COCKTAILS

*all cocktails $12*
CHU-KARA CRUSHER

mezcal joven, ancho reyes verde, lime, hot sauce

YUZU NO MAI
rum, yuzu liqueur, pepitas syrup, lime, mint garnish

SAKURA JASMINE MARTINI
roku gin, jasmine tea, mattei cap corse blanc, sakura bitters

SAITEN NEGRONI
iichiko saiten, campari, vermouth, angostura bitters

UME KYU
roku gin, kleos mastiha, rice wine vinegar, ume, shiso bitters

LYCHEE SHOCHU COOLER
iichiko saiten, lichi-li liqueur, sparkling water

CRAFT YOUR OWN “HIGHBALL”

spirit of choice: mixer of choice:
whiskey ito-en jasmine tea
shochu “chu-hai” ito-en oolong tea
still water
sparkling water
tonic water
calpico (+$1)

(optional) fruit:
lemon
lime

SAKE

YAEGAKI JUNMAI served warm, 300ml | 16
HAKUTSURU TANREI JUNMAI chilled, 180ml | 15
HAKUTSURU CHIKA SAKE chilled, 200ml | 14

HAKUTSURU PLUM WINE chilled | 11
choose: on the rocks or spritz

BEER & CIDER

ORION okinawan lager 210z | 15
SAPPORO lager 250z | 14

ROBOT CRUSH american lager 160z | 9
aeronaut brewing company

A YEAR WITH DR. NANDU american ipa 160z | 10
aeronaut brewing company

TSINGTAO 0.0 lager-style alcohol free brew 120z | 7
ROTATING CIDER artifact cider project 160z | 10

SPIRIT FREE

SOUR CHERRY LIMEADE

lime two ways, amarena syrup, mint | 10

SUMISO SMASH
house kabosu sumiso, oolong tea | 10

SODAS

CALPICO SODA |3

MELON CREAM SODA |3

RAMUNE ORIGINAL FLAVOR | 3

DIET COKE |3

MEXICAN COCA-COLA OR FANTA (bottle) | 5
SARATOGA SPARKLING WATER 280z | 8

TEA

HOT JASMINE TEA unsweetened | 5
HOTHOUJICHA TEA unsweetened | 5

ITO-EN oolong, jasmine, or green | 4

YEO’S CHRYSANTHEMUM TEA sweetened | 3

WINES BY THE GLASS

WHITE / ORANGE / ROSE

2022 ALSINA & SARDA CAVA BRUT RESERVA
catalonia, spain | 11/44

2024 LASALDE ELKARTEA TXAKOLI ROSE
getaria, spain| 10/40

2024 SALVATORE MARINO CATARRATTO “TURI”
pachino, italy | 15/60

2024 KURTATSCH SAUVIGNON BLANC
trentino-alto adige, italy | 14/56

2023 COTO DE GOMARIZ TREIXADURA
“THE FLOWER & THE BEE”
ribeiro, spain | 12/48

2022 KARTHAUSERHOF BRUNO RIESLING
KABINETT FEINHERB
mosel, germany | 14/56

RED

2024 TENUTA BONINCONTRO FRAPPATO
sicily, italy | 13/52

2023 DESVIGNES MORGON GAMAY
beaujolais, france | 15/60

2023 MIGLIARINA MONTOZZI CHIANTI SUPERIORE
florence, italy | 14/56

2022 TAPADA DE COELHEIROS TINTO ALENTEJO
alentejo, portugal | 12/48

WINES BY THE BOTTLE

GROWER CHAMPAGNES

NV A. MARGAINE 1ER CRU BRUT “LE BRUT” 375ML | $60
NV JEAN VESELLE “OEIL DE PERDRIX” ROSE 375ML | $55
NV ADAM MEREAUX BLANC DE BLANCS EXTRA BRUT | $110
NV J LASSALLE PREMIER CRU BRUT “PREFERENCE” | $99
NV DRAPPIER CARTE D’OR BRUT | $99

NV P. VALLEE BRUT PREMIER CRU | $125

WHITE

2023 BENOIT GAUTIER VOUVRAY DEMI SEC | $50

2020 YALUMBA VIOGNIER “EDEN VALLEY” | $65

2023 GUEGUEN CHABLIS CUVEE 19735 | $75
2024 DOMAINE DENIZOTE ‘OSMOZE’ SANCERRE | $75

RED

NV PALTRINIERI LAMBRUSCO DI SORBARA “RADICE” | $40

2023 ST. INNOCENT VILLAGES CUVEE PINOT NOIR | $75

2024 JOSEPH-JIBRIL CARBONIC | $65

2022 FAMILLE PERRIN CHATEAU NEUF DU PAPE | $120




