
ONIGIRI
F IRS T  OPT ION

T U NA- M AYO

M O M ’S  S PAG H E T T I

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

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

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

ONIGIRI
SECOND OPT ION

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

N O R I  JA M
with shiitake

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

T E I S H O KU   1 8
A traditional Japanese meal set.

Pick two onigiri from �rst & second option.
Set include soup, pickles, side dish

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



BEVERAGES

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

NOT-TAILS

E S P R E S S O  FAUX-T I N I   12
Seedlip Spice, non-alcoholic amaro, vanilla, espresso

SODA & JUICE

Y U Z U  L E M O NA D E   5

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

O R A N G E  J U I C E   4

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

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

WA F U  I R I S H  C O F F E E   14
Iwai whisky, irish cream liqueur, drip coffee, 

whipped cream, nutmeg

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


