7 SALARYMAN NU &
A BAR MENU &
DRAFT BEER COCKTAILS
By the Glass or Pitcher Moshi Moshi (apple Sake-tini) 12
Sapporo 6/18 Fuji apple sake, japanese vodka, lemon;
Three Taverns Ukiyo 7/271  Shakenmartini
Creature Comforts TropicaliaIPA  7/21 La Japonesa 12

Rotating Taps deschutes fresh haze ipa 7/21

BEER

Bottles & Cans
Original Sin Hard Apple Cider 7
Creature Comforts Classic City Lager 6
Oskar Blues Mlama’s Little Yella Pils 7
Hitachino Nest White Ale 10
Wicked Weed Watermelon Burst Sour 7
Cigar City Hazy Fancy Papers IPA
Kizakura Lucky Cat White Ale
Three Taverns Night on Ponce IPA
Bell’s Official Hazy IPA
Stone West Coast Style IPA
Elysian Dayglow IPA
Monday Night Slap Fight IPA
Hi-Wire Zirkusfest Oktoberfest Lager
North Coast Old Rasputin Stout
Makku Makgeolli Korean rice beer
Koji Gold Japanese Style Lager

SAKE

Koji House Junmai Sake 8/33
Proper Diplomat Junmai (Nsh, TN) 10/49

NNONNNNNN®ON

Drunken Whale (720ml) 55
Tengumai Yamahai Junmai (720ml) 56
Born Gold Muroka J.D. (720ml) 56
Amabuki Junmai Ginjo Sunflower 59
Homare Yuzushu Junmai (720ml) 48
Kizakura, Hana J.G. (720ml) 36
Hana Fuji Apple (750ml) 35
Akashi-Tai Honjozo (300ml) 29
Akashi-Tai Daiginjo (300ml) 30
Sacred Mist Nigori (300 ml) 29
Kukai Mango Nigori (300 ml) 25
Shibata Pink Nigori (200 ml) 26
Homare Strawberry Nigori (300ml) 27
Asahi Shuzo Dassai 39 (300ml) 45

tequila, cucumber, yuzu, lime, triple sec

TKO (undiscovered Korean Boy Band) 11
lychee, aperol, hibiscus, lemon, sparkling wine

Tokyo Gin & Tonic 12
gin, lime, ginger, yuzu bitters
Ginger Mint Paloma 12

Reposado Tequila, grapefruit, lime, ginger, mint

Blood & Seoul 12
tequila, lime, orange, pom, kimchi brine,
togarashi

Traditional Asian Medicine 13

Japanese whisky, scotch, lemon, honey, ginger

Japanese Old Fashioned 13
Japanese whisky, angostura, orange, cherry

Save the Bees 12
gin, lemon, ginger, pineapple, orgeat

Classic Mai Tai 12
white rum, lime, ginger, orgeat, triple sec

Bird of Paradise 12

Spiced rum, coconut, pineapple, orange, nutmeg

WINE

Chic Barcelona Cava Brut, Spain  9/34
Palmer’s, Brut Rsv Champagne 350ml 40
JP. Chenet Sparkling Rose, France 11
The Beach Rose, France 39
Leitz Rheingau Riesling, Germany 11/39
Iris Vineyards, Pinot Gris, OR 37
Els Vinyerons Lluerna Xarello, Spain 34

Bread & Butter Chardonnay, CA 10/37
Alias, Pinot Noir, CA 10/37
Chop Shop, Cabernet Sauv,CA  11/39

(A Salaryman refers to a Japanese white-collar \
worker who shows intense loyalty to their
company. Salarymen are expected to work long
hours, participate in after-work leisure activities
such as drinking, singing karaoke with colleagues,
and to value work over all else.

KBEA GOOD SALARYMAN. WORK LESS. ENJOY FRIENDS AND FAMILY MORE )




SALARYMA
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Sushi & Raw Menu

SASHIMI

SALARYMAN SASHIMI 18
6 pieces; tuna, salmon, yellowtail

SMALL PLATES
HAMACHI JALAPENO
CARPACCIO 15

vellowtail, jalapeno, yuzu, radish,
micro cilantro, balsamic, sriracha

SPICY TUNA TACOS 14
crispy shell, guacamole, cilantro,
furikake, sesame aioli

HAND ROLLS

SPICY SCALLOPHAND ROLL 9
scallop, masago (fish eggs), onion,
spicy mayo, serrano, sriracha

HAMACHI HAND ROLL 11
vellowtail, kizami (pickled wasabi),
onion

BLUE CRAB HAND ROLL 11
tempura bits, masago (fish eggs),
onion, spicy mayo

SPECIAL ROLLS

OVER THE RAINBOW 17
blue crab, tuna, salmon,
vellowtail, albacore, avocado,
cucumber

SPICY TUNA CRUNCH 16
spicy tuna, albacore,
cucumber, crispy onion, garlic
ponzu

HAMASAKE 18
spicy salmon, yellowtail,
cucumber, jalapeno, serrano,
cilantro, green onions, yuzu,
sriracha

*Sorry no substitutions or modifications

VOLCANO CRAB &

SCALLOP 19
baked scallop & crab, masago,
garlic bread crumbs, cucumber,
eel sauce

EEL LAKE 17
fried & baked unagi, spicy tuna,
cream cheese, serrano, avocado,
eel sauce

NIKKEI 225 18
Fried shrimp, blue crab, avocado,
tempura, masago, spicy mayo,
eel sauce
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HOT MIENU

STARTERS

PORK 8 CHICKEN GYOZA
6 dumplings, pan fried or steamed,
dipping sauce

BO SSAM (LETTUCE WRAPS) 12
pork belly, kimchi radish, ssamjang

JAPANESE KARAAGE

(Boneless Fried Chicken) 9.50
marinated in soy sauce, ginger, garlic,
side of teriyaki sauce or soy garlic

KOREAN FRIED CHICKEN WINGS. 12.50
double fried, sweet, sticky, slightly spicy

SOY GARLIC FRIED CHICKEN WINGS 12.50
double fried, sweet, sticky, garlicy

KOREAN BULGOGI POUTINE 12
fries; topped with cheese, kimchi,
bulgogi beef, beef gravy

8.50

CRISPY BRUSSEL SPROUTS (V) 9

gochujang vinaigrette, bread crumbs
ENTREES

BIBIMBOP (“MIXED RICE") * 18

served with lots of veg, poached egg &
spicy sauce; bulgogi beef or mushrooms
or Impossible plant based meat ($+2)

POKE RICE BOWL* _ _ 17
raw salmon, tuna, veggies, spicy &
sesame sauces

SIDES

Napa Cabbage Kimchi (~ shellfish) 3
Pickled Yellow Radish (V, GF) 3
Pickled white Radish (V, GF) 3
Steamed White Rice (V, GF) 3
SWEETS
Key Lime Pie 8
Carrot Cake 9
Mochi lce Cream 8

NOODLES

TONKOTSU (ADD 1 FORSPICY)*  14.50
creamy pork bone broth, pork belly,
shoyu tamago egg, bamboo shoots

SPICY BEEF RAMEN * 16
soy marinated bulgogi, shoyu tamago
egg, minced kimchi, bean sprouts,
korean chili paste

FRIED CHICKEN TOKYO SHOYU * 15
(~GF, millet & brown rice noodles +51)
light savory soy sauce broth, fried
chicken, cabbage, shoyu tamago egg

HANGOVER RAMEN * 16
pork belly, kimchi, poached egg,
SPICY broth, black garlic

+Shoyu Egg 2 +Broccoli 3 +Corn 3
+Bamboo 4 +Mushrooms 4 +Pork 3

+Broth 3 +Noodles 3 ~Sub Impossible 2

YAKISOBA 15
classic stir fry noodle dish, pork belly,
cabbage, onions, pickled ginger

SANDWICHES

SALARYMAN WAGYU BURGER * 18
80z wagyu patty, boursin cheese, crispy
prosciutto, arugula, port wine onion jam

THE MMANAGER WAGYU BURGER* 25
1 pound of wagyu beef, 2 patties,
boursin cheese, crispy prosciutto,
arugula, port onion jam, brioche bun

THE BIG KIM

two all beef patties, special sauce
(kimchi mayo),lettuce, cheese, pickles,
onions on a sesame seed bun; substitute
Impossible plant based patties +$2

14.50

FRIED CHICKEN _ 13.50
chicken thigh, gochujang, sesame aioli,
soy pickles, parmesan, lettuce

*All sandwiches served with fries

V= Vegetarian, GF = Gluten Free Friendly; we use gochujang and miso which contain gluten so consult your
server with specific questions. Salaryman is a peanut and tree nut free restaurant.

*THESE ITE/MS ARE SERVED RAW OR UNDERCOOKED, OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORIVE ILLIVESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




