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NON-ALCOHOLIC BEVERAGES

Mandarin Orange Tangerine Soda
Apple Lychee Soda

Cherry Yuzu Soda

Momotaro White Peach & Strawberry

Fresh Strawberry Lemonade

ICED TEA

Iced Matcha Green Tea (unlimited)
Plantation Style Sweet Tea
Unsweetened Black Tea (unlimited)

Thai Iced Tea

JUICE, MILK, H20
Apple - Cranberry - Orange - Whole Milk
Kids Size

SOFT DRINKS (unlimited)
Coke - Diet Coke - Sprite - Root Beer

COFFEE
Organic Free Trade Sumatra Coffee

Vietnamese Coffee (Hot/Cold)

BOBA MILK TEA DRINKS

Black Milk Tea Lychee Strawberry
Passion Fruit Honeydew Almond
Green Milk Tea Thai Tea

Jasmine Milk Tea Taro

BEER 22 oz

Dogfish Head “My Antonia” Pilsner (seasonal)
Rogue Hazelnut Brown Nectar Ale

Rogue Morimoto Black Obi Soba Ale

Rogue “Dead Guy” Ale

Stone “Arrogant Bastard” Strong Ale

Asahi Japanese Lager

Echigo Koshihikari Rice Beer (170z)

BEER 12 oz
Echigo Red Ale

Hitachino Ginger Brew (110z)
Hitachino IPA (110z)
Hitachino White Ale (110z)
Dogfish Head Burton Baton
Rogue White Crane

Rogue Red Fox

Leinenkugel’s Honey Weiss
Asahi Japanese Lager
Sapporo Light

Blue Moon Belgian White Ale

Stella Artois
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MORE SPECIALTY BBQ BURGERS

*Black & Green Burger
American Wagyu Grass Fed Beef
Sautéed Mushrooms - Spinach - Bacon

Point Reyes Blue Cheese - Roasted Garlic
*Spicy Miso Burger
Angus Beef - Onions - Shishito Pepper

Mayo - Lettuce - Roasted Garlic - Swiss Cheese

Fried Egg - Apple Vinaigrette

*Mr. Ho's Burger
Angus Beef - Pork - Garlic - Ginger
Sautéed Mushrooms - Lup Cheong Sausage

Mizuna Lettuce - Taro Bun

*Shogun Burger
Wagyu Beef & Unagi
Pan Seared Foie Gras - Poached Asian

Pear - Miso Butter - Yamamomo Peach

A

The Shogun Burge (deconstructed)

JUST FOR KIDS (Under 12 only)

Kids Burger Fries - Fruit - Veggies
Kids Grilled Cheese Fries - Fruit - Veggies

No Meat Here (vegan w/o bun)

SPECIALTY SANDWICHES

No Meat Here...”Burger”
Wheat - Red Bean - Shiitake Mushroom Patty
Japanese Eggplant - Mixed Greens

Tofu - Chili Lime Vinaigrette

Bachi Fish
Furikake Dusted Pan Seared Alaskan Cod
Tartar Sauce - Lettuce - Onion - Tomato

Bubu Arare Rice Crackers

The Lonely Bird
Ground Chicken & Turkey “Tsukune”
Burger with Herb Pesto - Lettuce - Tomato

Brown Ale Battered Onion Rings
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. CHEF’S SPECIALS

i Please inquire with your server

APPETIZERS
Bachi Pickles

Assorted Vegetables made in house weekly

Chili Fried Chicken
Chili - Ginger - Garlic -+ Shoyu

Sausages
Grilled Kurobuta & Arabiki Sausage
Whole Grain Honey Mustard

Grilled Shishito Peppers

And assorted vegetables

Oxtail Chili Cheese Fries
With Garlic Aioli - Fried Egg

Hand-Made Crispy Onion Rings
(Limited Availability)

Organic Edamame Soybeans

Steamed or Chilled with Bamboo Sea Salt
Stir Fried with Garlic - Ginger - Chili
Sautéed with Garlic Butter - Truffle QOil

Bachi Caesar

Hot Crab n' Creamy Cauliflower Dip
Two Cheese - Roasted Garlic - Spinach - Lup Chong -

Grilled Artichoke - Focaccia Toast

Bachi “Nukazuke” Pickles

Kurobuta and Arabiki Sausages with Honey Basil Mustard

SALADS

Bachi Caesar

Baby Romaine - Avocado - Tomato
Parmesan Reggiano - Free-Range

Chicken Breast -+ Spanish Anchovy

Entrée Size Caesar

Bachi House Salad
Seasonal Greens - Avocado - Walnuts

Yuzu Orange Vinaigrette

Entrée Size Bachi House Salad

with Free-Range Chicken Breast

STEAMED BAO SANDWICHES
Peking Style Duck Steamed Buns
Muscovy Duck Breast

Cilantro - Scallions - Radish - Boiled Egg
Chinese Black Vinaigrette - Hoisin BBQ Sauce

Pork Belly Steamed Buns

Duroc Pork Belly

Cilantro - Scallions - Radish - Boiled Egg
Chinese Black Vinaigrette - Hoisin BBQ Sauce

Truffle Parmesan Fries w/ Sundried Tomato Aioli & Drizzled
Porcini Cream Sauce

Sauce Sides:

Garlic Chili, Sundried Tomato, Yuzu Citrus Aioli
Pineapple Ketchup

Porcini Mushroom Cream Sauce

All other extra sauces are complimentary

Duroc Pork Belly Steamed Buns

FRIES

Just Fries

Sea Salt - Pineapple Ketchup

Salt & Pepper Garlic French Fries
Maui Onion Sea Salt - Garlic Chili Aioli

Truffle Parmesan Fries
Parmesan Reggiano - Black Truffle Porcini

Cream - Sun Dried Tomato Aioli

Sweet Potato Fries

Crispy Sweet Potato dusted with Sea
Salt - Yuzu Citrus Aioli

ADD Truffle Parmesan Style

Fried Shrimp Chips
Crispy and light, a great compliment

with our Steamed Bun Sandwiches
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CUSTOM MADE BBQ BURGERS

ADD_ONS R AR I IR IER IR I :
i HARD CIDERS : :
*BBQ Bachi Burger 70z Angus Beef : :
Q 1 Burger 70z Ahgu Fried Egg - Shishito Peppers - Avocado - Grilled Onions - o . PREMIUM CHILLED SAKE :
Lettuce - Tomato - Onion Crispin Apple Cider (12 0z) 5 . S i
Fried Onion Rings - Cheddar - Swiss ) . Sho Chiku Bai Nigori (unfiltered-300 ml)
*BBQ Bachi Burger 80z Grass-Fed Wagyu Fox Blackberry Pear Cider (12 oz) 5
Lett - T to - Onion - Masumi Okuden Junmai (720 ml)
ettuce » Tomato - Hni Caramelized Applewood Smoked Bacon - Gruyere Cheese (
. ¢ “Mirror of Truth”, well balanced and clean
- Point Reyes Blue Cheese BOUTIQUE WINES Glass/Bottle ; .
Condiments upon request 8 oz Carafé / Bottle

Paripaso Cabernet Sauvignon (Paso Robles, CA)

Ketchup - Mayo - Mustard - Sweet Relish

N . Wakatake “Demon Slayer” Ginjo (720 ml)
Extra Angus Patty Cavit Pinot Noir (taly) . . . . -
: Clean flavor with a hint of melon, slightly bitter finish

Extra Wagyu Pat i i A :
SPECIALTY BBQ BURGERS gy ty Bonterra Organic Chardonnay (Mendocino, CA) 8oz Carafé / Botle

J Lohr Late Harvest Riesling (Paso Robles, CA)

*Wagyu Burger any specialty style Tozai “Living Jewel” (720 ml)

White grape with hints of spice, herbal notes

8 oz Carafé / Bottle

*Ronin Burger
Angus Beef - Caramelized Onions - Japanese
Cole Slaw - Miso Goma Dressing - Fried Egg

Katsu BBQ - Yuzu Citrus Aloli _ SPECIALTY SAKE COCKTAILS

Sparkling Orange Blossom
Vodka - Orange - Mint - Club Soda

*Kiki's Burger

Angus Beef - Sautéed Shiitake, Enoki &
Eryngii Mushrooms - Caramelized Bacon :
Sweet Onion Marmalade - Gruyere Cheese Kambei
Garlic Chili Aioli Vodka - Pineapple Juice - Cherry - Orange Juice - Mint
Katsushiro

*Miyagi-san’s Grass-Fed Wagyu Burger :
- Vodka - White Peach - Strawberry Puree - Soda

Chili Mayo - Fried Egg - Furikake

The Miyagi-san :
Caramelized Bacon - Crispy Onion Rings . Sake Sanga-Ria
Bachi Sake Sangria

e
*The “Banh-Mi” Burger - Glass / Carafé

Angus Beef - Pork - Shrimp - Lemongrass :
Pork Pate - Fresh Herbs - Curry Aioli . PREMIUM HOT SAKE
.~ Sho Chiku Bai (10 0z)

Semi dry and light with a rich aftertaste

Pickled Vegetables - Nuoc Mam Sauce

*Kalbi Burger

Angus Beef - Kalbi Marinade Premium Purple Hot Sake

Green Onions - House Made Kim Chee Chambord infused hot sake (10 o0z)

Ko Chu Jang Mayo

The Kalbi. Burger





