
Happy Hour 4:30-6:00

Half Shell Oyster Special     1pcs $1.75 

Happy Hour Baguette Menu
$3 Veggie
     Vegetables with Tomato Sauce
$3 ABURI Gorgonzola
     Gorgonzola Cheese and Honey
$4 Cheese Prosciutto
     Cream Cheese and Prosciutto
$4 Fruit Parma
      Seasonal Fruit, Prosciutto and Balsamic
$4 Wagyu Ragu
      WAGYU Ragu Sauce with Parmesan

$4 Bismarck
      Prosciutto and Soft egg with Parmesan
$5 Mussels
     Mussels and Harb Butter
$5 Marinated Seafood
     Salmon, Shrimp and Mussels
$5 SHIMESABA
      SHIMESABA Mackerel
$6 UNI WAGYU
      UNI MISO and ABURI WAGYU

$7   TERIYAKI Buffalo Wing 5pcs

$8   Cocktail Shrimp (8P)

$3   Olives Marinated with Seaweed

$4   Seared Wagyu Sushi 1pcs

$4   Shishamo Fritters 3pcs

$5   Seared Edamame

$5   Fried Fingerling Potatoes

Happy Hour All $6 Drinks Other Food

Beer on Tap

Red, White or Sparkling 

Sake by the Glass

Toki Shot

Japanese 75 - Sparkling, Yuzu and Syrup

American Lemonade - Red Wine, Lemon Juice, and Syrup

Kir - White Wine and Crème de Cassis

Shandy Gaff$9   Saikyo Miso Mac & Cheese

*Consuming raw or undercooked meat, poultry, seafood,
shelfish, or eggs may increase your risk of foodborne illness.

*Dine in only

Happy Hour Grill Special

$15 YUAN-YAKI Style
       Gras Fed Beef End Roast 8oz

$20 American WAGYU Beef
       KUSHI Skewer 4oz

$25 Mid West
        Grain Fed Beef Striploin 10oz


