
B O T T L E D/C A N S
singha ·· thailand ·· 6.5

asahi ·· japan ·· 6.5
tsing tao ·· china ·· 6.5

michelob ultra ·· usa ·· 5
bold rock cider ·· usa ·· 6.5

founders porter ·· grand rapids, mi ·· 6.5
lonerider ipa ·· raleigh, nc ·· 8 (16oz)
red oak hummin’bird helles lager  

·· greensboro, nc ·· 6
athletic brewing run wild ipa [n/a]  

·· milford, ct ·· 5.5
athletic brewing golden lager [n/a]  

·· milford, ct ·· 5.5
amb boone creek blonde ·· boone, nc ·· 6

D R A F T 
sapporo ·· japan ·· 7

yuengling ·· pottsville, pa ·· 6
modelo ·· mexico ·· 6

red oak amber ·· whitsett, nc ·· 6
sierra nevada pale ale ·· chico, ca ·· 7

carolina brewery sky blue kolsch  
·· pittsboro, nc ·· 7

miller lite ·· usa ·· 6
golden road brewing mango cart wheat  

·· los angeles, ca ·· 7.5

wicked weed pernicious ipa ·· asheville, nc ·· 7.5

noda brewing lil slurp hazy ipa ·· charlotte, nc ·· 7.5

kirin ichiban ·· japan ·· 7

J U I C E ,  T E A ,  E T C .
   coconut  juice ·· 4
lychee iced tea ·· 4
hot green tea ·· 4

vietnamese iced coffee ·· 4.5
bottled water ·· 4 
sparkling or still

M O C K TA I L S
berry lychee fizz ·· 7 

lychee, lemongrass, muddled 
blackberries

vietnamese limeade ·· 7 
thai basil, lime, lemon lime soda 

cucumber splash ·· 7 
cucumber water, fresh mint, lime

moscow filly ·· 7
ginger beer, lime, fresh ginger, n/a 

blood orange bitters

S A K E 
gekkeikan traditional ·· 6 

filtered, mineral driven, medium finish 
ozeki nigori ·· 21 

unfiltered, mildly sweet, refreshing (375ml) 
bunraku nihonjin square ·· 30 
filtered, layered, light (300ml) 

bunraku junmai ginjo dancing  
gold flakes ·· 35 

medium, dry and rich (300ml) 
gekkeikan nigori ·· 25 

unfiltered, sweet, mildly fruity (300ml) 
takara [plum wine] ·· 9.5 / 36 

distinctly refreshing, sweet taste 

S A K E 
I N F U S I O N S  

h o u s e  i n f u s e d
cucumber ·· 12 

gekkeikan traditional, vodka, cucumber,  
simple syrup, lemon

lemongrass lychee ·· 13 
gekkeikan traditional, elderflower 

liqueur,  
lychee, lemongrass, lemon

pineapple ·· 12 
gekkeikan traditional infused with  

fresh pineapple, simple syrup
strawberry-lime ·· 15 

ozeki nigori, simple syrup,  
muddled strawberries & lime

SPARKLING WINE
poema cava brut ·· spain ·· 12 / 46 

anna de codorniu brut rose ·· spain ·· 10 / 38 
nino franco rustico prosecco ·· italy ·· 15 / 56 

zonin 1821 prosecco ·· italy ·· 14 [split]

W H I T E  W I N E
kono sauvignon blanc ·· new zealand ·· 10.5 / 40
black stallion chardonnay ·· california ·· 11 / 42

101 north pinot grigio ·· california ·· 10 / 38
protea chenin blanc ·· south africa ·· 9.5 / 36

eric louis rose ·· france ·· 10 / 38 
shades of blue riesling ·· germany ·· 9.5 / 36

R E D  W I N E
high valley cabernet sauvignon ·· california ·· 9 / 34

antigal winery malbec uno ·· argentina ·· 9.5 / 36
ironstone vineyards petite sirah ·· california ·· 9.5 / 36

velvet devil merlot ·· washington state ·· 10 / 38
robert hall cabernet sauvignon ·· california ·· 11 / 42

chemistry pinot noir ·· oregon / california ·· 13 / 50

b r i g h t  &  b o t a n i c a l 
cucumber mojito ·· effen cucumber vodka, soda water, fresh mint, lime ·· 13

ginger hugo  ·· elderflower liqueur, ginger, lemongrass syrup, champagne ·· 13
strawberry mint gimlet ·· hendrick’s gin, muddled strawberries & mint, 

lime, simple syrup ·· 14 
ginger mule ·· vodka, ginger beer, lime ·· 12.5 

lemongrass ginger ·· gin, ginger syrup, lemon, cucumber ·· 12.5 
plum wine spritz ·· takara plum wine, elderflower liqueur, vodka, sparkling brut ·· 14

t r o p i c a l  &  p l a y f u l 
jalapeño guava margarita ·· jalapeño infused tequila, guava nectar, lime ·· 12.5 

lychee-tini ·· vodka, lychee, lemongrass syrup, lemon ·· 14 
blackberry bourbon fizz ·· bourbon, lychee, lemongrass, muddled blackberries ·· 14 

orange blossom ·· cathead honeysuckle vodka, orange liqueur, champagne, bitters ·· 12.5
b o l d  &  s p i r i t  f o r w a r d 

japanese manhattan ·· suntory japanese whiskey, carpano antica, 5-spice syrup ·· 16
vanilla lavender old fashioned ·· bourbon, housemade lavender vanilla syrup, bitters ·· 15

dark n’ peach ·· bourbon, kraken black spiced rum, peach nectar, ginger, mint ·· 13
dirty togarashi ·· tito’s vodka, dry vermouth rinse, olive juice, togarashi stuffed olives ·· 13

vietnamese espresso ·· vodka, kahlua, vietnamese coffee, sweetened condensed milk ·· 14

C O C K TA I L S 
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FIRECRACKER  ·· 17.5*
tempura shrimp, cucumber, avocado, 
yamagobo, topped with spicy tuna, sriracha, 
spicy aioli, masago 
KUNG FU CRUNCH ·· 17.5*  
salmon, avocado, cream cheese, scallions, 
topped with spicy tuna, unagi sauce, spicy aioli, 
tempura flakes
JERSEY ·· 17.5*  
tuna, yellowtail, spicy salmon, avocado, 
cucumber, spicy aioli
SPICY TUNA CRUNCH  ·· 15.5*
spicy tuna, cucumber, scallions, tempura flakes, 
spicy masago aioli
EBI TEMPURA ·· 16  
shrimp, avocado, cucumber, yamagobo, spicy 
aioli, unagi sauce
TIGER ·· 17.5
shrimp, surimi salad, cucumber, yamagobo, 
avocado, unagi sauce, spicy aioli
RAINBOW ·· 17*  
salmon, tuna, unagi, yellowtail, surimi salad, 
cucumber, avocado
BLOSSOM ·· 17.5*
spicy tuna, cucumber, topped with tuna, salmon, 
yellowtail, avocado, shrimp, kimchi sauce, green 
onion
LEMON ·· 16*
salmon, lemon, surimi salad, avocado, lemon aioli
BANG BANG SHRIMP  ·· 17.5
california roll, shrimp tossed with spicy chili 
sauce, spring mix, scallions 

SUPER CRUNCH ·· 18*  
tuna, salmon, yellowtail, surimi, panko fried, kimchi 
sauce
SUNSET CRAB  ·· 17.5
spicy crab, avocado, cream cheese, tempura 
fried, rangoon sauce, sweet potato
SAMURAI SUPREME  ·· 17.5*
unagi, spicy tuna, cream cheese, avocado, tem-
pura fried, unagi sauce, spicy aioli

H A P P Y  H O U R

$5 
Steamed Edamame 

Make it spicy garlic edamame for $1!

Pork Belly Bun (single) 
Mango Summer Roll (single)

Edamame Spring Roll (single)

$6
Beef & Kimchi Dumplings

Garlic Sesame Tuna Taco* (single) 
Pork & Crab Spring Roll (single)
Short Rib Bulgogi Taco (single)

$7
Crispy Tuna* 

California Roll
Yellow Curry Chicken or Tofu

$8
Yellowtail Sashimi*
Salmon Carpaccio*

Tuna Tataki* 

a l l  d a y  d r i n k  s p e c i a l s

MONDAY
$10 SIGNATURE COCKTAILS

TUESDAY + THURSDAY 
½ OFF SAKE CARAFES & BOTTLES

WEDNESDAY
$8 SELECT RED + WHITE WINE

SUNDAY
$3 MIMOSAS & $16 CARAFES

guava,  mango,  p ea ch

M o n d a y  -  F r i d a y ,  4 - 7 p m

C R I S P Y  R O L L S

Tu e s d a y  +  T h u r s d a y ,  4 - 7 p m
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DINE IN ONLY.  TWO ROLLS PER PERSON.
1/2 OFF SUSHI PRICES LISTED ABOVE ARE FULL PRICE. 

PROMOTIONAL PRICE WILL BE REFLECTED ON YOUR RECEIPT.

*These items may be raw or undercooked. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness.


