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CORN IKURA
white asparagus, chives

Yuzu Lager

KINMEDAI
wasabi, lime, parsnip chip

ORA KING SALMON
scallion, ginger

Toasted Rice Lager

MADAI
Florida orange zest, sea salt

SHIMA AlJl
charred corn, pineapple

Orange Blossom Belgian Blonde

TORCHED ORA KING SALMON
tarragon, ikura

AMAEBI
ginger-scallion vinegar

Cherry Oud Bruin

MATCHA TIRAMISU
mascarpone, matcha, cocoa

Bourbon Barrel-Aged 12 Layer Cake Imperial Stout

EXECUTIVE CHEF HIROMI IWAKIRI - BREWMASTER JARED ROUBEN
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SOUTH FLORIDA
SEPTEMBER 1-30

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS.



