
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.

fun bites

TAKO WASABI  8
raw marinated baby octopus, wasabi, 
celery, apple, Arbequina olive oil

‘ROCKY BALBOA’  15
onsen egg, sea urchin, salmon roe,
shiso, wasabi, sweet shoyu dashi
“Inspired by the film ‘Rocky.’ Down it like the Champ
or savor it with a spoon to experience the luxurious textures
and flavors.”

EDAMAME  10
sea salt

GRILLED OYSTERS  10 (2 ea)
Local VA oysters on the half shell, butter, 
soy sauce, Parmesan 

freestyle

PORK & BRUSSEL SPROUTS 
“OKONOMIYAKI STYLE”  13
Kewpie mayo, Okonomiyaki sauce, 
bonito flakes, aonori

SHAKA SHAKA FRIES  9
Fries & Japanese curry seasoning 
“Add seasoning, shake the bag, tear it open, and enjoy.”

CATFISH KARAAGE  12
marinated & fried MD blue catfish, 
kewpie, ichimi

TORI GYOZA  12  (3 ea)
ground chicken dumplings, wrapped in 
chicken skin, horseradish

GRILLED AVOCADO  12
6.5 year house aged ponzu, wasabi,
lemon, nori salt
“We treat it like a piece of steak. It’s seared on an infrared grill with 
a brush of oil, delivering a nice smoky outside char that 
compliments the avocado’s rich & creamy texture.”

MIMIGA  10
crispy fried pork ears with sweet & tangy 
nanban glaze
“A traditional Okinawan delicacy.” 

MISO SALMON  16
carrot sauce, pickled ginger

rice & noodles

CACIO E PEPE UDON  18
pecorino, parmesan, black pepper

DOSIRAK SHAKE BOX  16
Koshihikari rice, chashu, kimchi, 
gochujang, butter, nori, sesame, scallion
“Inspired by the Korean packed lunch box. ”  

CURRY UDON  25
curry dashi broth, sliced beef short rib, 
sweet braised onion, scallions

GOHAN NABE  25
Koshihikari rice, beef short rib, burdock 
root, carrot, daikon, shimeji mushroom, 
garlic, sesame

from the grill

LAMB CHOP  15
Japanese curry powder, brown butter

YAKITORI CHICKEN THIGH SKEWER  8 (1 ea)
salt, pepper, teriyaki sauce, shichimi

CHICKEN LIVER SKEWER  7 (1 ea)
oyster sauce, yuzu kosho

TSUKUNE SKEWER  7 (1 ea)
Japanese chicken meatballs, yakitori sauce, 
shichimi 

OKRA SKEWER  7 (1 ea)
sea salt

SHIITAKE SKEWER  8 (1 ea)
maple syrup, labne, brown butter, soy sauce

SHISHITO SKEWER  7 (1 ea)
yuzu kosho 

ZUCCHINI SKEWER  7 (1 ea)
lemon dressing, honey, brown butter, soy sauce

dessert

PURIN  9
Japanese-style vanilla pudding, caramel syrup, 
wakamomo baby peach 

MATCHA PANNA COTTA  12
candied chestnut, sweet black beans

SESAME SOFT SERVE  7
sesame paste, toasted sesame seeds

sushi & sashimi
MAGURO DIY HAND ROLL  20
Medium fatty tuna, hon wasabi,
nuta miso, crispy garlic, chives,
sesame matcha nori sheets

SALMON DIY HAND ROLL  20
Scottish salmon, hon wasabi, ikura,
avocado, dill, sesame matcha nori sheets

CHUTORO NIGIRI  18 (2 pcs)
Medium fatty tuna, hon wasabi, caviar,
nuta miso, crispy garlic, chives

SALMON NIGIRI  14 (2 pcs)
Scottish salmon, hon wasabi, ikura,
avocado, dill

CHUTORO SASHIMI  18 (3 pcs)
Hon wasabi, caviar, nuta miso,
crispy garlic, chives

SALMON SASHIMI  14 (3 pcs)
Scottish salmon, hon wasabi, ikura,
avocado, dill

UNI NIGIRI  20 (2 pcs)
Hokkaido bafun uni, hon wasabi

IKURA SHOYU +
KOSHIHIKARI RICE  18

EXECUTIVE CHEF
KATSUYA FUKUSHIMA

CHEF DE CUISINE
TOYOAKI  KITAMURA



sake
bomb   8
A beer, sake shot, & 
pair of chopsticks.

not-tails
‘ZERO PROOF BY DESIGN’

MATCHA YUZU SPRITZ  11
matcha syrup, green tea, yuzu, club soda

LYCHEE SAKURA COOLER  11
lychee, cherry blossom syrup, lemon, jasmine 
tea, club soda

MANGO NO. 5  11
mango nectar, oolong tea syrup, lime, club soda

non-alcoholic

HOUSE ICED TEA  5

YUZU LEMONADE  5

TIGER WOODS  6
half iced tea + half lemonade 

DIET COKE  3.5

HOT TEA  6
sencha / hojicha / genmaicha / chamomile

BOTTLE MINERAL WATER (1L)  10
San Pellegrino Sparkling / Acqua Panna 

beer

ON DRAFT
Sapporo   7 (12 oz) / 28 (60 oz pitcher)  

Asahi Super Dry  8

Raised by Wolves Pale Ale  9

DC Brau ‘The Corruption’ IPA  9

BOTTLE & CANS
Echigo Flying IPA Rice Lager  11
Coedo Saitama Pilsner/Amber Ale  8
Sapporo Premium Black (22oz)  12
Asahi Super Dry 00 (non-alcoholic)  7

whiskey flights

BLEND & BOLD  26 (1 oz each)
For the smooth operators. These are like that friend 
who’s chill—but always gets invited to the afterparty.

   Ichiro’s Malt & Grain
   Nikka From the Barrel
   Akashi White Oak

CASK ME LATER  38 (1 oz each)
These casks have been places—Mizunara forests, 
sherry cellars, maybe even a karaoke bar or two. 
Bold, refined, and a little bit dramatic.

   Kaiyō Mizunara Cask
   Takamine 8yr
   Mars Shinshu Iwai Tradition Sherry Cask

BOSS LEVEL EXECUTIVE  85 (1 oz each)
This is the flex. Order it when the table’s watching— 
or when you just damn well deserve it.

   Hibiki 21
   Yamazaki 18 Mizunara Cask
   Ichiro’s Peated 

cocktails

SESAME MARTINI  15
sesame infused vodka, herbal liqueur, 
dry vermouth, sesame oil  

MIDNIGHT HANAMI  15
Choya umeshu, junmai sake, cherry blossom 
syrup, lemon, cava

MOCHI SOUR  17 
strawberry hibiscus gin, Mizu green tea 
shochu, Pêche de Vigne, jasmine tea syrup, 
lemon, egg white    

KYOTO AFTER DARK  15
Japanese whiskey, Campari, umeshu, 
orange bitters

YOKAI MULE  14
Japanese vodka, wasabi syrup, lime, ginger 
beer

GEISHA WHISPER  14
Suntory Roku gin, lychee, lemon, honey syrup 

wine glassi bottle

WHITE & ROSÉ 

Archetype, Sauvignon Blanc, New Zealand  12 i 44

Cline, Pinot Gris, California  13i 48

JL Colombo Rosé, France  14i 52

RED
The Harrison, Pinot Noir, Oregon  15i 55

Don Nicanor, Malbec, Argentina  14 i 52

SPARKLING
Segura Viudas, Cava Brut  13i 50

sake flights

SAKE AND CHILL  16
Zero regrets. It’s like karaoke in your mouth—
loud, bold and just a little wild.

   Shirakabegura “Mio” Sparkling
   Kizakura Tozai “Snow Maiden” Nigori
   Eiko Fuji “Ban Ryu” Honjozo
   → Add Otsumami Pairing  +6

KOJI IN THE CLUB  22
Get earthy. This trio goes off-script—funky, bold, 
and unapologetically complex. Not your average sip.

   Tedorigawa “Silver Mountain” Yamahai Ginjo
   Tamagawa “Red Label” Yamahai
   Kamoizumi “Three Dots” Junmai
   → Add Otsumami Pairing  +6

PETAL TO THE METAL  26
Like drinking cherry blossoms in a leather jacket. 
Floral finesse meets full-on flavor.

   Ryujin “Oze x Rose” Junmai Daiginjo
   Niwa No Uguisu “50” Junmai Daiginjo
   Amabuki “Himawari” Junmai Daiginjo Nama
   → Add Otsumami Pairing  +6


