sOCIAL Houg

MONDAY-THURSDAY 3PM-6PM
Sushi Bar

Spicy Tuna Handroll 6
Salmon Handroll 6
Spicy Yellowtail Handroll 6
California Handroll 6

Salmon Carpaccio 9
4pc Salmon Sashimi with Truffle Oil & Ponzu

Albacore Sashimi 9
4pc Albacore Sashimi, Crispy Onion & Garlic Aioli

Chef’s Choice 9

4 pieces Sushi or Sashimi

Kitchen

Chicken Katsu Bites 8
House BBQ Sauce

Avocado Wrap 7

Tomato, Onion, Parsley & Truffle Eel Sauce

Chicken Teriyaki 8
2 Jidori Chicken Breasts & Teriyaki Sauce

Wagyu Fried Rice 12
Potato & Onion

Beer & Sake

Sapporo Light 6
Kirin 6
Blue Ribbon Junmai 9
Small Hot Sake 9

Cocktails
Tokyo Old Fashioned 10
Akashi, Cherry Cordial & Bitters

Yuzu Margarita 10
Tequila, Yuzu & Honey Syrup

Osaka Mule 10
Shochu, Yuzu & Ginger Beer

Pali Spritz 10
Aperol & Sparkling Wine

Sparkling 10

Joseph Cattin, Cremant d’Alsace, Brut NV

Sauvignon Blanc 10
Hunt & Harvest, Napa Valley 2018
Rose 10

La Croix du Prieur, Cotes de Provence, 2015

Pinot Noir 10
Folk Tree, Arroyo Grande, 2017
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