
H AP P Y DR IN K S
B E E R  O N  T A P
SAPPORO
Sapporo Brewery || 4.9% abv ∙ 16oz

TREEVANA IPA
Burgeon Beer Brewery || 4.7% abv ∙ 16oz

ORDERVILLE HAZY IPA 
Modern Times Brewery || 6.5% abv ∙ 16oz

H A R D  K O M B U C H A  O N  T A P
BOOCHCRAFT STRAWBERRY LEMONADE HARD KOMBUCHA 
Boochcraft Brewery || 7% abv ∙ 16oz

S A K E
HOT GEKKEIKAN CLASSIC || 13% abv ∙ 300ml

DASSAI “45” JUNMAI GINJO || 16% abv ∙ 300ml

SUIGEI TOKUBETSU JUNMAI || 15% abv ∙ 300ml

W I N E
BLUE OCEAN / HARUMAMA MERLOT 

BLUE OCEAN / HARUMAMA CABERNET SAUVIGNON 

BLUE OCEAN / HARUMAMA CHARDONNAY 

BLUE OCEAN / HARUMAMA ROSÉ 

H A P P Y  H O U R  M E N U
MONDAY-THURSDAY | 3PM-5:30PM 

NOT AVAILABLE ON HOLIDAYS

H AP P Y L A JO LL A
specialty drinksspecialty drinks
3 SAKE FLIGHT
Masumi “Shiro” Junmai Ginjo, Tedorigawa Yamahai Junmai, Dewazakura “Izumi 
Judan” Ginjo || 2oz each 

BLUE OCEAN / HARUMAMA SAKE BOMB
traditional hot sake, sapporo 

TOKYO PEACH 
sake, peach syrup, lemonade, club soda 

THE COASTAL 
sake, sweet lime juice, club soda, mint 

SOUTHERN SWITCH 
sake, iced tea, lemonade 

CHERRY BLOSSOM 
sake, lemon lime soda, grenadine

SUNSET SALUTATION
sparkling sake cocktail
CHOOSE FL AVOR:  PASSION FRUIT,  HIBISCUS,  PE ACH

J POP WHITE PEACH
bubbly canned cocktail, sweet peach flavor || 6% abv ∙ 12oz 

J POP LYCHEE
bubbly canned cocktail, sweet lychee flavor || 6% abv ∙ 12oz 



H AP P Y F OOD
NO SUBSTITUTIONS
ADD EXTRA SAUCE +1

B I T E S
FRIED PORK POTSTICKERS
pork + vegetable filling, topped with sesame seeds, side dipping sauce 

VEGGIE EGG ROLLS
carrot, chestnut, bean sprouts, vermicelli, sweet chili sauce 

CRISPY CRAB WONTONS 
crab + cream cheese filling, side sweet chili sauce 

KARAAGE CHICKEN
side yuzu aioli

GRILLED SALMON KAMA
side yuzu dipping sauce 

S A L A D S
SPICY SASHIMI SALAD 
organic greens, sashimi, massago 

SEAWEED SALAD
wakame seaweed, ponzu, watermelon radish, sesame seeds, chef blend

H AP P Y SU S HI
our favoritesour favorites
HAPPY SUSHI COMBO
cut roll 4pc: tuna
sashimi 2pc each: salmon, tuna
nigiri 1pc each: shrimp, salmon, albacore, walu, tuna 

BLUEFIN CARPACCIO
bluefin sashimi, ponzu, black truffle oil, jalapeño, black salt, yuzu 

CRUNCH SALMON ROLL
in: tempura salmon, krab, avocado, cream cheese, cucumber, gobo root
top: tempura crunch, eel sauce 

CALIFORNIA ROLL
in: krab, avocado, cucumber 

PHILLY
in: salmon, avocado, cream cheese 

SPICY TUNA 
in: spicy tuna, cucumber, dill, shallot 


