DRINKS

DRAFT BEER $4

SAPPORO japanese lager
KIRIN ICHIBAN japanese lager
MAC & JACK'S African amber
SEASONAL

WINE $5 glass / $15 bottle

SPARKLING
WHITE
RED

WELL $4
VODKA, GIN, RUM, WHISKEY OR TEQUILA

SAKE $6

HOT SAKE 100z

COLD SAKE 100z

NIGORI SAKE unfiltered 100z

FRUIT INFUSED SAKE BY THE GLASS 50z

Lychee, Fuji Apple, White Peach, Pear or Pineapple

COCKTAILS $5

OOLONG HI shochu & oolong tea

YUZU ICED TEA yuzu shochu & oolong tea
REGGAE PUNCH peach schnapps & oolong tea
MANGO OOLONG mango rum & oolong tea
CASSIS ORANGE creme de cassis & orange juice
FUZZY NAVEL peach schnapps & orange juice
GRAPEFRUIT MAKKOLI grapefruit rice wine
CHU-HI (shochu + soda + choose a flavor)
Calpico, Lemon, Lime, Orange, Grapefruit, Yuzu
Lychee, Watermelon, or Green Apple
COSMOPOLITAN

vodka, triple sec, lime juice & cranberry juice

NON-ALCOHOLIC $3

CALPICO & SODA

CALPICO & STRAWBERRY

CALPICO & LYCHEE

I1ZZE SODA blackberry, grapefruit, peach, cherry lime
COKE, DIET COKE, SPRITE & GINGER ALE

TEA $3
OOLONG | JASMINE | GENMAI-CHA
CHAMOMILE decaf | PEPPERMINT decaf
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WANN IZAKAYA

"HAPPY HOUR

K YOU FOR DINING WITH US ON OUR
10 YEAR ANNIVERSARY
HAPPY HOUR ALL DAY 9/1 ~9/30
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SMALL PLATES

EDAMAME soybeans with kosher salt
HOUSE SALAD with citrus soy dressing

MISO SOUP tofu, seaweed & scallions

BRIE CHEESE TEMPURA with raspberry soy
AONORI POTATO

SWEET POTATO KOROKKE

SWEET POTATO FRIES

YAKITORI teriyaki chicken skewers
TAKOYAKI deep fried octopus dumplings
GYOZA deep fried pork dumplings
ASSORTED TEMPURA two prawns & vegetables
SHRIMP SHUMAI shrimp dumplings
KUROBUTA SAUSAGE Berkshire pork
BAKED MUSSELS with oyster aioli
CALAMARI SALAD

TEMPURA UDON noodle soup with tempura
AGEDASHI NASU fried eggplant in soy broth
KALBI soy garlic marinated beef short ribs

KUSHI KATSU
panko breaded deep fried pork & onion skewer

ATSUAGE TOFU grilled tofu

HARASU
grilled salmon belly with sweet soy glaze

SALMON POKE*
salmon, seaweed, cucumber, sliced red onions and
bell peppers in garlic citrus soy dressing

TATSUTA AGE ginger soy marinated fried chicken

CHICKEN YAKISOBA
stir fried noodle with chicken and vegetables

CHICKEN KATSU WRAP

panko breaded deep fried chicken, avocado, cabbage,

and tomato on a grilled flour tortilla

IKA GESO AGE fried squid tentacles

€3]

SUSHI SASHIMI & ROLLS *

CALIFORNIA ROLL
snowcrab, avocado & cucumber

SPICY TUNA ROLL spicy tuna & cucumber
SEATTLE ROLL salmon, avocado & cucumber

VEGGIE ROLL
aspragus, kanpyo, kaiware, avocado & cucumber

UNAGI ROLL fresh water eel, avocado & cucumber

SHRIMP TEMPURA ROLL
shrimp tempura, kaiware, avocado & cucumber

SPIDER ROLL
softshell crab, kaiware, avocado & cucumber

CALIFORNIA CRUNCH ROLL
snow crab, avocado & cream cheese served tempura
style with sweet chili aioli & soy glaze

SPICY TUNA CRUNCH ROLL
spicy tuna & cream cheese served tempura style with
spicy aioli & soy glaze

SEATTLE CRUNCH ROLL

salmon, avocado & cream cheese served tempura style

with sweet chili lime & soy glaze

UNAGI CRUNCH ROLL

broiled fresh water eel, avocado & cream cheese served

tempura style with unagi sauce
TUNA SASHIMI (5pcs)
ALBACORE SASHIMI (5pcs)
YELLOWTAIL SASHIMI (5pcs)
SALMON SASHIMI (5pcs)

SASHIMI SET (10pcs)
2 pcs of tuna, salmon, yellowtail, albacore & octopus

SUSHI SET A (5pcs)
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1 pc of tuna, salmon, yellowtail, albacore & cooked shrimp

SUSHI SET B (6pcs)
2 pcs of salmon, albacore & broiled fresh water eel

*this menu is not available for take-out

*consumption of undercooked meat, poultry, eggs or
seafood may increase the risk of foodborne illnesses.

*dishes may contain allergens not listed on the menu
such as dairy, wheat, gluten, nuts & shellfish

*purchase of one drink minimum per person is required
to honor happy hour prices

*please note 20% gratuity will be added to parties of six
or more and we are unable to provide individual
subtotals on a group bill.
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