
TAPAS

Hummus   Chickpeas Purée I Garlic I Tahini I Lemon I Pita

Baba Ganough  Eggplant Purée I Garlic I Lemon I Pita

Vegetarian  Grape Leaves Rice I Chickpeas I Try it Tempura!
To Kill for Falafel  Chickpeas I Herbs I Tahini Sauce

Vegetarian kibby  Steamed Potato I Spinach I Mushroom I Walnuts

Fried Kibbe  Angus Beef I Pine Nuts I Tahini Sauce

Truffle Herb Fries  Truffle Oil I Herbs I Parmesan Cheese

Edamame  Steamed Soy Beans I Sea Salt

Cupcake Ozeki Sake Crispy Brussel Sprouts  Sweet Chili Glaze

Sparkling Served Hot or Cold Chicken Yakitori  Four  Mini Chicken Breast Skewers I Teriyaki

Pork Dumplings   Steamed or Fried I Garlic Soy Vinaigrette

Kirin Ichiban   Japan Corona   Mexico Vegetable Dumplings  Steamed or Fried I Garlic Soy Vinaigrette

Heineken   Holland Shock Top   USA

Stella Artois   Belgium Goose Island  IPA   USA SUSHI  ROLLS

Mayami Blonde USA Almaza   Lebanon

Michelob Ultra  USA Avocado Roll  Avocado

 California  Kani Crab I Avocado I Cucumber

TAPAS

Kefta Fingers  Spiced Angus Beef I Patata Cuadrada I Tahini

Chicken Dumplings   Steamed or Fried I Garlic Soy Vinaigrette

Shrimp Dumplings   Steamed or Fried I Garlic Soy Vinaigrette

Filet Mignon Yakitori  Four Mini Filet Mignon Skewers I Teriyaki

SUSHI  ROLLS

Spicy Tuna  Saku Tuna I Scallions I Spicy Sauce

JB  Salmon I Cream Cheese I Scallions

Kani-Su  Kani Crab I Avocado I Masago I Rolled in Cucumber 

Your favorite craft cocktails made with our premium well selection Sake-Su  Salmon I Avocado I Masago I Rolled in Cucumber 

Giniper & Tonic  

Gin I Juniper Berries I Cucumber

Old Fashioned  

 Bourbon I Bitters I Orange TAPAS

Paloma  Fried Calamari  Calamari I Blue Cheese Crumbles I Sun Dried Tomatoes

Tequila I Grapefruit & Lime Shrimp Yakitori  Four Mini Shrimp Skewers I Teriyaki

Mojito SUSHI  ROLLS

Rum I Limes I Mint Leaves

Rainbow  California Roll I Salmon I Tuna I Yellowtail I Tilapia

Aperol Spritz   Dragon  Shrimp Tempura I Avocado I Asparagus I Masago

Aperol Liqueur I Prosecco Kamikaze Tempura  Saku Tuna I Avocado I Masago I Eel Sauce

Balinese  Salmon I Eel I Cream Cheese I Masago I Avocado I Strawberry

Bloody Mary  Hawaiian  Kani Crab I Salmon I Avocado I Sweet Banana

Vodka I Celery Bitters I Blue Cheese Olives Sweet Life  Shrimp Tempura I Sweet Plantain I Cream Cheese I Fries

Celery Shrimp Popcorn  Shrimp Tempura I Salmon Tempura

Asparagus I Avocado I Romaine 

Dirty Martini   

Vodka I Green Olives

Manhattan 

Bourbon I Sweet Vermouth I Black Cherry TAPAS

Margarita Lamb Lollipops  New Zealand Lamb I Jalapeño Mint Demi Glaze

Tequila / Lime / Orange Liqueur Grilled Octopus  Octopus I Garlic I Parsley I Patata Cuadrada I Chimichurri

Octopus Ceviche  Octopus I Onion I Peppers I Lemon I Chimichurri

Lychee Martini   Tuna Tataki  Saku Tuna I Ginger Ponzu 

 Vodka I Lychees & More Lychees Spicy Tuna Tartar  Ahi Tuna I Avocado I Scallions I Wontons I Kimchee

SUSHI  ROLLS

Volcano  Mixed Seafood I California Roll I Spicy Mayo I Eel Sauce

Moscow Mule Mayan Mule Merrick Park  Lobster Tempura I Cream Cheese

Vodka I Ginger Beer I Lime Tequila I Ginger Beer I Strawberry Masago I Avocado I Scallions I Sunomono Salad I Eel Sauce

Royalty  Lobster Tempura I Lump Crab Tempura I Salmon Tempura
Kentucky Mule London Mule Avocado I Tobiko I Cream Cheese

Bourbon I Ginger Beer I Blackberry Gin I Ginger Beer I Blueberry Antarctica  Spicy Tuna I Shrimp I Masago I Sweet Pepper

Avocado I Rice I Tempura Flakes I Cilantro 

Spicy Tuna Sushi Sandwich  Spicy Tuna I Scallions

Crispy Onion I Tempura Flakes I Sweet Chili Mayo

18% Gratuity will be added to all parties of 6 to 9 persons.

20% Gratuity will be added to all parties 10 or more persons.

SPARKLING + SAKE + BEER   4.44

BRONZE   5.55 KEBABS   ●   TAPAS   ●   SUSHI 

HAPPY  HOUR  MENU
Monday  thru  Friday   •   4 pm  - 7 pm

Bar Happy Hour  7  Days  A  Week   •   4 pm  - 8 pm

WINES + BELLINIS + WELLS   5.55

House Wines

Chardonnay I Pinot Grigio 

Cabernet Sauvignon I  Pinot Noir

Bellinis

Full Portions for Happy Hour!
Enjoy our extensive Tapas and Sushi menu at a great price!

PLATINUM   11.11

MULES   8.88

"CHAMPAGNE  HAPPY  HOUR"

Moёt Chandon, Brut Imperial   France    55.55

Moёt Chandon, Rose Imperial   France    99.99

Mango I Passion Fruit I Strawberry I Raspberry I Peach

Premium Well

Pinnacle Vodka I Ron Carlos Rum I Torada Tequila

House of Stuart Scotch  I Crystal Palace Gin I Kentucky Gentelman Bourbon

CRAFT CLASSICS   7.77

GOLD   9.99

SILVER   7.77


