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Vegetable Gyoza (V)

ponzu, green onions, chili crunch

 Roasted Shishitos (Veg, GF)

yuzu aioli, toasted sesame, lemon

Loaded Umami Tots (V)

toasted sesame, nori, eel sauce, ginger, spicy aioli,
green onions, yuzu aioli
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Albacore Crudo*
serrano chile, ponzu, lime zest, cilantro, crispy onions

Spicy Tuna Roll*(GF)

spicy tuna, cucumber, toasted sesame

Chicken Karaage Sliders
spicy aioli, sahved cabbage slaw, pickle

Summer of Rosé 
Avaline, Vin de France                                15 / 60
Minuty, ‘Prestige’, Côtes de Provence                17 / 68
Oh Hey!, Santa Barbara County                    16 / 64

Flight of All 3          $25 (3oz pour of each)

Happy Hour Items

(GF) - Gluten Free   (V) - Vegan    (Veg) - Vegetarian(GF) - Gluten Free   (V) - Vegan    (Veg) - Vegetarian
*Consuming raw or undercooked meats, poultry,seafood, shellfish, or eggs may increase*Consuming raw or undercooked meats, poultry,seafood, shellfish, or eggs may increase

your risk of foodborne illness, especially if you have certain medical conditions.your risk of foodborne illness, especially if you have certain medical conditions.


