Happy Hour

Tuesday Thursday 5:30-6:30 PM

Edamame

Tuna Tataki

Seared tuna, avocado, capers, hybrid sauce
Tori Kara Age

Japanese fried chicken bites, tartar sauce
Champ’s Sashimi

5 pieces salmon or albacore, jalapeno soy
Age Tofu

Crispy fried tofu served with tentsuyu
Gyoza

Five fried pork and vegetable dumplings
Escolar Kushiyaki

Two grilled escolar skewers

Seaweed Salad
Served with a light dressing and cucumbers.
Baby Octopus Kara Age
Five fried baby octopus, house fish sauce
Chef Choice Nigiri Plate
5 pieces
Handrolls
Negitoro fatty tuna/scallion
Negihama yellowtail /scallion
Toro Taku fatty tuna/pickled radish
Salmon Skin bonito/pickle cucumber
Unagi cucumber
Spicy salmon, shrimp, tuna, or scallop with avocado, cucumber, and
spicy sauce

Drinks

$10 Specialty Cocktails
$10 Off Bottles of Wine
Sapporo Draft

Asahi Draft

Kirin Ichiban

Kirin Light

Musashino Nigori (Cold)
Kiku-Masamune (Hot)
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