K E
nori jam

(contains shell�sh product)

S PAG H E T T I  &  M E AT B A L L
Classic Marcella Hazan tomato sauce, Nishiyama 

spaghetti, beef meatball, parmesan

T E I S H O KU   2 0
A traditional Japanese meal set.

Choice of two onigiri.
Set include soup, pickles, side dish

A 20% gratuity is added to the check for parties of six or more.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness, especially if you 
have certain medical conditions. Please alert your server about any 

dietary or allergen concerns.

BRUNCH

O M E L E T   18
sake cream sauce, parmesan, chives, greens

VEG

P. E .C .  S A N DW I C H   15.50
pepperoni, egg, cheese, special sauce, english mu�n

E .C .  S A N DW I C H   14.50
egg, cheese, special sauce, english mu�n

VEG



COFFEE & TEA

DA L G O NA  C O F F E E   9
whipped UCC instant coffee & sugar with milk and ice

C O C O N U T  S H A K E R AT O   8
coconut syrup with espresso or matcha, served chilled

B LAC K  S E S A M E  LAT T E   8
black sesame syrup, espresso, milk
iced or hot

H O T  C H O C O LAT E   6

D R I P  C O F F E E   5
complimentary refills

E S P R E S S O   4

C A P P U C C I N O   7

LAT T E   7
iced or hot

A M E R I C A N O   4
iced or hot

M AT C H A  LAT T E   7
iced or hot

S T R AW B E R RY  
MATCHA LATTE  8
iced or hot

H O T  T E A   3
sencha green tea or chamomile

S T R AW B E R RY  OAT  M I L K   6

T O NA R I  I C E D  T E A   5
tropical green tea, lemon, lightly sweetened

BOOZY BRUNCH
E S P R E S S O  M A R T I N I   14

Suntory Haku vodka, Iichiko Saiten shochu,
Borghetti coffee liqueur, espresso

M I M O S A   9
prosecco with orange, mango, or passionfruit 

S E A S O NA L  C H U H A I   14
barley shochu, apple liqueur, spiced apple cider syrup,

lemon, tonic water

D R A F T  S A P P O R O   6

D R A F T  I PA   8
RaR Nanticoke Nectar - Cambridge, MD

NON-ALCOHOLIC
Y U Z U  L E M O NA D E   5

T O NA R I  I C E D  T E A   5
tropical green tea, lemon, lightly sweetened

T I G E R  WO O D S   6
half iced tea & half yuzu lemonade

H O R C H ATA   8
toasted rice, sesame, cream of coconut, 

condensed milk, cinnamon, vanilla
→ Add Dark Rum for +5.00 

S T R AW B E R RY  OAT  M I L K   6

SOFT DRINKS

M EX I C A N  C O K E   6

M EX I C A N  S P R I T E   6

D I E T  C O K E   3


