
giddy geisha
ozumo class ic

vodka, chinola passionfruit
lychee, lemon, pandan, 

vanilla

tokyo vice 
spicy paloma

arette blanco tequila
grapefruit, ume, fresno

lime, togarashi

suntory
highbal l

suntory whisky highball 
with ultra premium soda 

water & lemon

kir in ichiban michelob ultra

draft beer
6

@ozumorestaurants
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of food-borne illness. In response to San Francisco employer mandates, 
a 6% surcharge will be added to all food & beverage sales.

sparkl ing
nv poema 

cava

white 
‘21 bogle

chardonnay

rose
‘20 b&g, provence 
grenache & cinsault

red
‘21 olivier hillaire
syrah & grenache

ozumo
junmai ginjo

tozai
junmai

shochikubai
snowy nigori

sake
8

wine
9

cocktails
9

happy hour



happy hour

hitokuchi 
df

crispy rice, salmon tartare
avocado, yuzu tare

shishito
gf, df 

grilled shishito peppers 
with ponzu & katsuobush

kyushu karaage 
df

japanese style fried chicken
red yuzu aioli, lemon

v - vegan | vg - vegetarian | df - dairy free | gf - gluten free

cal i fornia
gf, df 

spicy tuna 
gf, df

salmon avocado
gf, df 

cucumber
gf, df, v, vg

oshinko
gf, df, v, vg

avocado
gf, df, v, vg

vegetarian rolls
4

ebi  tempura 
df

with kaiware & tobiko 

tekka maki 
gf, df 

eel  cucumber
df

with sesame eel sauce

classic rolls
8

miso soup
gf, df

aka & saikyo miso
with wakame, tofu, scallion 

edamame 
v, vg, gf, df

steamed with sea salt 
or

glazed with tamari & garlic 

beef  tsukune
df, gf

grilled beef meatball 
skewer

negima
df, gf

grilled chicken thigh 
skewer

buta bara
df

pork belly 
skewer

sakana
4

kozara
8

gyoza 
df

tiger shrimp & 
pork dumplings 

shrimp gyoza sauce

brussels 
sprouts 

df, v, vg 
with sansho tare 

& togarashi

tempura mori 
df

tiger shrimp, kabocha 
squash, shiitake, eggplant, 

broccoli & onion


