NECN LECUNGE by kamehachi

“fun” sake (HZSHE)

nihonsakari matcha nigori

glass 12
earthy & sweet from hyogo prefecture

amabuki sakura fubuki junmai nigori
180mL cup 14

silky & rose-hued from saga prefecture

onikoroshi “demon slayer” blue

180mL juicebox 11
fresh & fruity from hyogo prefecture

2026 FEsH28H~29H

gangi junmai nigori sparkling

300mL 27
lively & velvety from yamaguchi prefecture

maneki wanko “lucky dog”

180mL juicebox 11
playful & fun from hyogo prefecture

onikoroshi “demon slayer” red

180mL juicebox 11
crisp & dry from hyogo prefecture

shochu highballs (Aid/\-4) - a blend of shochu & soda

takara fuji apple (canned chiihai) 9
sparkling cocktail, ready to drink

yuzumon 11
yuzu shochu & soda

classic iichiko 11
barley shochu & soda

takara white peach (canned chihai) 9
sparkling cocktail, ready to drink

classic (100% rice) shochu 11
shochu & soda

umepon 11
ume shochu & soda

whisky highballs (/\-T7R—)J)L) - a blend of whisky & soda

akashi ume 15
plum whisky & soda

classic toki 15
suntory toki & soda

kakuteru (3727 7 J)L) - handcrafted cocktails

nori~-tini 18

roku gin, fuerza blanco vermouth,
gabriel boudier liquer de seaweed

kuromitsu old-fashioned 17

iwai 45 whisky, kuromitsu black sugar,
plum bitters

a date with a dragon lady 18

tequila, dragonfruit, red habanero,
oka kura bermutto, dates, lemon

yuzu sake spritz 12

yuzu sake, ginger honey, prosecco, soda
(low abv for discerning palates)

NECN LECUNGE by kamehachi
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“Welcome to the Neon Lounge, an homage to the iconic late nights spent upstairs
in the '90s, back at our previous location at 1400 North Wells Street.
Partnering with the Japanese Culture Center, we’re excited to bring this
experience back to the neighborhood. Kanpai!”

- Giulia Sindler, third generation owner/operator of Kamehachi

don’t know what to drink? try these (HENSH)

the kamehachi hando-shayku 10

a can of shoto beer &
a shot of toki whisky

the gangi (flight) 30

mizunowa, natsu karakuchi,
junmai nigori sparkling

the abe (flight) 30

abe black, abe silver, abe+
origin: niigata prefecture

the funky but good (f£light) 30

oneten purple, katori 90,
akishika “yama”

the bucket (flight of cans, for 2-3 ppl) 52
amabuki yamahai omachi junmai, mutsu otokoyama, nanbu bijin tokubetsu junmai,
tenmei junmai, kikusui funaguchi jukusei nama genshu

biru (R —JL) - bottled beer

agara craft mikan orange ale 15
wakayama brewery | wakayama, japan

agara craft sansho pepper ale 15
wakayama brewery | wakayama, japan

isekado hazy ipa 15
ise kadoya brewery | ise, japan

oishii witbier (can) 12
japas cervejaria | s#o paulo, brazil

yuzu nama biiru rice lager (can) 14
japas cervejaria | s#o paulo, brazil

neko ipa (can) 14
japas cervejaria | sdo paulo, brazil

asahi super dry rice lager (240z can) 17
asahi breweries | osaka, japan

shoto rice lager (can) 7
old irving brewing co. | chicago, illinois

asahi zero n/a dry lager 8
asahi breweries | osaka, japan

apple or peach n/a sparkling cider 9
kimono drinks | tokyo, japan

please drink responsibly.
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late night kitchen (IRE)

chips & dip 8

rice paper chips, tomato-kombu powder,
spicy edamame dip

eggplant fries 8

tempura fried, togarashi salt, garlic
shiso mayo

“gkinny dippers” 14

sakekawa (salmon skin) skewers, torikawa
(chicken skin) skewers, teriyaki dip

rock shrimp mini rolls (2) 15

tempura-fried shrimp, house pickled
carrot & daikon, green onion, spicy
kewpie, cold shrimp salad

hamachi crudo* 19

cachaca infused yellowtail, pickled
habanero threads, grapefruit vinaigrette

salmon crudo* 15

salmon sashimi, sweet & spicy sauce,
microgreens

the burger* 17

5 0z. hand-pressed beef, american
cheese, tempura-fried tomato, house
pickled shallots, sukiyaki mayo

chicken-fried hamachi collar 24

buttermilk hot sauce brine, house pickled

carrot & daikon slaw, fresno dip

cantalope sake sorbet 5
fresh cantalope, sake

*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

late night sushi, nigiri lpc CTEHED*

namasake 6 maguro 6

salmon tuna

hamachi 6 akami 10

yellowtail bluefin tuna, lean
unagi 6 chutoro MP

freshwater eel bluefin tuna, medium fat
saba 6 otoro MP

mackeral bluefin tuna, fatty

masunosuke 7
new zealand ora king salmon

late night sushi, makimono (& ZH)*

spicy tuna or salmon 9
tuna or fresh salmon, spicy mayo

spicy tuna or salmon deluxe 11

tuna or fresh salmon, avocado, cucumber,
spicy mayo

summer 15

tuna, yellowtail, jalapeno, avocado,
masago, cilantro, rayu, lime

tempura shrimp o
shrimp tempura, scallion, mayo, cucumber

california 13
snow crab, avocado, cucumber

neon dragon 22

snow crab, shrimp tempura, jalapeno, tuna,

avocado, spicy mayo, spicy neon sauce,
fried onions

risk and should consult their physician or public health official for further information.
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jizake (M) - small batch artisanal sake curated by Jessica Riley

gekkyu “crescent moon” junmai

glass 14 or 300mL 38

rice: yume no kaori, polished to 55%
origin: fukushima prefecture

brewery: nagurayama, founded 1918

toji: shinichirou nakajima

notes: light body, gentle sweetness, melon

katori 90 kimoto junmai muroka nama genshu

glass 18, 300mL 44

rice: koshi hikari, polished to 90%
origin: chiba prefecture

brewery: terada honke, founded 1673
kuramoto: masaru terada (24" generation)
notes: bold, earthy, toasted grain

taikan tokubetsu junmai

glass 15, 300mL 44, 720mL 75

rice: yamadanishiki, polished to 60%
origin: yamanashi prefecture
brewery: taikan shuzo, founded 1877
toji: yoshimitsu kikuchi

notes: umami, rich, clean

“yama” yamahai junmai muroka nama genshu
glass 16, 300mL 44
rice: omachi, polished to 70%
origin: osaka prefecture
brewery: akishika shuzo, founded 1886
toji: kotaro oku
notes: funky, rich, elderflower

gangi mizunowa junmai ginjo

glass 17, 300mL 45, 720mL 87

rice: yamada nishiki, polished to 50%
origin: yamaguchi prefecture

brewery: yaoshin shuzo, founded 1877
toji: hisashige kobayashi

notes: delicate, small batch, stone fruit

gangi sekirei junmai daiginjo

720mL 210

rice: yamada nishiki, polished to 35%
origin: yamaguchi prefecture

brewery: yaoshin shuzo, founded 1877
toji: hisashige kobayashi

notes: graceful, crisp, orchard fruit

aizu jirsuhi “hearth stone” futsushu

glass 10, 300mL 28
rice: sake brewing rice, polished to 70%
origin: fukushima prefecture

brewery: nagurayama, founded 1918

toji: shinichirou nakajima

notes: creamy, blue-collar, stone fruit

sawanoi daikarakuchi junmai

glass 15, 300mL 38, 720mL 82

rice: okayama akebono, polished to 65%
origin: tokyo prefecture

brewery: ozawa shuzo, founded 1702
kuramoto: mikio ozawa

notes: sharp, extra dry, tropical fruit

oneten purple yamahai junmai ginjyo

glass 15, 300mL 37, 720mL 89

rice: gohyakumangoku, polished to 60%
origin: gifu prefecture

brewery: hayashi honten, founded 1920
toji: rieko hayashi

notes: crisp, umami, vegetal

gangi natsu karakuchi junmai

glass 16, 300mL 42, 720mL 85

rice: yamada nishiki, polished to 60%
origin: yamaguchi prefecture

brewery: yaoshin shuzo, founded 1877
toji: hisashige kobayashi

notes: soft, subtle umami, dry not dry

ohmine “3 grain” white junmai daiginjo

glass 19, 300mL 46, 720mL 99

rice: yamada nishiki, polished to 50%
origin: yamaguchi prefecture

brewery: ohmine shuzo, founded 1822
kuramoto/toji: takeshi akiyama

notes: clean, crisp, tropical fruit

“peony” junmai daiginjo genshu
720mL 155
rice: yamada nishiki, polished to 39%
origin: saga prefecture
brewery: koimari shuzo, founded 1909
toji: satoru maeda
notes: juicy, smooth, stone fruit
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