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TRADITIONAL SAKE
gls btl

MOMOKAWA RUBY or SILVER Forest Grove, OR (720ml) S 28
Our locally produced favorite, choose either Ruby (soft and round) or Silver (crisp and dry).

SHO CHIKU BAI NIGORI Aomori, Japan (1,500ml) S 54
This cloudy saké has reserved sweetness with a mouthful of tropical flavor in every sip. An excellent representation of unfiltered saké

YURI MASAMUNE Akita, Japan (1,800ml) 6 81
“Lily Saké” — It’s what saké brewers drink at home. Deep notes of rich rice and a slightly dry finish

KASUMI TSURU KIMOTO Hjyogo, Japan (1,800ml) 7 95
“Kimoto Extra Dry” — Brewed with the old-school process used for centuries before the 1900’s. A balanced dry and earthy flavor

SHICHI HON YARI Shiga, Japan (1,800ml) 8 108
“The Seven Samurai” — Since 1540AD, brewed by descendants of one of the famous warriors. Dry hints of mushroom and a grapefruit finish

WATARI BUNE JUNMAI GINJO 55 Ibaraki, Japan (720ml) 10 54
“The 55” — Made from a rare rice that was saved from extinction after being forgotten for 50 years. With fruit and earth flavors in perfect
balance, the finish lingers as a reminder of this amazing experience.

CHOKAISAN JUNMAI DAIGINJO Akita, Japan (720ml) 12 65
“Flower Dust” — A unique yeast derived from flower petals creates an intense combination of bright anise, pear and fresh herb notes. The first
sip will catch you by surprise. One customer described Chokaisan as “A glass of awesomeness...”

SPECIALTY SAKE

MOONSTONE PLUM GINJO Forest Grove, OR (750ml) 6 33

Crisp sake infused with pure plum and almond essence blossoms delightfully on your tongue.

MOONSTONE COCONUT LEMONGRASS NIGORI (750ml) 6.5 36
The velvety texture sparks your imagination with notes of spice and citrus. An exotic marriage of sweet and dry romances your palate.

SAKE2ME SPARKLING SAKE GREEN TEA or GINGER MANGO Japan 6

Infused with natural flavors, served in a flute. It’s the perfect party saké!

Hou HOoU SHU SPARKLING SAKE Okayama, Japan 11.5
Full of tiny, tight bubbles, this sweet sparkling saké’s flavor brightens any special occasion. Heaven in a bottle.

Ask your server about our freshest house-made infusions and cocktails!

WINE

A TO Z PINOT NOIR  Oregon 8.5 31
CONO SUR CABERNET SAUVIGNON  Chile 6 23
DORNA PAULA LOS CARDOS MALBEC Argentina 6 23
CONO SUR SAUVIGNON BLANC Chile 6 23
DR. LOOSEN RIESLING Germany 6.5 24
HERON CHARDONNAY California 6.5 24
ZEFIRO PROSECCO SPARKLING Ifaly 7 34
ROEDERER BRUT PREMIER CHAMPAGNE France 85

BEER

DRAUGHT PINT BOTTLED

Rotators Ask your server about our rotating taps Featured Ginga Kogen White Iwate, Japan 8
Deschutes Mirror Pond Pale Ale Bend, OR 4.5 Guinness Dublin, Ireland 4.5
Trumer Pils  Berkeley, CA Deschutes Green Lakes Organic Amber 4
Blue Moon Wheat  Golden, CO Asahi Super Dry  Japan

Sapporo Light  Japan

Corona Mexico

Wryder’s Pear Cider British Columbia 3.5
Session Premium Lager Hood River, OR 3
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DUMPLINGS

BY CHEF JULIA FILIP

Julia Filip, also known as Fei Jialing, had her first tender taste of dumplings when traveling through China. It was

love at first bite. In pursuit of the perfect dumpling, she met Mr. Ma, the proprietor of a hole-in-the-wall dumpling

shop, who cooked delicious Chinese eats with his wife from 7 am to 11 pm, 7 days a week, 365 days a year. Over

the next three years, Julia became a regular and Mr. and Mrs. Ma became family.

Julia merges authentic ideas and a sense of adventure in dedication to her friend and mentor. She spends countless
hours carefully mixing, hand wrapping, and of course, adding Mr. Ma’s secret ingredient to each of her dumplings.

DOWN TO EARTH DUMPLINGS V

6.5

A unique combination of cabbage, rice noodles, and portabella mushrooms, accented with tangy ginger and hand wrapped for a

healthy, earthy flavor. Served with mildly spicy sesame sauce.

MR. MA’S SPECIAL DUMPLINGS

6.5

Tender seasoned pork dumplings with green onion and ginger. A flavor burst in every bite. Served with your choice of savory

soy vinegar or our slightly sweet, hot chili sauce.

BACON CHEESEBURGER DUMPLINGS
A tour de force of beef, bacon, onion and cheddar cheese. Served with our secret sauce.

DESSERT

MocCHI
Three ice cream spheres in a chewy rice flour shell. Ask your servers about today’s flavors.

SNACKS

EDAMAME VY
Steamed, young soybean pods crusted with coarse sea salt. Classic.

SHREDDED IKA JERKY

6.5

3

Smoked calamari served with potent wasabi mayo dipping sauce. Taste the intense flavor that’s famous around the Pacific Rim.

GUMMI WORMS or SOUR GUMMI WORMS or MIKE AND IKE (half pound)

M&MS or PEANUT M&MS  (half pound)

BEVERAGES

REPUBLIC OF TEA ICED TEA DARJEELING BLACK orR POMEGRANATE GREEN (500ml)
VOSS SPARKLING WATER  (350ml)
RED BuULL

1ZZE SPARKLING SODA GRAPEFRUIT oR POMEGRANATE
THOMAS KEMPER SODA GINGER ALE orR ROOT BEER
COKE, DIET COKE OR SPRITE

COFFEE OR TEA

V' = Vegan

3

3.5



