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Tokyo-Style Ramen*  21
House-made broth, chashu pork,  
garlic bean sprouts, soy-cured egg,  
corn, fishcake

Pho*  21
Chicken or beef, house-made broth,  
rice noodles, cilantro, green onion 
Substitute shrimp or tofu  5

Egg Flower Soup  Cup  5  Bowl  8 
House-made vegetable broth, green onion

Sesame Miso Salad 
Small  6  Large+  14
Spring mix, beet, carrot, 
cabbage, crispy wonton (V) 
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s Edamame 8

Chili flakes, garlic, ginger, salt (V)

	Beef Pot Stickers 14
Glass noodles, mixed vegetables,  
soy vinegar, steamed or fried

Crispy Veggie Spring Rolls (8) 12
Cabbage, carrot, green bean, mushroom, 
vermicelli, sweet chili sauce (V)

	BBQ Pork 14
Spicy mustard, ketchup, sesame seeds

Chicken Wings 17
Teriyaki, sweet chili, or plain

	Fried Rice 14
Egg, carrot, edamame,  
bean sprouts, green onion

	Mochiko Fried Chicken 14
Garlic soy marinated bites,  
sweet Kewpie mayo

	Crunchy Roll 16
Tempura shrimp, cream cheese, 
cucumber, panko, eel sauce, spicy mayo

Dragon Roll 17
Tuna, imitation crab, avocado, cucumber, 
eel sauce, spicy mayo, red tobiko

	Garlic Fried Rice  Cup  6  Full  11
Fresh & fried garlic, egg, green onion

	Kimchi Fried Rice  Cup  6  Full  11
Egg, green onion
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Huckleberry Mule 12
44° North huckleberry vodka, 
ginger beer, huckleberry purée

Yuzu Lemon Drop 12
Joto Yuzu sake, Hendrick’s Gin, 
lemonade

Green Tea Shot 12
Jameson, peach schnapps,  
sour mix
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Sapporo  13

Singha  8.25

Tsingtao  7.25

Kirin Ichiban  7.25
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Eiko Fuji “Dry Mountain” 
Honkara  10.25

Joto Yuzu  15.25

Yuki Tora Snow  
Tiger Nigori  12.25

+	Add teriyaki chicken  5 
	 Add shrimp or tuna  7 



(V) = Vegetarian Ask your server about gluten-free & vegan options.  
A 20% gratuity will be added to parties of eight or more.

*Eating raw or undercooked meats, shellfish, eggs or poultry may increase your risk for foodborne illnesses. Our kitchen prepares food 
that may contain or come into contact with the same surfaces of the following allergens: milk, eggs, fish, shellfish, tree nuts, peanuts, 
sesame, wheat (gluten), and soy. Please inform your server of any food allergies. Not all ingredients are listed on the menu. Rev 6/11/26
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steamed white rice.  
Substitute garlic or kimchi rice  1.5

Almond Chicken 20
Tempura chicken, house-made gravy,  
toasted almonds, green onion

Sweet & Sour Pork or Chicken 20
Sweet & tangy glaze, bell pepper, 
pineapple, yellow & green onions,  
sesame seeds

Orange Chicken 22
Sweet & savory orange sauce,  
tempura chicken, yellow & green onions,  
bell pepper, fresh orange slices,  
sesame seeds

Honey Walnut Shrimp 26
Tempura shrimp, candied walnuts, 
creamy glaze, green onion

	General Tso’s Chicken 22
Tempura chicken, soy glaze,  
yellow & green onions, sesame seeds

Beef & Broccoli* 24
Flank steak, mushroom,  
yellow & green onions, sesame seeds

	Teriyaki Chicken 22
Grilled chicken thigh,  
yellow & green onions, sesame seeds

Kung Pao Chicken 24
Spicy soy glaze, bell pepper,  
yellow & green onions, carrot, mushroom, 
zucchini, peanuts, sesame seeds 
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Ground pork, udon noodles,  
bell pepper, bean sprouts,  
green onion, chili oil,  
sesame seeds

Vegan Yam Noodles+ 19
Yellow & green onions, carrot,  
bean sprouts, bell pepper,  
gluten-free sauce (V)

	Yakisoba Noodles+ 19
Soy, yellow & green onions,  
carrot, bean sprouts, bell pepper

Pad Thai+ 19
Rice noodles, egg, yellow &  
green onions, bean sprouts, 
peanuts, cilantro, lime
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Egg flower soup,  
miso salad, garlic fried rice,  
stir-fried vegetables	

Chicken & Shrimp  40

New York Steak 
& Chicken*  45

New York Steak 
& Shrimp*  50

Lucky Cat Combo*  60
7oz New York steak,  
teriyaki chicken, shrimp

HOUSE SPECIALTY

+	Add chicken, 
	 BBQ pork, or tofu  5   
	 Add shrimp or beef  7


