
A M U S E

Salmon Tartar Pegaitos
sesame, tonnato

Sapporo Beer

N i g i r i 

Tuna
Yellow Tail
Salmon crispy skin

Lychee Manhattan
Yuzu Sake, Kaiyo 7yrs The Single

B y o u 

Lamb Dumplings
pomegranate-date, sweet and sour sauce

Sake Bomb

S a n - B a n 

Chille Spicy Green Tea Noodles
spicy miso & lime sauce served with ajo chips, fried tofu, 
edamame with ponzu, dried bonito flakes

Kaiyo 43%, The Signature

M e i n k o s u

Pork Adobo 
poqui poqui kimchi, Philipino “Puto Cheese”

Sparkling Sake

D e z a t o

Taro Mousse
coconut tapioca, blackberries

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  
  foodborne illness, especially if you have certain medical conditions.

Caña The Dinner: OishiCaña The Dinner: Oishi


