
19      

18 

18

18 

13

13

13 

  

15

P

Mango passion fruit cheese cake

Matcha ice cream w / chocolate sauce

Yuzu sorbet

Black sesame panna cotta

Hojicha (roasted green tea) pudding

11

7

7

7

7

DESSERT

Dacquoise biscuit, white chocolate mousse

CHOOSE YOUR IDEAL COMBINATION 

Salmon
House cured salmon, tomato, onion mayo 

Spicy salmon
Spicy mayo
 
Unagi  
Smoked eel, chocolate kabayaki sauce

Yellowtail
Sesame oil, scallion
 
Spicy yellowtail
Spicy mayo, jalapeno  

Negi toro
Fatty tuna, scallion

Spicy tuna
Spicy mayo, frikake, potato chip

Avocado
Beets, fried quinoa

Salmon avocado
Sesame seed

Scallop
Micro arugula, yuzu vinaigrette

Oyster mushroom 
Sweet soy sauce

Snow crab 
Avocado, cucumber

Rock shrimp tempura
Spicy mayo, shichimi, yuzu tobiko

Fluke
Daikon, shiso, chojang

      

      

Rock shrimp tempura
Avocado, cashew nut, masago, spicy mayo 

Fried oyster
Asian slaw (contains peanut), black tobiko mayo
 
Shrimp dumpling
Shrimp dumpling, wagyu chili oil, yuzu ponzu, cilantro

Cucumber salad
Pickled tomato, spicy paste, yuzu ponzu, cilantro
 
Korean fried chicken
Chicken, pickled radish, poppy seeds

Edamame
Chamame with miso hummus

Clam miso soup
Wakame, daikon

Tobiko pasta
Linguine, tobiko

Okonomi french fries
Cabbage, pork belly, onion

Lomaine w / tofu caesar salad
Parmesan cheese, furikake, rice cracker

Maitake mushroom 
Wasabi sour cream

Miso eggplant
Hatcho miso eggplant paste

      

      

Kingfish
Cobia, leek, spicy mayo

      

      

HAND ROLL OPTIONS                                                EACH            

PREMIUM HAND ROLLS WITH EXTRA CHARGE

EXCLUDED FROM HAPPY HOUR 

5 Hand rolls    27

     7

     7

     7

     6

4 Hand rolls    22

3 Hand rolls    17

   6

   6

   6

   6

   6

   6

   6

   6

   6

   6

   6

   6

   6

   6

* Must choose all different hand rolls. 

HAND ROLL COURSE FROM THE KITCHEN

HAPPY HOUR MENU _ ALL DAY & EVERY DAY

S

P

P

S

S

S

S

S

C

C

Blue crab
Sautéed onion, sweet corn, zucchini puree

Lobster
Butter sous vide lobster, diced celery, apple

Unagi w / foie gras   
Smoked eel, chocolate kabayaki sauce

Miso black cod
Kabocha puree with pickled mustard seeds

Uni from Maine
Tru�e pate  

Uni and Wagyu (A5, Miyazaki)
Chives, Maine uni

      

      

Uni from Hokkaido, California

      

      

EXTRA INGREDIENT CHARGE

   + 2

   + 2

   + 2

   + 5

S C

   + 2

   + 5

   + 9

   M.P.

Caviar

      

      

   M.P.

Black truffle 

      

      

   M.P.

Spicy

S Spicy

Chrunchy seaweed

     7

     6

     6

     7

     7

     6

     7

     7

Consuming raw or undercooked meat, poultry, seafood, shellfish, 
or eggs may increase your risk of foodbourne illness. 
Please let your server know if you have any allergies.

Peanut

S

S

Grilled octopus
Maitake mushroom, yuzu juice, cilanro

Miso black cod
Kabocha purée with pickled mustard seeds

Scallop risotto
Dashi risotto, seasonal vegetables

Uni pasta
Squid ink pasta, cheddar dashi, yuzu tobiko

Spicy tuna cone
Spicy mayo, tru�e oil, chive, granola

Roasted cauliflower
Green pea miso spread

Spicy smoked pork belly
Korean red chili paste, cabbage, seasoned rice

Garlic bacon fried rice w / onsen egg
Masago, green onion, sesame seed



Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages 
may increase cancer risk, and, during pregnancy, can cause birth defects.  

Coney Island Merman – IPA
Strong malt, intensely fruity hop character with bitterness

Coney Island Mermaid – Pilsner (Lager)
Light-bodied, crisp, nicely hopped lager with mild spiciness 

Echigo – Japanese Rice Lager

 

Extremely mild malt with a tiny hint of rice

HAPPY HOUR DRINKS

Sapporo           

Wine (white / red)   

Ozeki cup sake 

Bottled / sparkling water  

Soda / ice green tea  

5

7

5

5

7

SOTO premium cup sake   9

7

5

3

Hojicha tea  1.5

GLS / BTL

GLS / BTLWHITE WINE

RED WINE

          13 / 48

          13 / 48

          13 / 48

          13 / 48

Sauvignon blanc / Honig
(Napa Valley, California)

       16 / 56Sancerre / Vincent Gaudry
(Loire Valley, France)

Cabernet sauvignon / Storypoint 
(Sonoma Valley, California)

Grenache / Rectorie 
(Roussillon, France) 

ROSE GLS / BTL

32Shunka Shusetsu Echizen  Junmai Ginjyo | Chubu
Ultra dry, clean flavors with a mildly peppery finish

27Kagiya Nama  Junmai | Shikoku
Subtle minty aromas, flavors of concentrated sweet rice

38Sesshu Otokoyama  Junmai Dai-ginjyo | Kansai
Dry and well-structured, mineral, citrusy 

27

22

Shirakawago Nigori | Chubu
Balance of acidity and sweetness

Tokuri (270 ml)

SAKE FLIGHT SET
Good way to taste and compare flavors, aromas and colors
(Junmai daiginjo / Junmai / Nigori)

18
HOT SAKE
Sawanoi Daikarakuchi (Okutama)
Ultra dry, sharp and crisp finish

Mas Amiel, Le Plaisir
(Cote du Roussillon, France)

SAKE 380ml BTL

HAPPY HOUR MENU _ ALL DAY & EVERY DAY

#domodomonyc #domodomorawbar www.domodomonyc.com


