DAILY FRESH OYSTER

RAW OYSTER 444§ 4*
HOMEMADE PONZU SAUCE. MOMIJI RADISH

GRILLED OYSTER #tE4t4E 5*
DASHI SOY SAUCE

FRIED OYSTER #4751 b5*
PANKO, MAYO, WORCESTERSHIRE SAUCE

SASHIMI

ASSORTED SASHIMI #IgmU&abHE 25*

PREMIUM ASSORTED SASHIMI L#|&g)&HE 38*
BLUE FIN TUNA #®<so 20

BLUE FIN TORO ito 28

STRIPED JACK »<7Y 23

RED SNAPPER B4 18

AMBER JACK #>/3F 18

KING SALMON +>s+4—%> 19

HALIBUT 5% 18

OCTOPUS 43 18

IZAKAYA COLD DISH

TUNA & AVOCADO TARTARE A<7OET7RARDRIVZIL 18
BLUE FIN TUNA SASHIMI, AVOCADO, WASABI MAYO, SOY SAUCE

UNI & US WAGYU BEEF SASHIMI £V =%@&E 27

AMERICAN WAGYU BEEF SASHIMI, SEA URCHIN,
SHISO LEAF, SWEET SOY SAUCE

SUNOMONO (CRAB, OCTOPUS or WHITE FISH) 12
BEDY) (2. H=.EH5)
JAPANESE CUCUMBER, WAKAME SEAWEED , VINEGAR SAUCE

KING SALMON TRUFFLE CARPACCIO 19
Y= M2 THIVINYFA
KING SALMON SASHIMI, TRUFFLE OIL, SASHIMI SOY SAUCE

SNAPPER YUZU CARPACCIO E4#1taFAil/i\vF+ 18
SNAPPER SASHIMI, ORIGINAL YUZU SAUCE

GOBO & PICKLES COLESLAW 8
dRYESYFavnd—)bAO—
BURDOCK ROOT, RAKKYO PICKLE, MAYO

SPICY TOFU & DRIED ANCHOVY EU¥I+I5/E 8
TOFU, DRIED ANCHOVY, GREEN ONION, ORIGINAL SPICY SAUCE

SEAFOOD NATTO BEANS E<ZAME 9
NATTO BEANS, PICKLED, SCALLION, SMELT EGG, QUILL EGG

ROASTED DUCK &#n—xh~ 12
ROASTED AIGAMO DUCK, SWEET SOY SAUCE

VINEGARETTE PORK INTESTINE &€ 8
PORK INTESTINE, ONION, VINEGAR SAUCE

SALAD

OCTOPUS & RADISH SALAD #O&kEEXBTF S 14
FRIED BURDOCK ROOT, AO-NORI FLAKES

BEEF BBQ YAKINIKU SALAD #iR5>4 12
US KOBE BEEF, CABBAGE, GARLIC SESAME DRESSING

BAKED CRAB SALAD AZmiEL»ELpEHS4 14

BAKED CRAB, DAIKON RADISH, CUCUMBER,
KANI MISO DRESSING

MENTAIKO POTATO SALAD BBAFRT >4 8
POTATO, EGG, CUCUMBER, ONION, MAYO, SPICY COD ROE

HACHI

Torrance, CA

IZAKAYA WARM DISH

GOBO CHIPS &Fg&#HIFIRY 10
FRIED BURDOCK ROOT, AO-NORI FLAKES

CRISPY MAYO SHRIMP TE<3 12
SHRIMP TEMPURA, SWEET CHILI MAYO

JIDORI OMELETTE fzL&EEF 1
JIDORI CHICKEN EGGS, DASHI BROTH

CORN KAKIAGE TEMPURA o—>h &5 10
CORN, TEMPURA FRITTER

CREAMY CRAB CROQUETTE A=/U—La0Ov7 14
CRAB, PANKO, BECHAMEL SAUCE

SHISHITO & MUSHROOM >/ hob4/0tbe 8
PAN FRIED SHISHITO, MUSHROOM, SOY SAUCE

JIDORI CHICKEN KARAAGE #igh'5#515 10
FRIED MARINATED JIDORI CHICKEN THIGH

JIDORI CHICKEN WING #5F335% 10
FRIED JIDORI CHICKEN WING, BBQ SAUCE

SPICY MISO BEEF INTESTINE 13
FERIERILE >V #RRD &
PAN FRIED BEEF INTESTINE, CABBAGE, SPICY MISO

PORK & KIMCHI B+ L F 8tk & 13
PAN FRIED PORK BELLY, MANPUKU'S KIMCHI, BEAN SPROUTS

AGEDASHI TOFU #HIFHLERE 8
FRIED TOFU, GRATED RADISH, DASHI BROTH

ROBATA GRILL

RIBEYE PONZU 77127 —% 23
BEEF TONGUE £#Eg))44> 22

US WAGYU SKIRT STEAK TATAKI 22
EENE/ NS I ZoDF R VEE

YUZU PORK CHEEK B hOfsFsait 13

SPICY KUROBUTA PORK SAUSAGE 10
FOEKRY —t—Y

LAMB CHOP SLFav” 14

WHOLE SQUID RJLXAAAHH8EE 19

KING SALMON +>54—E>igktE 19

SKATE WING T1Uhn 9

US WAGYU KALBI SKEWER EEM4/\Z& 20

US WAGYU HANGER STEAK SKEWER 18
EEMGTAH S

CHICKEN MEATBALL SKEWER #iggD<t& 9
CHICKEN THIGH SKEWER i#iggtax®s 9

HOT POT

MOTSU NABE %2%8 M 45 / L 63

BEEF INTESTINE, CABBAGE, NIRA CHIVE, GARLIC,
HOUSE SOY DASHI BROTH, RICE OR NOODLE

PORK SHABU SHABU ZELpxL»5 M55 /178

PORK BELLY, PORK LOIN, NAPA CABBAGE, SPINACH,
MIZUNA LEAF, TONKOTSU PORK BROTH, RICE OR NOODLE

rood Wfeeen

NIGIRI SUSHI
BLUE FIN TUNA 431 10
HON MAGURO

BLUE FIN TORO wih0 14
CHU-TORO

AMBER JACK £>/%F 9
KAMPACHI

HALIBUT £5% 9

HIRAME

RED SNAPPER H%+ 9
MADAI

STRIPED JACK 379 12
SHIMAAJI

KING SALMON *>54—E> 9
MASU

SALMON ROE 45 12
IKURA

SEA URCHIN »= 26

UNI

SWEET SHRIMP HIt 16
AMAEBI

AMERICAN WAGYU &UEE4 13
WAGYU

ROLL SUSHI

NEGI TORO nwFho 13
BLUE FIN TORO, SCALLION

TORO TAKU +of< 13
BLUE FIN TORO, TAKUAN RADHISH

TUNA &A1
BLUE FIN TUNA

UME SHISO SABA #gLZz#/\ 8
JAPANESE PLUM, SHISO LEAF, SABA MACKEREL

PRESSED SUSHI

SABA MACKEREL /\v7= 15
ANAGO EEL 773 16
KING SALMON #—%> 19

RICE, NOODLE, SOUP

BARA CHIRASHI BOWL /\Z55L# 20
CHEF CHOICE OF CHOPPED SASHIMI,
CUCMBER, EGG, RICE

SALMON IKURA BOWL H—EV#HFH 2]
KING SALMON SASHIMI, IKURA, RICE

ZUKE MAGURO BOWL &Eir<v o 22
MARINATED TUNA SASHIMI, RICE

KING SALMON CHAZUKE #—E2#&lT 12
KING SALMON, RICE, DASHI BROTH

MENTAIKO CHAZUKE
SPICY COD, RICE, DASHI BROTH

BAFRET 13

SHRIMP TEMPURA UDON ItEX>&A 15
SHRIMP TEMPURA, UDON NOODLE, DASHI BROTH

BEEF SUKIYAKI UDON #@5&A 16
BBQ BEEF, EGG YOLK, UDON NOODLE, DASHI BROTH

TOFU & MUSHROOM MISO SOUP 5
SEEF/ DRk
TOFU, MUSHROOM,WAKAME SEAWEED, MISO

ASARI CLAM MISO SOUP 7HUmukigi 7
ASARI CLAM, MISO

DESSERT

PUMPKIN ZENZAI mO€ATL 9
STRAWBERRY GALACE #7>v+ 9
ICE CREAM 71 RY—1Ls 4

*ltems are 2 ordered minimum.

JAPANESE IZAKAYA

*Consuming raw or undercooked meats, shellfisf and seafood may increase your risk of food borne iliness.
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BEER

ON TAP GLASS  PITCHER
Sapporo Premium #vRO L3714 7 23
Suntory Premium Malt's %> rJ— FLI7LEILY 10

BOTTLE

Asahi Super Dry 74t 2—/$— k5 10
Sapporo Black tvRo 75y 10

Kawaba Snow Wizen Ao\ zx/—J14t> 12

Kawaba Sunrise Ale H7N\H>54XT—)L 12

Kirin Light +U> S+

Asahi Zero 7%t ¥O

WINE GLASS  BOTTLE
BUBBLE

Rotari - Brut- Italy 12

Rotari Rose - Rose Brut - Italy 12

Perrier Jouet "Champagne - Grand Brut - France 98
WHITE

Kim Crawford - sauvignon Blanc - New Zealand 12 45
Belles Cotes "Sancerre - sauvignon Blanc - France 60
Elouan - Chardonnay - Oregon 13 50
Stag’'s Leap Karia - Chardonnay - Napa Valley 66
Alpha Omega - Chardonnay - Napa Valley 118
Simonne Febvre "Chabilis - chardonnay - France 15 58
RED

Inscription - Pinot Noir - Oregon 13 50
Sanford - Pinot Noir - Santa Barbara 65
Joseph Phelps Free Stone - Pinot Noir - Sonoma 99
Ferrari Carano - Merlot - Sonoma S19)
JaM - Cabernet Sauvignon - California 13 50
Justin - Cabernet Sauvignon - Paso Robles 62
Stag's Leap Artemis - Cabernet Sauvignon - Napa Valley 145
The Prisoner - Red Blend - Napa Valley 87
Overture - Red Blend - Napa Valley 260
Opus One - Red Blend - Napa Valley 595
KENZO ESTATE WINE

NAPA VALLEY. CALIFORNIA BOTTLE
Asatsuyu - sauvignon Blanc - 150
Rindo - Red Blend - 220
Murasaki - Red Blend - 440

SAKE

GLASS

Hizo Otokoyama - Junmai- Fukuoka #4 HB1L #liK 14
Kubota Senju - Junmai Ginjo - Niigata AfRE TF #iKSE 15

HOT SAKE 100z
Hakutsuru - Junmai - Hyogo E#8 ik 2 14
Tojikan - Honjozo- Hyogo #tFus A Z4H 20

BOTTLE 100z

Harada 80 - Junmai - Gifu JRH 80 ik 29
Hakkaisan - Junmai Ginjo - Niigata  A\iELL ks E 40
Dassai 23 - Junmai Daiginjo - Yamaguchi #B5R_8)=4) #ikASE: 68
Dassai Nigori - Unfiltered - Yamaguchi 3852 (22 Y #KAMSES 30

BOTTLE 240z

Kunimare Ginpu - Junmai - Hokkaido El# P& ik 75
Kuzuryu - Junmai - Fukui H5E3E #iK /8
Denshu - Junmai- Aomori  B& ik 88
Dewazakura Okad - Ginjo - Yamagata H334 18 P8R 84
Kubota - Junmai Daiginjo - Niigata AR #iK AR E 75

Kitaya Kansansui -Junmai Daiginjo - Fukuoka E% 2 LK fikASE 133
Suehiro Ken - Daiginjo - Fukushima % &1 ApSEES 188
Gozenshu Gozaimoto - Unfiltered- Okayama #IETE 125t lcy #ik 70

Seasonal Premium Sake Ask Server
FRUIT SAKE GLASS
Choya Umeshu 735+ i& 9

Choya Yuzushu F3+v #FE 9
SHO-CHU GLASS  BOTTLE
lichiko - Barley - Oita L \NMETZ 8 58
Kannoko - Barley - Kagoshima #3a 8 58
kuro Kirishima - sweet Potato - Kagoshima EEZE 8 58
Tomino Hozan - sweet Potato - Kagoshima E7hELL 10 70
CHU-HI GLASS

Fresh Lemon Chu-Hi #LE>47— 8

Green Ted Hi #&%/\« 8

Oolong Tea Hi &#e/\r 8

SOFT DRINK

Soda v—#&%&

Tea xR

Juice Yai—-x &

Bottled Water RhjLk &iE

o o~ DM

HACHI

JAPANESE IZAKAYA



