
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk for foodborne illness, especially if you have certain medical 
conditions. Please let us know if you have any allergies or dietary restrictions. 
We will do our best to accommodate you.

  DRINKS MENU

L U N C H  M E N U 

Mon–Fri 11AM–3PM

KOREAN CHICKEN SALAD
Sautéed Chicken Thighs, Mixed Greens,  

Kimchi Vinaigrette, Toasted Peanuts,  
Fresh Orange.  15

GULF SHRIMP & NOODLE SALAD
Poached Gulf Shrimp, Charred Cabbage,  

Honey-Chile Vinaigrette, Toasted Peanuts.  16

KARAAGE CHOPPED SALAD
Crispy Chicken Thighs, Shredded Cabbage,  

Citrus Vinaigrette, Crispy Shallot,  
Toasted Peanuts, Fresh Herbs.  15

SUKIYAKI BURGER*

Dashi Jus, White American, Braised Onion,  
Crispy Shallot, Furikake Fries.  19

Our Sukiyaki Burger is inspired by traditional  
Japanese Sukiyaki — complete with its own  

egg-thickened Dashi dipping sauce.

TOKYO DOG
All Natural Beef Hot Dog, Poke Sauce, Pickled Fresno, 

Scallion, Bacon Bits, Furikake Fries.  13

CRISPY PORK BELLY
Char Siu BBQ, Jasmine Rice,  

Pickled Vegetables & Herbs.  14

KARAAGE CHICKEN
Green Chile Szechuan Sauce, Jasmine Rice,  

Pickled Vegetables & Herbs.  13

COCONUT SHRIMP
Hot & Sour Sauce, Jasmine Rice,  
Pickled Vegetables & Herbs.  15

SLOW-BRAISED BEEF
Apple Curry Gravy, Jasmine Rice,  
Pickled Vegetables & Herbs.  16

Sides 
MIXED GREEN SALAD

Kimchi Vinaigrette,  
Orange, Sesame.  5

KOREAN  
MAC & CHEESE

Tteok-bokki Rice Cakes, 
Gochugaru Crumble, Bacon,  

Green Onion.  9

HOUSE PICKLE PLATE
Seasonal Vegetables  
Pickled In-House.  6

FRENCH FRIES
Kewpie Mayo on Request.  5

FURIKAKE FRIES
Furikake, Bonito Flakes.  7

Dessert
YUZU PIE

Yuzu Curd, Torched Meringue.  8

Open Daily, 4pm–Midnight

You're just steps away from Texas' finest Tiki Paradise.
TAKE THE STAIRS OR ELEVATOR DOWN TO



Beer
Kirin Ichiban  6

Kirin Ichiban Light  6

Hitachino Nest White Ale  13

Lucky Dog Pale Ale  11

High Wheel Betty  7

Moody Tongue Lychee IPA  8

Echigo Red Ale  9

Echigo Hefeweizen  9

Hitachino Espresso Stout  14

Kyoto Matcha IPA  15

Kyoto Kuramame  12

Michelob Ultra  6

Hitachino Non-Alcoholic  10

Sake	 2oz/Glass/Bottle

Lucky Dog 180ml “Juice Box".  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 12

Yuki Tora “Snow Tiger” Nigori 180ml.  .  .  .  .  .  .  .  .  .  .  . 13

Tozai “Snow Maiden” Junmai Nigori 300ml.  .   .   .   .   . 5/12/25

Hakutsuru "Sho-Une" Junmai Daiginjo.  .  .  .  .  .  .  .         7/16/70

Suigei "Drunken Whale" Tokubetsu Junmai.  .   .   .   .   . 6/14/65

Kikusui Junmai Ginjo.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     85

Brooklyn Kura “Number 14” Junmai Ginjo.  .  .  .  .  .       8/18/90

Uchigasaki Honjozo 300ml.  .  .  .  .  .  .  .  .  .  .  .  .  .               6/16/30

Heiwa Shuzo “Kanjuku” Tsuru Ume .  .   .   .   .   .   .   .   .   . 7/16/75

Kiku-Masamune Junmai Nigori 500ml .  .  .  .  .  .  .  .  .         4/9/35

House Cocktails
LORDS OF DEATH 

Bourbon, Sweet Vermouth, Chinese 5 Spice Bitters,  
Cherry Wood Smoke.  14

MOGWAI’S NIGHT OUT 
Japanese Vodka, Smoked Jalapeno, Cucumber,  

Nigori Sake, Lime, Togarashi Salt.  15

SIX DEMON BAG 
Baijiu, Caramelized Pineapple, Acid Adjusted Grapefruit, 

Elderflower, Tonic.  14

SLUMS OF SHAOLIN 
Rye, Benedictine, Coconut Sugar, Yuzu Bitters.  14

LIQUID SWORDS 
Japanese Gin, Plum Wine, Dry Vermouth, Fino Sherry, 

Shiso Bitters.  15

FIST OF FURY 
Rum, Lychee, Strawberry, Lime, Mint.  14

TOKYO COWBOY GRASSHOPPER 
Cacao, Crème de Menthe, Branca Menta, Pandan, 

 Oatmilk.  14

TOKI HIGHBALL 
Japanese Whisky, Super Carbonated Water,  

Lemon Essence.  13

KOTA’S TEA 
Japanese Whisky, Thai Tea, Demerara, Cream,  

Cinnamon.  14

36 CHAMBERS 
Rum, Toasted Rice, Mango, Manzanilla Sherry,  

Lemon.  13

YUZURITA 
Blanco Tequila, Yuzu, Triple Sec, Lime,  

Togarashi Sugar.  15 

SENPAI SOUR 
Rye, Spiced Pear Brandy, Oolong Tea, Lemon.  14

COBRA KAI 
Japanese Whisky, Ube, Coconut, Pineapple,  

Becherovka.  13

Wine 
 
SPARKLING

May Georges Crémant de Loire Brut Rosé 
Loire, France.  .  .  .  .  .  .  .  .  .  .  .             14/58

Duc de Chagny Blanc de Blancs 
Burgundy, France.  .  .  .  .  .  .  .  .  .           10/40

Las Espinas Red Piquette 
Texas High Plains.  .  .  .  .  .  .  .  .  .  .  .           40 

Roger Goulart Brut Cava 2017 
Catalonia, Spain.  .  .  .  .  .  .  .  .  .  .  .           50

CHAMPAGNE

Chartogne Taillet Cuvée Sainte Anne 
Champagne, France .  .  .  .  .  .  .  .  .          125 

Laurent-Perrier La Cuvée Brut 
Champagne, France .  .  .  .  .  .  .  .  .          110

WHITES

Xarmant Txakolina 
Basque, Spain.  .   .   .   .   .   .   .   .   .   .   11/42

Bischöfliche Dom Riesling 
Mosel, Germany .  .  .  .  .  .  .  .  .  .           12/42

Southern Right Sauvignon Blanc 
Walker Bay, South Africa.  .  .  .  .  .       12/42

Cantina Terlano Pinot Grigio 
Alto Adige, Italy .  .  .  .  .  .  .  .  .  .           12/42

Crossbarn Chardonnay 
Sonoma, California.  .  .  .  .  .  .  .  .          14/58

REDS

Fableist Cabernet Sauvignon 
Paso Robles, California.  .  .  .  .  .  .        13/54

Cloudline Pinot Noir 
Willamette Valley, Oregon.  .  .  .  .      14/58

Lost Draw Kindred Blend 
Texas High Plains.  .  .  .  .  .  .  .  .  .           12/45

Bootleg Red Blend 2016 
Napa Valley, California.  .   .   .   .   .   .   .  90

PLEASE ENJOY RESPONSIBLY.


