
KAIYO HAPPY HOUR
Fri-Sun: 3PM -5PM

D R I N K  S P E C I A L S
C O C T E L E S S A K E  &  P I S C O

WHITE NEGRONI
st. george terroir gin, luxardo bitter 
bianco, blanc vermouth - 10

BLACK CURRENT PALOMA
tequila, cassis, meletti, 
grapefruit soda - 10 | 35 ( PITCHER )

BOURBON MOJITO
bourbon, lime, mint, 
agave - 10 | 35 ( PITCHER )

YUZU SAKE SPRITZ
yuzu sake, sparkling wine, seltzer, 
orange bitters - 8

WATERMELON FRUTILLADA 
pisco, watermelon basil shrub, 
salted plum, coconut cream, aji 
bitters - 8

PISCO PUNCH
pisco, pineapple, mandarin, lemon, 
sparkling wine - 8 | 24  ( PITCHER )

KAIYO’S
Sake of the Month 

S C A N  T O  V I E W  F U L L  M E N UKUMAOTO CHIYO NO SONO 
"SACRED POWER"  
junmai ginjo

rich, tropical fruit, creme 
bruleé, cantaloupe, baked 
pear notes

glass - 8

carafe - 18



NIKKEI OYSTER
house ponzu sauce, onion relish, tobiko, scallion 

2.50 ea

CEVICHE CLÁSICO
seasonal white fish, choclo, leche de tigre, cancha, 

onions, cilantro, hot oil 
12

NIKKEI WINGS
ginger-soy mary’s chicken wings, fresno chili, 

cilantro aioli 
12

ANTICUCHO DE POLLO
grilled chicken, purple potato, chocolo, onion 

relish, scallions, rocoto aioli  
8

ANTICUCHO DE CARNE
grilled flat iron steak, purple potato, chocolo, 

onion relish, scallions, aji amarillo sauce 
8

JAPANESE CRISPY SHRIMP
japanese fried shrimp, nori panko onion, rocoto aioli

12

NIKOMI BEEF EMPANADA
beef stew empanada, aji panca, housemade dough, 

rocoto aioli
10

VEGGIE GYOZA
spinach wonton, cabbage, tofu, shiitake, fine 

herbs, rocoto ponzu
8

KARAAGE POLLO
japanese fried chicken, togarashi, rocoto aioli 

10

SIDES
yucca fries - 6 |  papas fritas - 5  |  edamame  - 5

H A P P Y  H O U R  B I T E S



T E K M A K I  /  H A N D R O L L S

C L A S S I C  R O L L S  /  S A S H I M I

CALIFORNIA
crab, avocado, cucumber, 

quinoa, microgreen 
5

SPICY TUNA
spicy tuna, cucumber, 

microgreen, cancha 
5

SPICY SALMON
spicy salmon, avocado, 

microgreen, cancha 
5

SPICY SCALLOP
spicy scallop, tobiko, ooba, 

garlic chip
5

SPICY TUNA ROLL
bigeye tuna, cucumber, 

rocoto aioli, cancha, green 
onion

8

VEGETARIAN ROLL
grilled asparagus, avocado, 
cucumber, daikon sprouts, 

wasabi cream, crispy potato
8

SALMON AVOCADO ROLL
salmon, avocado, rocoto 

aioli, crispy quinoa
8

SHRIMP TEMPURA ROLL
tempura shrimp, rocoto aioli, 
cucumbers, furikake, wasabi 

aioli 
8

SAKE IKURA
salmon, ikura, microgreen, 

cancha 
8

CEVICHE CLÁSICO
ceviche, red onion, avocado, 

yam puree, cancha
8

UNI IKURA
local uni, ikura, cucumber, 

quinoa  
12

TOROTAKU
blue fin tuna, takuan, 

jalapeño, cancha 
12

SASHIMI (3 pcs)
salmon - 6 |   hamachi - 6  |   bluefin - 8




