
TRADITIONAL SAKÉ

SPECIALTY SAKÉ

SAKÉ COCKTAILS

HOUSE INFUSED SAKÉ Hot toddy   6.5
JALAPEÑo INFUSIoN   6
HIBISCUS INFUSIoN   6.5
SAKÉ SANGRIA   6.5

PINEAPPLE JEWEL   7
PUMPKIN SAKÉ   7 
SAKÉ CoLAdA   7 
SLoW BURN   7
CoSMo   6.5
SAKÉ BULL   7
KAMASAKÉ PLUM   6.5
BERRy WHItE   7
JELLo SHotS: RotAtING FLAVoRS   {1 for 3} {2 for 5}
SAKÉ SHotS: WAtERMELoN, GREEN APPLE, or BLUE RAZZ   3

moonstone coconut lemongrass nigori   6.5 / 33
moonstone plum ginjo   6 / 33
ippongi hannya spicy plum   6 {2 oz shot} / 66

PUMPKIN SAKÉ IS BACK.

momokawa diamond   5.5 / 31
hakushika junmai ginjo   6 / 33 {900ml}
eiko fuji honkara extra dry   7.5 / 98 {1.8l}
joto “the green one”   8 / 108
choryo yoshinosugi   8.5 / 45
kizan junmai ginjo nama genshu  9.5 / 128
minato harbor nama genshu   11.5 / 63
watari bune junmai ginjo 55   10 / 54
oyaji gokuraku junmai ginjo   14   {180ml}
takasago “divine droplets” junmai daiginjo   16 / 86
sho chiku bai nigori   6 / 60 {1.5l}
yuki no bosha nigori   12 / 65



PLATES

SNACKS

chickpea sandwich   chickpea mash, roasted red pepper, olive, preserved 
lemon   6.5 {ve} 
bánh mì   chicken or tofu, pickled carrot, cilantro & jalape ño, spicy mayo, 
potato chips   6.5 {ve}
t.b.a. sandwich   turkey, bacon & avocado, mustard, spicy mayo, and tomato 
on a baguette with potato chips   6.5
pulled pork sandwich   bbq sauce, coleslaw, spicy mayo, on a hoagie with po-
tato chips   6.5
thai chicken pita pizza   peanut sauce, sriracha, cilantro   6
pepperoni pita pizza   6
cheese pita pizza   5.5 {v}
bbq chicken quesadilla   served on a flour tortilla with sour cream   6.5
cheese quesadilla   try it with house kimchi and jalape ños   5.5 {v}

Add your choice of bacon or chicken for a buck. Add both for 1.5
Add avocado for 1.  Add house kimchi or kimchi relish for .50 

Substitute edamame for chips for 2. 

edamame hummus with warm pita   4.5 {ve}
serrano guacamole with tortilla chips   5 {ve} {gf}
edamame with sea salt   3.5 {ve} {gf} 
house-made kimchi   4 {ve}
potato chips   2.5 {ve} {gf}

sour gummy worms   3
gummy worms   3
mike & ikes   3
m&ms   4.5
peanut m&ms   4.5

CANDY BY THE HALF POUND

October 2013

{v} = vegetarian     {ve} = vegan     {gf} = gluten-free ingredients

please inform your server of any allergies

man shiraz, south africa   6 / 23.5
cono sur cabernet sauvingnon, chile   6 / 23.5
padrillos malbec, argentina   7 / 25
a to z pinot noir, oregon   11 / 39.5
riff pinot grigio, italy   6 / 23.5
dr. loosen riesling, germany   6.5 / 24
heron chardonnay, california   6.5 / 24
zefiro prosecco sparkling, italy   7 / 32
roederer brut champagne, france   85

full sail session lager, hood river   3.5
full sail session fest, hood river   3.5
coors light, golden, co   3.5
cascade lakes 20” brown, redmond, or   4
deschutes chainbreaker white ipa, bend   4
alaskan amber, juneau   4
sapporo light, japan   4
corona, mexico   4
fox barrel pear cider, colfax, ca {gf}   4.25
guinness, ireland   4.5 {16oz can}
mad river brewing steelhead porter, blue lake, ca  4.5
buckler n/a beer   4

coke, diet coke, sprite   1
weinhard’s root beer   2.5
izze grapefruit or pomegranate soda   3
bruce cost pomegranate ginger ale   3.5
red bull / red bull sugar free   3.5
san pellegrino sparkling water   3
100% juice box apple or berry   2
coffee / hot tea   2

BOTTLED BEER

WINE

$1 off all menu items
4pm-7pm daily and 
All day Wednesday

TOTS
classic tots   choose any two sauces: sriracha ketchup, ketchup, kimchi relish, 
spicy mayo, or ranch   5.5 {v} {ve upon request} 
baked tater   smothered in cheese, topped with sour cream, green onion, and 
crumbled bacon   6
tot-chos   cheese, pickled jalapeños, black bean and corn salsa, serrano 
guacamole, and sour cream   6.5 {v} {ve upon request}

Our tots are always oven baked. 
Add pulled pork to any tot dish for 2.

BEVERAGES


