
Happy Hour Menu 12-6pm  
Tapas 

MAPLE MISO BRUSSELS SPROUTS 8.95
crispy fried brussels, maple miso aioli, bonito flake

HAPPY HOUR 1/2 lb A5 WAGYU BLEND BURGER 13.95
garlic aioli, sauteed onion, cheese

BUFFALO CAULIFLOWER 9.5
fried cauliflower tossed in buffalo sauce served with ranch

WINGS or SHRIMP 14.95
buffalo with ranch or sweet & spicy chili with wasabi aioli

PERUVIAN CEVICHE 14.5
citrus, aji amarillo & rocoto peppers, avocado, fresh wild caught albacore, house taro chips 

PICKLED VEGGIES 5.95
assortment of house made pickles

KALE CAESAR SALAD 12.95
cherry tomato, shredded kale, pecorino cheese, 


brioche croutons, caesar dressing

WHIPPED POTATOES 6.5
russet and yukon potatoes, butter, cream

TRUFFLE FRIES 7.95
truffle oil, sea salt, garnished with flat leaf parsley

STREET TACOS (2) 8.95
choice of blackened salmon, crispy pork belly, or grilled shrimp 

with toasted corn pico

OYSTERS (2) 7.95
shallots, black pepper, champagne vinegar 

KAKUNI 10.5
 pork belly braised, then crispy fried, garnished with sesame seed and green onion  

Cocktails
PINEAPPLE EXPRESS 7.95

house pineapple infused vodka, 

pineapple juice 

MARGARITA 8.75
tequila, lime, house mix

OLD FASHIONED 9.5
bourbon or rye, simple syrup,


bitters, luxardo cherry, orange peel

BLOODY MARY 8.75
ca wild ales famous bloody mix, vodka, 

salt rim, lime, olive 



Happy Hour Menu 12-6pm 
Sushi Starters

MISO SOUP 4.25
organic tofu & miso, wakame, green onion

SEAWEED SALAD 4.95
marinated seaweed salad & sunomono 

EDAMAME 4.95
organic soybeans & kosher salt

SPICY EDAMAME 8.5
organic soybeans sautéed with sesame oil, 


shoyu, garlic, togarashi 

Nigiri & Sashimi 
2pc nigiri/ 5pc sashimi

SAKE 5.5/13.5
scottish salmon 

SHIRO MAGURO 5.5/13.5
line-caught albacore

VEGGIE NIGIRI 4.95
shiitake mushroom or avocado 

EBI NIGIRI 4.95
poached shrimp 

Sushi Rolls 
hand rolls/ cut rolls 

SALMON SKIN 5.95/7.95
salmon skin, cucumber, kaiware, yamagobo, 


avocado, masago, bonito flakes, eel sauce 

SHRIMP TEMPURA 6.5/8.5
shrimp tempura, cucumber, avocado, kaiware

SPICY TUNA 6.5/8.5
spicy tuna, cucumber, kaiware 

SPICY SALMON 6.5/8.5
spicy salmon, cucumber, yamagobo, kaiware 

VEGGIE 5.95/7.5
avocado, kaiware, yamagobo, 


asparagus, cucumber 

TEMPURA KABOCHA 5.95/7.95
tempura kabocha squash, avocado, green onion, 


garlic aioli 

THE JOINT HAND ROLL 8.95
fried soft-shell crab, avocado, green onions, pickled 

shallots, spicy sauce, rolled in soy paper 

THE RAINMAKER HAND ROLL 8.95
salmon, avocado, bacon, house spicy sauce 

Special Rolls 
CATCH-A-FIRE 14.5

spicy tuna, cream cheese, asparagus, serrano chile, 
tempura fried, topped with micro greens, 


sweet thai chili sauce

MARY JANE ROLL 14.5
albacore, salmon, yellowtail, chopped with 


shallots & mushrooms, tempura fried, 

finished with sweet thai chili 

Beer, Wine & Sake 
check out our full drink list, 


all of our beers, wines & sakes are on happy hour too! 

happy hour menu is for dine in only- no substitutions please 


