
These items are served raw, undercooked, cooked to order or contain raw ingredients. 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 be advised that food prepared here may contain these ingredients: Milk, Eggs, Wheat, Soybean, Peanuts, Tree Nuts,
Fish and Shellfish. A 20% service charge will be automatically applied to groups of six or more. A 3% Service Charge will be added to each guest check to ensure competitive industry compensation,

as well as health and medical benefits, for our valued team members. This can be removed when requested. We are a cashless venue.

菜 Vegetarian | Dairy D | Gluten G(*can be made Gluten Free) | Sesame SM | Nuts N | Egg E | Shellfish SF | Fish F | Soy S | ˆCross Contamination Allergen

-----------------------------------------------------------------------------------------

Otsumami おつまみ
Cold 冷製
CUCUMBER SEAWEED SALAD 12
Cucumber, Wakame, Spicy Sesame Dressing
   SM

BRUSSELS SPROUTs SALAD 17
Flash-Fried Sprouts, Tamarind Yuzu Chili Ponzu,
Cabbage, Carrot, Herbs, Crushed Peanuts,
Crispy Shallots
   N, F, ˆSM

Hot 熱い
Sweet Potato 10
Sweet Potato, Roasted Kabocha, Miso
Honey Butter, Yuzu Cream, Spicy Peanuts
  D, G, N, S

CORN RIBS 11
Grilled Corn Ribs, Yuzo Kosho Cotija Aioli, Togarashi
   D, SM, E

Chicken POTSTICKERS 14
Chicken, Cabbage, Onion, Garlic, Ginger, Sweet Soy
  G, S     

ROCK SHRIMP TEMPURA 16
Shrimp, Spicy Yuzu Salad, Spicy Mayo 
   E, SF

Mushroom Noodles 20
Mixed Mushrooms, Yaki Soba Noodles, Yuzu Creamy
Dressing, Toasted Panko Furikake, Parmesean
  D, G, E, S

SHORTRIB NOODLES 18
Braised Short Rib, Yaki Soba Noodles, Mushroom Mix,
Cabbage, Tamarind Sweet Soy, Ginger Aioli, Scallions
   G, E

FRIES 6
Togarashi, Parmesan, Spicy Mayo
   G*, SM,ˆSF

Sandos サンド
PORK BELLY 14
Toasted Bao Buns, Braised Pork Belly,
Spicy Cabbage Slaw, Japanese,
Honey Mustard, Crispy Shallots
   G, F, S,ˆSM

CHICKEN SANDO 15
Panko-Crusted Chicken, Shokupan, Japanese
Honey Mustard, House Pickles, Cabbage Slaw
   D, G, E,ˆSM

BUTTER BURGER 18
8oz Beef Patty, Miso Butter Shokupan, Japanese
Honey Mustard, Black Garlic Onion Jam,
House Pickles, American Cheese
   D, G, E

菜*

菜

菜

菜

Handrolls 手巻き - - - - - - - - - - - - - - - - - - - - - - - - - - - -
Wasabi Tuna Hand Roll 10 1PC 
Spicy Tuna, Wasabi Mayo, Wasabi Tobiko,
Avocado, Tempura Flakes, Tare
  G*, E, F, S

Hamachi Hand Roll 10 1PC

Yuzu Hamachi, Thai Chili,
Scallion, Ponzu, Micro Cilantro
  F

AL PASTOR HAND ROLL 10 1PC

Crispy Braised Pork Belly, Pickled Pineapple,
Onion,Crispy Shallots, Spicy Mayo,
Micro Cilantro
   G, E, F, S,ˆSM,ˆSF

TORO HAND ROLL 12 1PC

Bluefin Toro, Kizame Wasabi,
Wasabi Tobiko, Smoked Soy, Scallion
   G*, F, S

-----------------------------

Raw 生 
Spicy SALMON CRISPY RICE 14 2PC 

Salmon, Spicy Mayo, Tare Glaze,
Thai Chili, Sesame Seeds, Scallion,
Furikake Panko Crispy Rice
   G*, SM, E, F, S

SPICY TUNA CRISPY RICE 14 2PC

Tuna, Spicy Mayo, Wasabi Tobiko,
Tare, Thai Chili, Scallion,
Furikake Panko Crispy Rice
   G*, SM, E, F, S

TRUFFLE HAMACHI CARPACCIO 28
Hamachi, Fresh Truffle, Potato Crisp,
Truffle Vinaigrette
   F

Small Plates
小皿料理
MISO SOUP 7
Tofu, Mushroom Dashi, Shiro Miso, Red
Miso, Roasted Mushrooms, Nori, Scallion
   G, S, F

EDAMAME 7
Charred Edamame, Tamarind Chili
Ponzu, Togarashi Lime

SHISHITO PEPPERS 10
Charred Shishitos, Miso Butter,
Tare, Bonito Flakes
   D, G*, F, S,ˆSM

菜

Robata 炉端 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
2 SKEWERS EACH

MUSHROOM 14
Trumpet Mushrooms, Tare
   G*, S

Oyster 6 PER OYSTER
Oyster, Yuzu Butter, Chili Crunch
  D, G*, SF, S

CHICKEN YAKITORI 17
Chicken, Tare, Braised Leeks
   G*, S

菜* RIBEYE KUSHIYAKI 22
Ribeye, Yakiniku Sauce, Mushroom Salt
   G*, S, SM

SHORT RIB 28
Short Rib, Mushroom Salt, Tare Glaze,
Ama-Tosazu
   G*, S, F 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

Dessert デザート
ASSORTED MOCHI 3 EACH
Ask your server about our
current flavors!

CRÈME BRÛLÉE 10
Creamy Custard, Crisp Caramel,
Whipped Cream
   D, G, E, S

BANANAS FOSTER 12
Brûlée Banana, Strawberry Graham Cracker
Crumble, Coconut Gelato, Miso Cajeta,
Toasted Coconut
   D, G, S

TOKI TRES LECHES 14 (21+)
Black Sesame Dark Chocolate Cake,
Toki Whisky Soak, Miso Whipped Cream, 
Miso Cajeta
   D, G, SM, E, S



Dairy D | Gluten G | Sesame SM | Nuts N | Egg E | Shellfish SF | Fish F | Soy S
*Consuming raw or undercooked eggs may increase your risk of foodborne illness

BY THE GLASS
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
Just Enjoy Prosecco  12 | 60
Fruit and floral notes, just the right amount of sweetness

Outlier Pinot Noir  14 | 60
Raspberry, Black Cherry, Boysenberry, Blackberry, hint of Orange 

Rapaura Sauvignon Blanc  15 | 65
Passion Fruit, tropical fruits, ripe citrus

My Favorite Neighbor Cabernet  18 | 90
Blackberry, Plums, hint of spice

Dom Denizot ‘OSMOZE’ Sancerre  22 | 110
Green Apple, Pear, refreshing finish

BY THE BOTTLE

Beau Joie Brut Champagne  119
Delightful acidity with nice citrus notes 

Taittinger Brut Champagne  178
Peach, white flowers, hints of vanilla/brioche 

Tessier Cheverny Blanc AOC White Blend  71
Minerality, stone fruit and a clean finish

Brocard Chablis Chardonnay  95
Lemon, clementine and tangerine blossoms. 

idlewild 'Flora & Fauna' Rosé  71
Cherry fruit with a note of nutmeg  

Subterra Pinot Noir  71
Black cherry, with a hint of orange

Prisoner Saldo Red Blend  119
Blueberry, boysenberry, pie crust and baking spice

Caymus Cabernet Sauvignon  119
Ripe fruit with Chocolate and spice.   

Wine ワイン

BY THE GLASS
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -
Gekkeikan

  Black & Gold  10 | 56
   Papaya, savory dry finish | Anything goes

  Nigori Unfiltered  14 | 70
   Green Apple and Orange peel, crisp finish | Pairs well with Robata and Fish

  Horin  18 | 90
   Black Cherry, Black Tea, with a hint of Orange zest | Pairs well with all cuisine

Summer Breeze  16
Crisp clean with great weight and umami | Anything goes

Kokuryu Nine Headed Dragon  19 | 95
Funky flavors like prosciutto and melon with umami | Pairs well with any Meat or Fish 

Tamagawa Red Label  22 | 110
Sherry in sake form, rich and robust flavors | Pairs well with Robata and Oysters

BY THE BOTTLE               HALF OFF EVERY TUESDAY

Tamagawa ‘Heart of Oak’ 124
Nutty and toasty with wild berries | Pairs well with Robata and Noodles

Yuki No Bosha ‘Cabin in the Snow’ 130
Green Apple, Lemon, Anise, and Eucalyptus | Pairs well with all cuisine

Joto The Citrus One 134
Yuzu and citrus forward, unfiltered  

Dewazakura Oka ‘Festival of Stars’ 148
Champagne of Sake, slightly unfiltered | Pairs well with robust dishes and Robata 

Kinpou 'Fat Frog' 139
Golden apple, tart pear skin, umami finish | Pairs well with all cuisine

Hoyo 'Fair Maiden' 171
Melon and Anise | Pairs well with fun with hot apps and Robata

Kimurashiki ‘Miracle Sake’ 173
Bright fruit, balanced acidity, refreshing finish | Pairs well with all cuisine

Sake 日本酒

Highballs
ハイボール
KIWI CHU HIGHBALL 17
Kiwi Cordial, Iichiko Shōchū, Soda

TOKI HIGHBALL 17
Toki Whisky, Soda

Spirit Free
モクテル
Sudachi 12
Sudachi, Lemon, Simple, Soda

Kiwi 12
Kiwi Cordial, Lime, Simple, Soda

Nimbus Cloud 17 
Toki Whisky, Yuzu Sake, Ginger Turmeric
Liqueur, Umeshu Sake Honey, Fee Foam 

Akira Noir 20
400 Conejos Mezcal, Martel Cognac,
Amaro Nonino, Lillet, Strawberry Sake,
Hibiscus Liqueur, Peychauds 

GREEN SILK 17
Bacardi 8 Rum, St. James Blanc Rum, Lime,
Toasted Edamame Syrup, Matcha Saline,
Coconut Milk

GHOST ORCHID 16
Gin, Elevate Vodka, Lychee eau de vie,
White Tea Cordial, Lemon, Lychee Pearls

Cocktails カクテル
ESPRESSO MARTINI 19 
Vodka, Toki Whisky, Habanero Coffee Liqueur,
Kanade, Espresso, Sweet Potato Syrup,
Fee Foam, Sweet Potato Powder

SEA AND SMOKE 16
400 Conejos Mezcal, Roasted Nori Syrup,
Lime, Miso Blanc Vermouth, Peat Mist

Choppers Sakura Blossom 18
Gran Centenario Blanco Tequila, Bacardi Superior,
Yuzu Liqueur, Blood Orange Liqueur, Ginger Orgeat,
Lime, Egg White
  N, E

NOBLE UMAMI 16  G, N, S
Miso Rittenhouse Rye Whisky, Martel Cognac, Black Walnut
Shiitake Honey, Toasted Sesame Cocoa Bitters

HIRO Lager 12
Maplewood, Chicago - 16oz Beer DRO Apple EXPRESS 16

Maplewood, Chicago - 5mgTHC 


