
HRB Experience

*=CONTAINS RAW FISH
Consuming raw food may increase your risk of food borne 
illness. Please note that although our fish is meticulously 
prepared, there might be pieces of shell or bone in our 
finished food. Drinking distilled spirits, coolers, beers, 

wines, and other alcoholic beverages may increase the risk 
of cancer, and during pregnancy can cause birth defects.

Beer 12 oz

Kirin Pale Lager, Japan - 4.9% 7
Kirin Light Pale Lager, Japan - 3.2% 7
Sapporo Lager, Japan - 4.9% 7
Asahi Lager, Japan - 5% 7
Lagunitas American IPA, California - 6.2% 7
Blue Moon Witbier, Colorado - 4% 7
Warsteiner Pilsner, Germany - 4% 7
Peroni European Lager, Italy - 4.7% 7
Peroni 0.0 European Lager, Italy - 0% 7

HAPPY HOUR
MON - FRI 4:00 PM - 6:00 PM
Appetizers
Japanese Ginger Salad 5
Edamame 5
Spicy Edamame 5
Shishito Peppers 8

Soy Paper Handrolls  2 pc

Spicy Tuna* 5.5
Blue Crab* 8
Salmon* 5.5
Lobster 11
Cucumber Avocado 5.5

Nigiri  2 pc

Yellowtail* 8
Salmon* 6
Tuna* 7

Sake
Sake Shot Sacramento Valley, CA | Junmai - 15% 4
Sake Carafe Sacramento Valley, CA | Junmai - 15% 14

Cocktails
Sangria Seasonal Red Wine 11
Yuzu Shandy Pilsner, Sparkling Lemonade 11
Blood Orange Spritz Plum Wine, Prosecco 11 
Midori San Iichiko Shochu, Cucumber, Lemon, Mint 12
Niigata Picante Nigori Sake, Mango, Thai Chili, Mint 12
Sakura Iichiko Shochu, Grapefruit, Lemon, Rosemary 12

Wine
Castle Rock Cabernet - Central Coast, CA 12
Joel Gott Rosé - Central Coast, CA 12
The Crossings Sauvignon Blanc - Malborough, NZ 12
Luca Paretti Prosecco - Veneto, IT 14
Cline Chardonnay - Sonoma, CA 14


