
 

    

MON – FRI 3PM – 6PM
 DINE-IN ONLY 
 

    DRINK SPECIALS 
SUNTORY VODKA SELTZER  6 

Strawberry / Lemon 
                                                                                                                                                                                                                                                                

   SEASONAL COCKTAILS  9 
Classic Whisky Highball 

Yuzu Highball 
Ume Highball 

Lychee Lavender Lemonade 
 

WINE OF THE DAY  8 
by the glass red or white, bartender’s selection of the day 

 
SAKE OF THE DAY  7 

by the glass, bartender’s selection of the day 
 

BEER OF THE DAY  5 
  bartender’s selection of the  

 

 
                         NO SUBSTITUTIONS, HAPPY HOUR MENU DOES NOT INCLUDE MISO SOUP OR RICE    
* Many of our items on the menu contain raw products. The Chicago Department of Public Health advises that consumption of raw or undercooked foods of animal origin, such as 
beef, eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of foodborne illness. Individuals with certain underlying health conditions may be at higher risk and      
                                                                       should consult their or public health officials for further information 

      FIVE DOLLAR BITES 

 
                                                                            

EDAMAME steamed soybean pod 

SPICY GARLIC EDAMAME chili oil, garlic butter 

TEMPURA GREEN BEANS panko-breaded, honey-wasabi dip 

WAKAME seaweed salad with sesame, cucumbers 

VEGETABLE SPRING ROLL soy wrap, shiitake, avocado,  

somen noodles, cilantro 4pc 

GYOZA PORK pan-fried pork filled potstickers  

GYOZA VEGGIE flash-fried potstickers  

* SPICY TUNA MAKI tuna, spicy mayo 

SWEET POTATO MAKI tempura crunch, sweet potato 

TAKOYAKI grilled battered octopus balls, bonito, aonori, 

pickled red ginger, takoyaki sauce, mayo 

 

                                                                               

                                     s t i t u t io n s )  
 
 

 
 

                              TEN DOLLAR BITES  

 
                                      

                                                                            
ROCK SHRIMP sweet & spicy glaze, served with frisee,  

citrus dressing 
CHICKEN KUSHIYAKI teriyaki chicken thighs, scallions, onion 

YAKISOBA add Chicken $3 
VEGETABLE TEMPURA  assorted fresh vegetables 

TONKATSU panko breaded pork tenderloin (1) japanese bbq,  
cabbage & spicy mustard 

TORI KARA japanese lollipop style chicken wings 3pc 
ASPARAGUS BEEF ROLL teriyaki sauce, togarashi 4 pc  

CRISPY RICE spicy tuna mix, jalapeño, wasabi mayo,  
unagi sauce, microgreens 4pc 

* HAMACHI JALAPENO  Lemon, tomato, Jalapeno 
microgreens, ponzu sauce 4pc 

* NIGIRI SAMPLER Hamachi, Namasake, Maguro 1each  
* HANDROLLS spicy tuna w/ scallions, spicy salmon & kyu 
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