| SMALL|

SAKE KAMA

Smoked salmon collar, lemon, green onion,
daikon oroshi, ponzu- limited availability 10

SZECHUAN BBQ RIBS

Pork spare ribs, 5 spice dry rub, szechuan
BBQ sauce, kimchi slaw 12

CHARRED OCTOPUS 4

Sake braised Japanese octopus,
pickled onions, watercress, avocado-
cilantro puree, chili oil 17

GYOZA
Crispy pork dumplings, soy rayu 9

CITRUS PRAWNS

Flash fried prawns, citrus aioli 11

KOREAN STREET TACOS

Smoked pork carnitas, avocado, cilantro,
cotija cheese, kimchi salsa 11

ASIAN LETTUCE CUPS

Grilled sirloin steak, green onion, red bell
pepper, macadamia nuts, korean sauce 12

SEARED BEEF TATAKI*

American wagyu beef, crispy jalapeno,
shiso chimichurri, truffle-ponzu 18

KIMCHI GAZPACHO

Cold house made kimchi, cucumber,
avocado, fresh shrimp, toasted baguette 13

'SMALLER]

MISO SOUP

Green onion, tofu 4

EDAMAME ¢
SPICY EDAMAME

Togarashi, sriracha 7

GARLIC-PARMESAN
EDAMAME 7
KIMCHI

House fermented 4

KIMCHI SLAW

House kimchi, red onion, cucumber, jicama 4

SEASONED FRIES
Spicy mayo 5

HOT SAUCES
Sampling of 3- 8 pepper, tough guy, nam
prik pao 4

SALAD|

TAKO SALAD

Baby octopus, cucumber, chili oil, house
vinaigrette 9

SEAWEED

Sesame marinated 7

SUNOMONO

Sliced cucumber, tosazu dressing 7
ADD: RED CRAB 3

GREENS

Tomato, cucumber, crispy rice noodles,
thai citrus dressing 7

'WINGS |

VIETNAMESE
Garlic fish sauce, herbs, pickled chilis 11

JAPANESE

House teriyaki sauce, green onion, sesame seeds 11

SWEET CHILI

Sweet chili garlic sauce 11

'RAMEN |

TONKOTSU

Japanese ramen noodle, chashu pork belly, 5-minute
egg, baby bok choy, green onion, rich pork broth 16

MUSHROOM

Japanese ramen noodle, shiitake, 5-minute egg, fresh
veggies, green onion, sake-mushroom broth 14

ADD EXTRA TO YOUR RAMEN:
>pork belly, baby bok choy, egg, shiitake, kimchi 1

>bean sprout, green onion, garlic confit, thai chili flake .50

[CLASSICS

BLUE BURGER*

Local ground chuck, lettuce, tomato + red onion,
kaiser bun. Choice of bleu, swiss or cheddar 13

ADD: APPLEWOOD SMOKED BACON OR PORK BELLY 2
SEOUL CHICKEN SANDWICH

Crispy fried chicken breast, cucumber, kimchi slaw,
gochujang mayo, toasted baguette 13

BANH-MI

Grilled kalbi beeft, jalapeno, cilantro, cucumber,
pickled vegetables, garlic mayo, toasted baguette 12
ADD: SEARED PORK BELLY 2

RAD THAI

Stir-fried rice noodles, cilantro, lime, peanuts, fresh
vegetables, pad thai sauce- blue style 13

ADD: CHICKEN 4 | KALBI BEEF 5 | SHRIMP 5 | TOFU 3



STANDARD ROLLS

SPICY TUMNA SPIDER SPICY ALBACORE

Tuna, cucumber, avocads, spicy mayo 10 TE'l'rIpl.Ird waft shall crabs, cucumbser, kaiwanes, Albscore, cucumber, avocade,

CALIFORNIA spcy rmaye, unacg drizge 15 sriracha 12

Crab, svecads, cucumber, sesame seed 10 PHILLY ﬂlﬂ I‘lﬁjﬂ}h‘:Hl i
House smoked salmon, svocado, cream owtail, radish sprowls, cucumber,

SALMON AVOCADO 1o cheese, sesame seeds 12 =picy mayo 10

UNAGI MAKI CATERPILLAR SPICY SCALLOP

Fresh water e, cucumber. avacada,

Fre=h scallop, cucumbser, burdeck
s e e unagi Arizzle 12

Fresh water sel, cucumber, avacado
raod, radish sprouts 10

Eopping, unag drizele 17

TEKKA MAKI SHRIMP TEMPURA SALMON SKIN
Tuna rall 8 Enspy salman =kin, cucumber,
Tempura shomp, avocado, cuoumber, biirack fad el Anvsii: Bentie
SAKE MAKI spicy mayo, sesame seed, unag drizzle 11 sk . B jid g
Salrmon roll 8 Akes, wnagn dnzrke B
N _-_.:':::.- e - ) =
. R T
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MUCHO PASSION GOOD MORNING VIETNAM
Cicean trout, tempura green onion. Inppnrl with tomba tuna, ":"-ll'-":"-'-'-'-"'-". jicarma, cilantro: |’-'-'F"F"-"'-'-| with (hoean trout, crispy
passion fruit purde, basil oil, toasted cocanut 14 plapencs, Vietnamese vinmgrette 17
SNOW DAMNCE SALMON L. JACKSON
Big eye tuna, shimp, avocada, cucumber, mange. Wrapped in - Bpicy tuna, cucumber, avecado. Topped with salman 17
say paper. lopped with unagi sauce, spicy tako 14 JERRY RICELESS
MALI WAL ‘ Hig eye tuna, tombo tuna, coean trout, avocado, jalapeha,
Big eye tuna, grilled pineapple, cucumber. Topped with mange. Wrapped in cucumber and nor, finished with ponze 19
; X i 2 s
Iuc.'lnpn-rhl_ runi::-.upph? habafer salsa, macadamia nuts 17 ThEMAHWhI DEVIL ‘
THE HU‘S,‘[LEH " Pango, cucumber, oopan trout and srracha, fnppnd with
lempura shimp, avocado, cilantro. Topped with tombo tuna, tough guy sauce, local micro greens 11
lime, 8-peppaer hat sauce, ponzu, unagi sauce 17 KEUFI"I" KRAB
E.S.A.D. lfempura fied rall with red crak, avocadeo, cream cheese,
Grilled apples, gnayére, red pepper, cucumber, dlantro, Topped  lopped with spicy maya, unagi sauce 15
with big eye wna, avocado, lemon juice, unac sauce 17 FINN'S
MIKE THAI Sﬁlﬂ " lempura fried rall with tuna, salmon, tombo tuna, avocada,
Spicy tuna, cucumber, basil, red bell peppern Topped with red crab. Topped with unagh sauce 14
hamachi, lime, thai coconut curry, peanuts 17 mL{:ﬁMﬂ P
JEMMY FE‘{]M THE BL{]{:K Frash water eal, red crab, avocado. Baked with SRR Ay,
Red crab, tempura asparagus lapped with salmon, lemon, loppad with tobiko, grean onion, unagi sauce 74
i 7
ARG pomas-| CHASING YELLOWTAIL &
TUNA TURMNER Spicy hamachi, tempura shishito, shiso 11

lempura shrimg, loppad with big eye tuna, awocado, spicy

JOHN DEBAUN'S NIGIRI/SASHIMI

Created daily, seascnally inspired. See your seryer 17

BIG EYE TUMNA scuth Pacific / Magure  B/17

VEGGI E RO LI-S TOMBO TUNA Fiji / Shiro Magure 817

YELLOWTAIL Japan / Hamachi  B/717

MAHER AN GREATER AMBERJACK Hawaii / Kanpachi 8117
THE GRINCH KING SALMON new Zealand / Sake 817

Tempura Japanese sweet potato, kiwi, avocado, shiso leaf, OCEAN TROUT Tasmania / Umi Masu 817
e b s SCALLOP Maine / Hotategai 817

Cucumber, plum paste, shiso leaf 8 OCTOPUS FPacific / Take 8/17

MONKEY BUSINESS RED CRAB South East Asia / Kani 8
e e s (LR AP e FRESH WATER EEL China/ Unagi 9/19
POBLAMNO ESCOBAR FLYING FISH ROE Facific / Tobiko Migin 9
ngiﬁzllaﬁtaﬁit.:ﬁ\is:;p:;:g?; i St SMALL SASHI MI 15 pleces, chefs cholce 40

LARGE SASHIMI 20 picces, chefs choice 50
HAT,DH!SELLS SPECIALTY SASHIMI .

Uﬂﬁtﬁl SFI c\r HAMACHI mm Ellil:p' rayu, l"-ﬂdl‘i-h. |ll'|"l'l':'l .':I'-l"':lliﬂdf.l_. weasaki

SPICY TUNA SPICY ALBACORE SALMON Saikyo mise, sphosd cucumber, Black
sasame, leman
CALIFORNIA SALMON AVOCADO

HAMACHI <oy . bernon, micro cilantre,
SPICY SCALLOP SMOKED SALMON SKIN yiizi ERhiaF Sy spy jalapedas, lemon, micro cilantro

Conmirming aw ar wdercookad meats, pouitry sealiood, shalfish, or egos may Incraase vour mak of fooabovne ifnass




 DESSERT | BEVERAGES |

TROPICAL FRUIT SPRING ROLLS SODA | 3
Fried spring rolls, pineapple-coconut caramel, vanilla coke, diet coke, sprite, dr. pepper, rootbeer, ginger ale
resEam | ¢ FRESH BREWED ICED TEA | 3

CHOCOLATE BREAD PUDDING

Chocolate sauce, peanut butter ganache, vanilla ice

JUICES | 3

orange, grapefruit, cranberry, pineapple, apple

cream | &
MOCHI PELLEGRINO s500mi | 3 SMART WATER 1L | 3
mango, green tea or chocolate | 6 FRENCH PRESS COFFEE | 5

JAPANESE GENMAI CHA GREEN TEA POT | 5

[BEER] MIGHTY LEAF HOT TEAS | 3

SAFPQRQ LIGHT BAJA BREWING CABOTELLA MEXICAN ALE
Japan, pilsner (355 ml) | 5 Mexico (355ml) | &
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SAPPORO CAN MAGIC HAT CIRCUS BOY HEFEWEIZEN
Japan, pilsner (650 ml can} | 11 Burlington, VT (355ml) | 6

ASAHI "SUPER DRY" PARK CITY IMPERIAL PILSNER CAN
Japan, pilsner (633 ml) | 11 Park City (355m) | 6

KIRIN ICHIBAN UINTA BABA BLACK LAGER

Japan, pilsner (40 ml) | 10 Salt Lake City (355ml) | 5

ORION PREMIUM DRAFT SQUATTER'S HOP RISING DOUBLE IPA
Japan, rice lager (650 ml) | 12 Salt Lake City (355ml) | &

TSINGTAO DESCHUTES MIRROR POND PALE ALE
Peoples Republic of China, lager (355ml) | 7 Bend, OR (355ml) | &

SINGHA MALT LIQUOR BUDWEISER
Thailand, lager (355ml) | 7 St. Louis, MO, lager (355ml) | 5

BEER + A $3 SHOT BECKS NON-ALCOHOLIC

. g G 355ml) | 5
Choose any bottle of beer from above + pair it b g

with a 33 shot of Jameson’s Irish Whiskey, Jack

Daniels, El Charro Reposado Tequila or Fireball
Cinnamon Whiskey WH ITE WI N E
RED WIN E SPARKLING WINES
Francis Coppola- Sofia- Monterey | GLS 10 | BTL 44

Veuve C]il:qU'Dt Brut Yellow Label- France | 1/2 BTL 58

PINOT NOIR Schramsberg Brut Rosé- North Coast | BTL 88
Sea Glass- santa Barbara | GLS 9 | BTL 42 Zipang Sparkling Sake (300 ml) | BTL 17
Talbott Kali Hart- Montersy 1 GLS 13 | BTL 58 SAUVIGNON BLANC

Elouan- Cregen | BTL 58

St. Supery- Napa | GLS 10 | BTL 48
Belle Glos- Clark + Telephone Vineyard- Santa Barbara | BTL 98

Loveblock- New Zealand | BTL 54

MERLOT CHARDONNAY
Selby-senoma | GLS 9 1BTL 42 Fat Bastard- Vin de Pays d'Oc- France | GLS 9 | BTL 38
ZINFANDEL Cognition “Bareback”- chalk Hill, Made in PC | GLS 12 | BTL 52
Carol Shelton- Wild Thing- Mendacine | GLS 9 | BTL 42 Schug- sonoma 112 14 | BTL O
Orin Swift- The Prisoner- Napa | BTL 98 Stags’ Leap Winery- Napa | BTL 68

Flowers - Sonoma Coast- Soncma Coast | BTL 88
CABERNET SAUVIGNON
Predator- California | GLS 9 | BTL 44 RIESLING
Cousifio Macul- Antiguas Reservas- Chile | GLS 12 | BTL 54 Selbach- Incline- Germany| BTL 38
Biickdin: Old EiRanehe Saneig | BTEER Charles Smith- Kung Fu Girl- Columbia valley | GLS § | BTL 42
ST SUpery- Nape.| BTL79 INTERESTING WHITES
Jordan- Alexander Valiey | BTL 98 Big House Wine Co. Pinot Grigio- California | GLS & | BTL 38
INTERESTING REDS Susana Balbo- Crios Torrontes- Mendoza, Argentina | BTL 38
Solar de Randez Rioja- Ricja, Spain | GLS & | BTL 38 Cougar Crest Viognier- Walls Walla | BTL 48
Susana Balbo-Crios Malbec- Argentina | GLS 9 | BTL 44 Ruchel Godello- Valdeorras, Spain | GLS 9 | BTL 42

OTC Townie Rosé- Columbia Valley, WA- Made in PC | GLS 11 | BTL 48

Longoria Blues Cuvee- Santa Barbara | BTL 58 .
Choya Umeshu- Plum Wine- Japan | GLS 9 | BTL 48




HOT SAKE

HOT SAKE POTIONS

All potions are made with warm Gekkeikan sake

| SMALL 9 | LARGE 15
RISING SUN

Cointreau Orange Liqueur

RED DRAGON

Pama Pomegranate Liqueur

PEACHY KEEN
Peach Schnapps

HOT SHOT
Fireball Cinnamon Whiskey

GEKKEIKAN

Served warm in a Tokkuri / Flask | SMALL 8 | LARGE 14

MIDNIGHT SAMURAI
Kahlua Coffee Lqueur

PURPLE HAZE
Chambord Black Raspberry Liqueur

GINJA

Domaine de Canton Ginger Liqueur

JAPAN ESE SAKE Served chilled | By the glass is 4 oz pour

TEARS OF DAWN
KONTEKI DAIGINJO

Full-bodied with flavors of anise, banana, and a hint of sweet rice
are quite complex. Produced at one of Japan's
smallest breweries. | GLS 16 | BTL 78

DIVINE DROPLETS
GINGA SHIZUKU JUNMAI DAIGINJO

The "Rolls-Royee" of sake, filtered every year in an igloo. Ultra

clean with flavors of melons, herbs, vanilla essenceand
concentrated minerality. | GLS 26 | BTL 120

SNOW MAIDEN

TOZAI JUNMAI NIGORI

Bright, ricey/fruity, good body, long finish. A fairly thick and chewy
Nigori (cloudy sake), but still surprisingly dry. | GL5 7 | BTL 42

PEARLS OF SIMPLICTY
KONTEKI JUNMAI DAIGINJO

Produced with some of the finest Yamada Nishiki rice in Japan.
Clean flavors of honeydew and lemon with subtle
hints of licorice. | GLS 16 | BTL 78

DREAMY CLOUDS
RIHAKU TOKUBETSU JUNMAI NIGORI

Maore elegant and refined than most Nigori sakes.
Chewy sweet rice flavors intermingle with nutty and slightly
fruity characteristics. | GLS 13 | BTL 48

OREGON SAKE

RUBY

MOMOKAWA JUNMAI GINJO

Ruby offers hints of melon and tropical fruits combined with layers
of red berry tones. | GLS 7 | BTL 36

SILVER
MOMOKAWA JUNMAI GINJO

Silver offers a clean sake with complex flavors of apple, pear and
melon combined with minerals and water notes. | GLS 7 | BTL 34

G JOY

JUNMAI GINJO GENSHU

Fruit and earthy flavor tones with hints of ripe melon, pear, plum,
cinnamaon and cardamom. Being undiluted (Genshu) it retains
depth that is diluted to soften and smooth the natural heartiness
of sake. (18% Alc) | GLS 9 | BTL 48

COCKTAILS

BLUE MULE

Stoli Vanil Vodka, Cock’n Bull Ginger Beer, lime juice & fresh mint.
Served in a blue camping mug | 7

DRUNKEN GEISHA

A white, sparkling sangria of orange, pineapple, pomegranate,
and lychee juices with Sofia Blanc and Bacardi Superior Rum | 11

GINJA NINJA

Bombay Sapphire Gin, Domaine de Canton Ginger Liqueur, fresh
lime juice, agave nectar, fresh basil and cucumber | 10

LIVING JEWEL

TOZAI JUNMALI

Medium-bodied with a slightly creamy texture, flavors of white grapes,
and a hint of sweet rice. | GLS 9| BTL 42

BLACK TY KU
JUNMAI GINJO

Rich texture with hints of natural sweetness and peach & vanilla notes.
Brewed with 45% polished Japanese Akebono rice. | GLS 11| BTL 52

STAR FILLED SKY
MANTENSEI JUNMAI GINJO

Soft, honey laced nose with just a tad of fruitiness. Dry overall, but with
a sweet element creeping out of the background. Good richness and
overall balance in a slightly dry profile. | GLS 14 | BTL 72

SWORD OF THE SUN
TAKATENJIN TOKUBETSU HONJOZO

Melon, pear, and banana drive the aromas and combined with a subtle
sweet touch highlighted by a subdued acidity in the butter- tinged
flavor. Great depth and plenty of complexity. | GLS 11| BTL 58

DANCE OF DISCOVERY
RIHAKU JUNMAI

Textured and layered, smoky yet sweet, with a cleansing acidity at the
end. Simply constructed rice flavors interspersed with malt-like flavor,
and dry on the finish. | GLS 10| BTL 58

SAKE FLIGHTS

SOUTHERN FLIGHT

Sake Breweries from Southern Japan | 16

1. Dreamy Clouds - Junmai Nigori

2. Living Jewel - Tozai Junmai

3. Sword of the Sun - Takatenjin Tokubetsu Honjozo
4, Dance of Discovery - Rihaku Junmai

NORTHERN FLIGHT P A RN
Sake Breweries from Northern Japan | 18 (1 b {51 H -
. Snow Maiden - Junmai Nigori -, AR AN F

Black TY KU - Junmai Ginjo s T
. Tears of Dawn - Daiginjo
. Divine Droplets - Junmai Daiginjo

IST CLASS FLIGHT AN
A sampling of all 4 Junmai Daiginjos | 26& e
Pearls of Simplicty - Kenteki Junmai Daiginjo )
Tears of Dawn - Konteki Daiginjo

Civine Droplets - Ginga Shizuku Junmai Daiginjo
Star Filled Sky - Junmai Ginjo

P L3 B —
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COCONUT MARGARITA

Milagro Silver Tequila, fresh lime juice, agave nectar, coconut cream, salty

toasted coconut rim & a bonus shot of El Charro Reposade Tequila | 11

SHISO FINE

Prairie Organic Cucumber Vodka, lemonade and muddled shise | 10

POWDER HOUND

Tito's Vodka, Hpnotiq Liquer, Choye Umehu Plum Sake + Lychee
Nectar- shaken and served in chilled martini glass | 10
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HAMBURGER WITH FRIES | 695
CHEESEBURGER WITH FRIES | 7.95
TERIYAKI CHICKEN WITH RICE | 7.95
CHICKEN FINGERS | 7.95
BUTTERED NOODLES WITH CHEESE | 4.95

SIDE OF VEGETABLES | 495

SIDE OF RICE | 2.95

BLUE MOCKTAILS

BLUE LEMONADE | 3

DRAGON LADY | 3

Blue classic Shirley Temple

SMURF JUICE | 4

Blend of blueberry and other juices

BLUE COLADA | 4

Pineapple juice shaken with cream of coconut
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