
HARKEN
Chardonnay
California
Glass • 12 / Btl • 48

SPELLBOUND
Chardonnay 
California
Glass • 12 / Btl • 48

DUCKHORN
Chardonnay  
Napa Valley, CA
Btl • 64

STONELEIGH
Sauvignon Blanc
New Zealand
Glass • 12 / Btl • 48

JOEL GOTT
Sauvignon Blanc
California
Glass • 12 / Btl • 48

SCARPETTA
Pinot Grigio
Italy
Glass • 12 / Btl • 48

CONUNDRUM
White Blend
California
Glass • 12 / Btl • 48

LA MARCA 
Prosecco

Italy 
187 ml / Bti • 14

CHOYA UMESHU
Plum Wine

Japan
Glass • 13 / Btl • 55

SAKE QUESTIONS?      
ASK YOUR SERVER!

KIKUSUI 
Type: Junmai Gingo
Sake Meter: +1
Medium-body with a 
touch of Mandarin orange, 
semi-dry and elegant
300 ml • 26 / 720 ml • 68

SENKIN CLASSIC 
KAMENO-O
Type: Junmai Daigingo 
Sake Meter: -2
Wine lover’s dream! 
Notes of strawberry and 
hints of cotton candy 
with a vibrant acidity 
on the finish
300 ml • 30 / 720 ml • 78

SAYURI 
Type: Nigori
Sake Meter: -11
Premium unfiltered 
sake, refreshing 
aromas, silky natural 
sweetness, smooth finish
300 ml • 26 / 720 ml • 58

MICHINOKU ONIKOROSHI 
“DEMON SLAYER”  
Type: Honjozo 
Sake Meter: +10
Bone-dry, subtle floral and 
white pepper tones with 
hints of Asian pear
300 ml • 29 / 720 ml •60

AMABUKI 
“I LOVE SUSHI” 
Type: Junmai
Sake Meter: +7
Medium-dry, light and delicate 
with notes of strawberry and 
mandarin and a gentle 
savoriness on the finish
300 ml • 30 / 720 ml • 65

KATSUYAMA KEN 
Type: Junmai Ginjo
Sake Meter: +4
Silky, luscious, full-bodied with 
notes of cherry, pineapple, and 
honey. Perfect pairing with 
wagyu and fattier cuts of fish
720 ml • 90

HAKUTSURU 
SUPERIOR  
Type: Junmai Gingo
Sake Meter: +3 
Floral fragrance, fruity and 
well balanced smoothness, 
slightly dry and light
300 ml • 24 / 720 ml • 54

SAKE METER
+ The higher the number, the dryer the sake
 - The lower the number, the sweeter the sake

Please drink responsibly. ©2025 Karma Sushi Bar Grill • 
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BLACK MAGNOLIA
Pinot Noir
Willamette Valley, OR
Glass • 15 / Btl • 55

BOEN
Pinot Noir
Tri County; Sonoma, 
Monterey, Santa Barbara
Glass • 14 / Btl • 50

SYNTHESIS
Pinot Noir
California
Btl • 70

BONANZA BY CAYMUS
Cabernet Sauvignon
California
Glass • 12 / Btl • 48 

GREENWING BY 
DUCKHORN
Cabernet Sauvignon
Washington
Glass • 12 / Btl • 48

AUSTIN HOPE
Cabernet Sauvignon
California
1 Liter Btl • 98

CONUNDRUM
Red Blend 
California
Glass • 12 / Btl • 48

THE BEACH BY 
WHISPERING ANGEL

Rosé
Provence, France

Glass • 12 / Btl • 48

GET YOUR FISH 
ON ROUTE 66!
CELEBRATING 20 YEARS 

OF KARMA SUSHI BAR GRILL AND
100 YEARS OF ROUTE 66

SAKE SELECTIONS

Locally made by 
Master Sake Brewer 

Atsuo Sakurai in 
Holbrook, Arizona

2018 Gold Medal Tokyo
2019 Gold Medal 

Los Angeles

TRADITIONAL
(Unpasteurized)
Sake Meter: +2

370 ml • 50

NAVAJO TEA
Type: Junmai Ginjo

Sake Meter: +2
370 ml • 50

PRICKLY PEAR
Type: Junmai Ginjo 

Sake Meter: +2
370 ml • 50

ARIZONA SAKE
Small (4 oz) • 8
Large (8 oz) • 10

HOUSE HOT SAKE

HOUSE HOT SAKE 
+ CHOICE OF 
22 OZ BEER: 

Sapporo 
Asahi Dry

Kirin Ichiban
 Kirin Light
Small • 16
Large • 18

SAKE BOMBS  

1 oz glass of each 
sake labeled   • 25

SAKE FLIGHT

SAKARI YUZU 
Rich, fresh citrus 

sweetness, 
delightfully 

rounded harmony
300 ml • 30
720 ml• 58

YUKI NIGORI
Strawberry, 
Mango or 

White Peach
Creamy, full-bodied, 
and slightly sweet 

sake with notes 
of fruit, smooth 

finish with a 
rich mouthfeel

375 ml • 30

FLAVORED SAKE

SWEET & BUBBLES

WHITE WINERED WINE

ROSÉ



 

CENTENNIAL 66
Empress elderflower rose 
Gin, elderflower, lemon juice, 
Poppy Amaro, house-made 
jasmine tea syrup • 16

EMPEROR’S GARDEN
Haku Vodka, Disaronno, 
matcha, house-made all spice 
dram, honey, cream • 16 

OSAKA SIDECAR
Toki Suntory Whisky, 
Cointreau, yuzu juice, honey, 
Matsui Plum whisky • 20 

STRAWBERRY BLISS  
Awayuki strawberry Gin, 
elderflower, house strawberry 
simple, lemon juice, 
strawberry foam • 18

CUCUMBER LYCHEE GIMLET
Nikka Gin, lychee, cucumber, 
lime juice • 15

HANNYA
Herencia Anejo Tequila, 
lime juice, agave, 
chocolate bitters. Served 
over clear ice, smoked 
with cherry wood • 18

APPLE SPICE
Green Bar Spiced Rum, 
house-made apple 
syrup, lemon juice, 
house-made allspice 
dram, Angostura • 16

KARMA MAI TAI
Captain Morgan White 
Rum, Cointreau, orgeat, 
pineapple, lime juice, 
Myers dark rum float • 20

HIBISCUS MULE 
Cutwater Fugo Vodka, 
hibiscus tea, yuzu 
juice, Fever Tree 
ginger beer • 15

Created by Karma bartenders and crafted 
with premium spirits and ingredients

 

COSMOPOLITAN
Vodka, lime, triple 
sec, cranberry • 12

MARGARITA
Tequila, lime juice, 
agave, triple sec • 12

OLD FASHIONED 
Bourbon, bitters, 
demerara syrup • 12

NEGRONI
Gin, Campari, sweet 
vermouth • 12

  

BLUSHING GEISHA 
Lychee, hibiscus syrup, 
lemon juice, topped with 
Fever-Tree Blood Orange 
Ginger Berry • 10

ROSEMARY PALOMA 
Fever-Tree sparkling Pink 
Grapefruit, Yuzu juice, 
rosemary syrup • 10

Also available as cocktails

HONEY SOUR 
Clean Co. Zero Proof 
Whiskey, honey, 
lemon juice • 12

FLAG SPRITZ 
Freixenet Alcohol-
Removed Sparkling 
wine, Giffard Aperitif, 
topped with soda • 12

NIKKA
•	 Nikka Coffey Malt • 24
•	 Nikka Coffey Grain • 23
•	 Nikka Miyagikyo Single Malt • 23
•	 Nikka Whisky From The Barrel • 20

SUNTORY
•	 Hibiki Harmony • 25
•	 Toki • 16

KURAYOSHI
•	 Kurayoshi 8 Year 
	 Sherry Cask • 26
•	 Kurayoshi Pure Malt • 22
•	 Kurayoshi 8 Year Malt • 25
•	 Kurayoshi 18 year Malt • 80

OTHERS
•	 Kamiki • 20
•	 Kamiki Sakura/
	 Cedar Cask • 25
•	 Kikori • 14
•	 Fujisan 40° • 32

Molded after the traditions of Scotch, Japanese 
whisky is double distilled before being aged in wood 
casks. Flavors tend to be drier and smokier than the 
sweeter American bourbons and ryes.

COORS LIGHT (12 oz) • 6

ECHIGO BREWERY 
KOSHIHIKARI RICE LAGER 
(Japan) 500 ml • 12

GOLDEN STATE MIGHTY 
DRY CIDER (16 oz) • 8 

SAPPORO (22 oz) • 14

ASAHI DRY (22 oz) • 13

KIRIN ICHIBAN (22 oz) • 13

KIRIN LIGHT (22 oz) • 13

ATHLETIC N/A 
GOLDEN ALE (12 oz) • 7

ATHLETIC N/A 
RUN WILD IPA
(12 oz) • 7

HOT TEA POT • 5
Organic Green 

Jasmine 
Apple-Green 
Decaf Green

SEASONAL ROTATING 
HANDLE
Ask your Server for details

SAPPORO PREMIUM 
LAGER 
(Japan) • 8

ASAHI SUPER “DRY” 
LAGER 
(Japan) • 8

SUNDAY DRIVE 
AMERICAN LAGER 
Mother Road Brewing Co. 
(Flagstaff, AZ) • 8

DOUBLE 6 BLONDE ALE 
Mother Road Brewing Co. 
(Flagstaff, AZ) • 8

RAILHEAD RED ALE
Lumberyard Brewing Co. 
(Flagstaff, AZ) • 8

WOW WHEAT 
Four Peaks Brewing Co. 
(Tempe, AZ) • 8

TOWER STATION IPA
Mother Road Brewing Co.
(Flagstaff, AZ) • 8

WHITE RABBIT HAZY IPA 
Pedal Haus Brewery 
(Tempe, AZ) • 8

BLACK BUTTE PORTER 
Deschutes Brewery 
(Bend, OR) • 8

MODELO ESPECIAL 
(Mexico) • 8

CLASSIC 
DAIQUIRI
Rum, lime 
juice, cane 
syrup • 12

WHISKY FLIGHT
FLIGHT • 20
4 (1/2 oz pours)
•	 Suntory Toki
•	 Kikori
•	 Kamiki
•	 Nikka Grain

Please drink responsibly. 
©2025 Karma Sushi Bar Grill 
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SPECIALTY COCKTAILS

BOTTLES & CANS

Pepsi
Diet Pepsi
Rootbeer

Starry
Dr Pepper

Brisk Ice Tea
Brisk Raspberry
Brisk Sweet Tea

Tropicana Lemonade

FREE REFILLS • 4.5

SOFT DRINKS

JAPANESE WHISKY

HOT TEA

DRAFT PINTS

HOUSE COCKTAILS

MOCKTAILS


