Izakaya Menu

Sushi & Sashimi

Negi-Hama Roll
Yellowtail, Scallion, Lemon

Spicy Tuna Roll
Hand Cut Tuna, Chili Aioli

King Crab Roll

Masago, Avocado

Vegetarian Roll
Yamagobo, Asparagus, Shiso

Tempura Shrimp Roll

Japanese Cucumber, Eel Sauce

Spicy Tuna Tartare

Sesame Miso Cone

Yellowtail Sashimi
Pickled Jalaperfio, Citrus Ponzu
Noodles & Dumplings

Chili Pork Wontons
Chinese Black Vinegar, Roasted Chili Oil

Stir Fried Yaki Udon
Wild Field Mushrooms, Slow Cooked Oxtail

Sichuan Chicken Dumplings
Crushed Peanut, Chili “Dan Dan”

Lobster & Scallop Springrolls
Honey Ten Spice

Wok Fired Shrimp Dumplings
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Spicy XO Sauce

Sandwiches & Snacks

Prime Beef Sliders
Smoked Onion Marmalade, Maryland Cheddar

Mini Banh Mi
Red Wattle Head Cheese, Pickled Jalapefo Aioli

Crispy Chicken Wings
General Tso’s Chili Sauce

Pork Belly Bao Buns
Kochujan Aioli, House Made Hoisin

Tempura Green Beans
Fragrant Curry Salt, Pickled Ginger Vinaigrette

Barbecued Lamb Samosas
Yukon Gold Potatoes, Toasted Cumin

Wok Seared Baby Octopus
Kabocha Squash Purée

Spicy Garlic Littleneck Clams
Thai Basil, Keffir Lime

Sausage Bao Buns
Coriander Pickles, Chinese Mustard

Crispy Duck Livers
Preserved Lemon, Black Pepper

Panko Coated Sweetbreads
Spicy Pickled Vegetables, Yuzu-Kocho Aioli

Szechuan Brisket Bao Bun
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Herb Mayonnaise, Asian Slaw

Sake By The Glass
Junmai, Snow Shadow, Nigata 12
Junmai, Daku Unfiltered, Nigata 13

Please Join Us For Happy Hour From 4pm until 6pm - Selection of Any (3) Food Items on the Menu for $20.12
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Desserts
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10 Layer Winter Spiced Cake 12 Hxecutive Chef  Scott Drewno

Pumpkin Mousse, Maple Pecan Ice Cream

Chocolate Cheesecake 12
Candied Hazelnuts, Créme Fraiche Ice Cream

Warm Bread Pudding 12
Orange-Vanilla Sauce, White Chocolate Gelato

15 Layer Carrot Cake 12
Walnuts, Ginger Ice Cream

Warm Chocolate Chip Cookies 12

Draft Beer

Bell’s “Kalamazoo” Stout, Michigan 8
DC Brau “Public”’ Pale Ale, DC 7

Bottled Beer

Buckler N/A, Holland

Delirium Tremens, Belgium

Eggenberg Pilsener, Austria

Flying Dog “Snake Dog” IPA, Maryland
Guinness Stout, Ireland, 16.90z Can
Heineken, Holland

Ommegang “Hennepin,” New York
Port City Porter, Virginia

Rochefort “#6”, Belgium

Sapporo, Japan

Schlafly Barleywine, Missouri, 750ml
Weihenstephaner Hefeweizen, Germany 7
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Please Join Us For Happy Hour From 4pm until 6pm - Selection of Any (3) Food Items on the Menu for $20.12



