
KOYA88
O galpão nasceu da união entre tragos e ideias.
De encontros ao redor do balcão, entre um gole e outro, entre um corte
preciso e uma conversa solta. Com essência japonesa, às vezes não.
Exploramos sabores com liberdade, guiados pela estação, pela origem dos
ingredientes e pelo desejo de fazer diferente. Nosso time está pronto pra
te explicar o cardápio, sugerir caminhos e harmonizar a experiência.
É só chegar.

@KOYA88

⽶寿 @koya88



OTSUKEMONO | 25 
Três opções de conservas da casa.

PONZU EDAMAME | 32
Manteiga noisette, ponzu e sal maldon.

INARIZUSHI 2un | 28
Sushi em trouxinha de tofu frito coberto por maionese
de Siri picante e ovas de massago.

COUVE-FLOR GENERAL TSO | 42
Tempura de couve-flor com molho agridoce e picante,
sour cream de tofu, cebolinha e gergelim torrado.

TATAKI DA VEZ | 65
Consulte o peixe disponível.

YURINTI “karaage” | 49
Sobrecoxa de frango orgânico frito, shiokoji, shoyu,
vinagre envelhecido, cebolinha, coentro e gergelim.

GYOZA 5un | 42
Porco, kimchi, alho negro, ponzu, ra yu e cebolinha.

TOFU PAI MEI | 48
Bok choy, tofu frito, shitake com molho de cogumelos,
gengibre e alho.

FRIED TAKOYAKI | 42
Bolinho de polvo frito, molho tonkatsu picante,
maionese da casa, beni shooga, cebolinha e katsuobush.

THIAGO MAEDA

KATSU SANDO | 48
Sanduíche de porco duroc curado no shiokoji, repolho no
molho inglês, maionese de casa e tonkatsu com umeboshi.

WAGYU TARTARE | 49
Wagyu, takuan, cebola, gema curada, aioli de wasabi 
e ovas.

CHECKMATE DO ORIENTE | 65 
Arroz frito de frango xadrez.

CUPIM QUE CHORA | 55
Cupim tostadinho, cebola, pimentão ao molho de missô 
e vinagre.

TACO NORI TUNA // 48
Atum com shoyu kikkomann e pimenta fermentada,
maionese da casa e furikake de quinoa.

CHAR SIU DONBURI | 65
Arroz japonês, porco caramelizado no estilo cantonês,
onsen tamago, cebolinha, shoyu reduzido e picles da casa.

YAKISOBA | 68 
Um clássico, mas do nosso jeito.

TABEMONO
食べものComida

VEGANO PICANTE ALTERNATIVA VEGETARIANA / VEGANAVEGETARIANOSEM GLÚTEN

LEGENDA

Nosso menu é composto de soja, gergelim, trigo e alguns alergênicos,
podendo ter traços nos alimentos, caso tenha alergia nos consulte. 

#1

TORTA DE CHOCOLATE COM TOFFEE DE MISSO | 32
SOBREMESA

@koya88



MOCKTAILS

PISCO PUNCH | 39 
[Intenso e refrescante] 
Pisco Capel, jarabe de abacaxi, limão tahiti e soda cítrica.

MISS GUEISHA | 35
[Intenso e refrescante] 
Stoli vodka, sake, cordial de hibiscus e 
laranja kinkan, espuma de gengibre.

WASABI SOUR | 35
[Fresco e leve picância] 
Roku Gin, sake, calda de wasabi, limão tahiti 
e espuma de gengibre.

SHIN CHAN | 35
[Cítrico e refrescante] 
Single Fin Gin, sake, camomila, yuzu e limão siciliano.

HARU | 39 
[Cítrico e refrescante]
Roku Gin, jarabe de abacaxi, suco de capim limão, 
limão Tathiti e soda de coco com gengibre.

HANA | 42
[Elegante e floral] 
Roku gin, nabo desidratado, pimenta sansho, citricos, soda
de yuzu com capim limão e bitter de salsão. 

OKINAWA OLD FASHIONED | 45
[Potente e elegante] 
Jim beam black, Choco-Pie, calda de mochi com shoyu e
angostura aromatc. 

EL DOURADO | 45
[Intenso e encorpado] 
Jim beam black, jujube, Amaro, Tia maria e Gold Cold Brew. 

OTSUKEMONO FIZZ | 39
[Refrescante e salino]
Jose Cuervo Especial Silver, melão e pepino em conserva,
citricos, calda de açúcar e soda de picles.

GENKAI | 49
[Seco e intenso]
Dewars 12 anos, Jerez oloroso, Amaro, solução salina de
shisso com vinagre.

UTSUROI | 47
[Elegante e salino]
Dewars 12 anos, lavado na manteiga noisette, ponzu,
umeshu, vermute seco e bitter.

TAKESHI SAN | 45
[Refrescante e floral]
Roku Gin, abacaxi com shisso, yuzu, calda de shari e sal de
shitake [Contém lactose].

SIGNATURE COCKTAILS
シグネチャーカクテルCocktails de assinatura

Pensamos em cada ingrediente, sabor e os cuidados com o gelo e
guarnição. Celebre o momento com um brinde e viva a
experiência dos nossos coquetéis.  PROVE! THIAGO PEREIRA JOSÉ AUGUSTO

APPLE MOJITO | 22
Maçã verde, hortelã, cítricos e soda.

LEMONGRASS GINGER | 22
GingerAle, Orzata, capim limão e mix cítricos.

VIRGIN MARY | 25
Tomate, cítricos, bloody mix e pimenta asiática.

CLÁSSICOS

@koya88



DOSES & OTHERS
スピリッツDoses e outros

SHIRAKAWAGO JUNMAIGINJO    720ML             274
SASANIGORI                                     

[GIFU / JUNMAIGINJO NIGORI]                                    

DASSAI SPARKLING 45      360ML            158
[YAMAGUCHI/JUNMAI DAIGINJO]                                     

GEKKEIKAN TRADICIONAL      750ML            120
[EUA / FUTSUSHU]      160ML              27

日本酒NIHONSHU 

ショシュSHŌCHŪ / SOJU
IUMAKAMONNE                     60ML                      28
[MIYAZAKI/CEVADA]

ÁGUA | 7
REFRIGERANTE | 9
SUCO | 12

               DRIP COFFEE | 12

SOFT COCKTAILS

TEQUILA
JOSE CUERVO ESPECIAL GOLD | 28
JOSE CUERVO SILVER | 28
JOSE CUERVO TRADICIONAL (100% AGAVE) | 35
1800 TEQUILA REPOUSADO (100%AGAVE) | 52
1800 TEQUILA SILVER (100%AGAVE) | 52

GIN 
BEEFEATER | 33
BOBBYS | 55
BOMBAY SAPPHIRE | 36
TANQUERAY | 36
HENDRICK’S | 55
THE LONDON N1 | 73
ROKU GIN [JAPÃO] | 48
TANQUERAY TEN | 52
SINGLEFIN [BR] | 29
BEEFEATER 24 | 48

BRANDY / COGNAC
BRANDY ALEXANDRION 7 | 29
NAPOLEON  | 31
HENNESSY V.S  | 90

RUM /CACHAÇA 
BACARDI CARTA BLANCA | 25
BACARDI CARTA OURO | 29
HAVANA CLUB 7 | 32
CACHAÇA BAGACEIRA | 22
PRINCESAL ISABEL PRATA | 25

LICORES
UME SHU | 32
YUZU-SHU | 32
LICOR 43 | 38
BERGAMONCELLO | 28

WHISKY / WHISKEY
MACALLAN 18  | 380
MACALLAN 15  | 280
MACALLAN 12  | 105
THE HAKUSHU 12  | 313
THE YAMAZAKI | 152
HIBIKI | 95
THE CHITA | 79
THE FAMOUS GROUSE | 32
DEWAR’S 12 | 33
CHIVAS 12 | 33
DOUBLE BLACK | 38
TALISKER 12 | 48
SINGLETON | 35
GLENFIDDICH 12  | 68
JIM BEAM BLACK | 35
MAKER’S MARK | 49
LAPHROAIG | 55
GLENMORANGIE  | 65
BUCHANNAS 12 | 35

VERMUTES &
FORTIFICADOS 
FERNET BRANCA | 35
CYNAR | 18
CARPANO CLASSICO |  35
CARPANO PUNT & MES |  35
CAMPARI | 20
AMARO MONTE NEGRO | 33
SCHLICHTE STEINHAGER | 29
  

VODKA 
STOLI |  25
ABSOLUT | 31
GREY GOOSE | 48
BELVEDERE  | 48
HAKU | 48

BORBULHAS
ÇÃ CIDER | 25

BĪRU 
STELLA Pure Gold | 16
GOOSE ISLAND Session IPA | 23
CORONA Extra | 17
HOEGAARDEN White | 19

HOKUSHIKA KIMOTO              2L            340
[AKITA/JUNMAI]      160ML              39

HONJIKOMI URAKASUMI      720ML            195
 [MIYAGI / HONJOZO].                                   

HOKUSHIKA GENKAN JIKOMI     720ML            187
    [Akira / Futsushu]                                   

KONISHI GINJO HIYASHIBORI      720ML            260
[HYOUGO / GINJO]                                     

JINRO IS BACK                    360ML                       45
[SOUTH KOREA]

@koya88
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KOYA88
The warehouse was born from a mix of drinks and ideas.
From gatherings around the counter ,between sips, precise cuts, and loose
conversations.
With a Japanese essence, though not always.
We explore flavors freely, guided by the seasons, the origin of ingredients,
and a desire to do things differently.
Our team is ready to walk you through the menu, suggest pairings, and
shape your experience.
Just step in.

@KOYA88

⽶寿

@koya88



OTSUKEMONO | 25 
Three kinds of house-made pickles.

PONZU EDAMAME | 32
Edamame with brown butter, ponzu sauce, and Maldon
salt.

INARIZUSHI 2un | 28
Sushi wrapped in fried tofu skin, topped with spicy crab
mayo and massago roe.

GENERAL TSO'S CAULIFLOWER
Cauliflower tempura with sweet and spicy sauce, tofu
sour cream, scallions, and toasted sesame.

TATAKI OF THE DAY | 65
Ask about the fish of the day.

YURINTI “karaage” | 49
Crispy fried organic chicken thigh with shiokoji, soy
sauce, aged vinegar, scallions, cilantro, and sesame
seeds.

GYOZA 5pcs | 42
Dumplings with pork, kimchi, black garlic, ponzu, ra yu
chili oil, and scallions.

TOFU PAI MEI | 48
Bok choy, fried tofu, and shiitake in a mushroom,
ginger, and garlic sauce.

FRIED TAKOYAKI | 42
Crispy octopus balls with spicy tonkatsu sauce, house
mayo, pickled ginger, scallions, and katsuobushi flakes.

THIAGO MAEDA

KATSU SANDO | 48
Shiokoji-cured Duroc pork sandwich, cabbage with
Worcestershire sauce, house mayo, and tonkatsu with
umeboshi.

WAGYU TARTARE | 49
Wagyu, takuan, onion, cured yolk, wasabi aioli, and roe.

CHECKMATE FROM THE ORIENT | 65
Kung Pao chicken fried rice.

WEEPING BEEF | 55
Seared beef hump, onion, bell pepper in miso–vinegar
sauce.

TACO NORI TUNA // 48
Tuna with Kikkoman soy sauce and fermented chili, house
mayo, and quinoa furikake.

CHAR SIU DONBURI | 65
Japanese rice, Cantonese-style caramelized pork, onsen
tamago, scallions, reduced soy sauce, and house pickles.

YAKISOBA | 68
A classic, but our way.

TABEMONO
食べものFood

VEGAN SPICY VEGAN/VEGETARIAN OPTIONVEGETARIANGLUTEN FREE

LEGENDA

Our menu contains soy, sesame, wheat, and other allergens, and trace
amounts may be present in the food. If you have allergies, please consult us.

#1

CHOCOLATE TART WITH MISO TOFFEE | 32
SOBREMESA

@koya88



MOCKTAILS

Pisco Punch | 39
[Intense and refreshing]
Pisco Capel, pineapple syrup, tahiti lime, and citrus soda.

MISS GUEISHA | 35
[Intense and refreshing]
Stoli Vodka, sake, hibiscus cordial, and kinkan orange,
with ginger foam.

Wasabi Sour | 35
[Fresh with a mild kick]
Roku Gin, sake, wasabi syrup, tahiti lime, and ginger
foam.

Shin Chan | 35
[Citrusy and refreshing]
Single Fin Gin, sake, chamomile, yuzu, and sicilian lemon.

Haru | 39
[Citrusy and refreshing]
Roku Gin, pineapple syrup, lemongrass juice, tahiti lime,
and coconut–ginger soda.

HANA | 42
[Elegant and floral]
Roku gin, dehydrated daikon, sansho pepper, citrus, yuzu–
lemongrass soda, and celery bitters.

OKINAWA OLD FASHIONED | 45
[Powerful and elegant]
Jim Beam Black, Choco-Pie, mochi syrup with soy sauce,
and aromatic Angostura.

EL DOURADO | 45
[Intense and full-bodied]
Jim Beam Black, jujube, Amaro, Tia Maria, and Gold Cold
Brew.

OTSUKEMONO FIZZ | 39
[Refreshing and briny]
Jose Cuervo Especial Silver, pickled melon and cucumber,
citrus, sugar syrup, and pickle soda.

GENKAI | 49
[Dry and intense]
Dewars 12 Years, Oloroso sherry, Amaro, shiso saline
solution with vinegar.

UTSUROI | 47
[Elegant and briny]
Dewars 12 Years, washed in brown butter, ponzu, umeshu,
dry vermouth, and bitters.

TAKESHI SAN | 45
[Refreshing and floral]
Roku Gin, pineapple with shiso, yuzu, shari syrup, and
shiitake salt [contains lactose].

SIGNATURE COCKTAILS
シグネチャーカクテル

@koya88

We consider every ingredient, flavor, and the care with ice
and garnish. Celebrate the moment with a toast and
experience our cocktails. TASTE IT! THIAGO PEREIRA JOSÉ AUGUSTO

APPLE MOJITO | 22
Green apple, mint, citrus, and soda.

LEMONGRASS GINGER | 22
Ginger ale, orzata, lemongrass, and citrus mix.

VIRGIN MARY | 25
Tomato, citrus, bloody mix, and Asian chili.

CLASSICS



DOSES & OTHERS
スピリッツ

SHIRAKAWAGO JUNMAIGINJO    720ML             274
SASANIGORI                                     

[GIFU / JUNMAIGINJO NIGORI]                                    

DASSAI SPARKLING 45      360ML            158
[YAMAGUCHI/JUNMAI DAIGINJO]                                     

GEKKEIKAN TRADICIONAL      750ML            120
[EUA / FUTSUSHU]      160ML              27

日本酒NIHONSHU 

ショシュSHŌCHŪ / SOJU
IUMAKAMONNE                     60ML                      28
[MIYAZAKI/CEVADA]

WATER 7
REFRIGERATOR | 9
JUICE | 12

               DRIP COFFEE | 12

SOFT COCKTAILS

TEQUILA
JOSE CUERVO ESPECIAL GOLD | 28
JOSE CUERVO SILVER | 28
JOSE CUERVO TRADICIONAL (100% AGAVE) | 35
1800 TEQUILA REPOUSADO (100%AGAVE) | 52
1800 TEQUILA SILVER (100%AGAVE) | 52

GIN 
BEEFEATER | 33
BOBBYS | 55
BOMBAY SAPPHIRE | 36
TANQUERAY | 36
HENDRICK’S | 55
THE LONDON N1 | 73
ROKU GIN [JAPÃO] | 48
TANQUERAY TEN | 52
SINGLEFIN [BR] | 29
BEEFEATER 24 | 48

BRANDY / COGNAC
BRANDY ALEXANDRION 7 | 29
NAPOLEON  | 31
HENNESSY V.S  | 90

RUM /CACHAÇA 
BACARDI CARTA BLANCA | 25
BACARDI CARTA OURO | 29
HAVANA CLUB 7 | 32
CACHAÇA BAGACEIRA | 22
PRINCESAL ISABEL PRATA | 25

LICORES
UME SHU | 32
YUZU-SHU | 32
LICOR 43 | 38
BERGAMONCELLO | 28

WHISKY / WHISKEY
MACALLAN 18  | 380
MACALLAN 15  | 280
MACALLAN 12  | 105
THE HAKUSHU 12  | 313
THE YAMAZAKI | 152
HIBIKI | 95
THE CHITA | 79
THE FAMOUS GROUSE | 32
DEWAR’S 12 | 33
CHIVAS 12 | 33
DOUBLE BLACK | 38
TALISKER 12 | 48
SINGLETON | 35
GLENFIDDICH 12  | 68
JIM BEAM BLACK | 35
MAKER’S MARK | 49
LAPHROAIG | 55
GLENMORANGIE  | 65
BUCHANNAS 12 | 35

VERMUTES &
FORTIFICADOS 
FERNET BRANCA | 35
CYNAR | 18
CARPANO CLASSICO |  35
CARPANO PUNT & MES |  35
CAMPARI | 20
AMARO MONTE NEGRO | 33
SCHLICHTE STEINHAGER | 29
  

VODKA 
STOLI |  25
ABSOLUT | 31
GREY GOOSE | 48
BELVEDERE  | 48
HAKU | 48

BORBULHAS
ÇÃ CIDER | 25

BĪRU 
STELLA Pure Gold | 16
GOOSE ISLAND Session IPA | 23
CORONA Extra | 17
HOEGAARDEN White | 19

HOKUSHIKA KIMOTO              2L            340
[AKITA/JUNMAI]      160ML              39

HONJIKOMI URAKASUMI      720ML            195
 [MIYAGI / HONJOZO].                                   

HOKUSHIKA GENKAN JIKOMI     720ML            187
    [Akira / Futsushu]                                   

KONISHI GINJO HIYASHIBORI      720ML            260
[HYOUGO / GINJO]                                     

JINRO IS BACK                    360ML                       45
[SOUTH KOREA]

@koya88


