
BEVERAGES
SPECIALTY COCKTAILS
THAI TOWN MULE  – gin, yuzu sake, ginger beer, lime – 12

TOKYO SUNRISE  – roku gin, green tea, orange bitters, lemon juice, simple – 13

THE LAST WORD  – cucumber vodka, tito’s, elderflower, lime, ginger, cucumber – 12

SHOGUN SMASH  – haku vodka, strawberry, lime, basil, simple – 13

HOLLY’S SPRING FLING  – coconut rum, sake, lychee, passionfruit – 14 as spritzer +3

PAPER LANTERN  – melon, lemon, prosecco – 12

DENGUE FEVER  – don julio, mezcal, thai chili, pineapple, lime – 14

LAST SAMURAI  – herradura silver, agave, yuzu, lime – 13

OLD FASHIONED HANDSHAKE  – suntory, maraschino, orange, bitters  – 14

SAKE
FLIGHT  – A taste of each. 6 pours to expand your palate. – 24

WATARI BUNE JUNMAI GINJO  – Overall lively and bright, fruity 
with some funky aromas and flavors. Over-Ripe musk melon 
on palate, bright white peach in finish. – 32 (300ml)

SHIMIZU-NO-MAI “PURE DAWN” JUNMAI GINJO  – Polished 5% 
more than required for a Junmai Ginjo there are hints of 
orange peel and light floral aromas, with an underlying 
minerality.  Fresh and well-structured, with subtle notes of 
pear and Fuji apple.  Creamy, finishes soft-sweet to dry. 
 – 34 (300ml)

JOTO YUZU  – Made by blending local, Shimane-grown yuzu 
juice with junmai sake. Pronounced tartness, with notes of 
meyer lemon and mandarin orange. Tart and sweet in the 
finish. – 20 (carafe, 9 oz)

SHIRAKAWAGO SASANIGORI – LIGHTLY CLOUDY JUNMAI GINJO  – 
this lightly cloudy Junmai Ginjo offers delicate aromas of 
melon, rice, and a hint of anise. Drier and more refined than 
typical nigori, with a soft texture and clean finish that pair 
beautifully with a wide range of dishes.  
– 22 (330ml)

GEKKEIKAN  – Herbaceous with hints of grapefruit and a light 
earthiness.  Well-balanced with a clean, medium finish. 
– 12 (hot, 9oz)

SHO CHIKU BAI MIO  – Crafted in the traditional brewing style, 
with the addition of a little carbonation. This sake has a 
uniquely sweet aroma and refreshingly fruity flavor.   
– 20 (sparkling, 9oz)

BEER
DRAFT
SAPPORO, JAPAN – ABV 4.9%  – 6
ASAHI, SUPER DRY, JAPAN  – ABV 5%  – 6

CBC HOP ROAR IPA, HOLLY SPRINGS, NC – ABV 7.2%  – 6

BOTTLE
KIRIN ICHIBAN, JAPAN – ABV 4.9%  – 7
SINGHA PALE LAGER, THAILAND – ABV 5%  – 6 

MOCKTAILS
GRAPEFRUIT LAVENDER FIZZ  – grapefruit, lavender, grenadine, bubbles  – 8

LYCHEE BERRY SPRITZER  – blueberry, lychee, lime, mint, bubbles – 8

COCONUT DREAM  – crème de coconut, coconut milk, pineapple, lime, bubbles – 8

MANGO SUNSET  – mango, orange, lime, ginger beer – 8



WHITE WINE GLS / BTL

VILLA MARIA SAUVIGNON BLANC, NEW ZEALAND  – 12 / 33

TIEFENBRUNNER PINOT GRIGIO, ITALY  – 11 / 30

CLEAN SLATE REISLING, GERMANY  – 7 / 20

DELOACH HERITAGE RESERVE CHARDONNAY, CALIFORNIA  – 8 / 22

LABOURÉ-ROI, POUILLY-FUISSÉ CHARDONNAY  – BTL 65

PAUL HOBBS WINERY CHARDONNAY, CALIFORNIA  – BTL 90

SPARKING GLS / BTL

ZARDETTO PROSECCO BRUT, ITALY   – 9/24

BODEGA SANTA JULIA BRUT ROSÈ, ARGENTINA  – 8/22

LAURENT-PERRIER CHAMPAGNE BRUT LA CUVÈE   – 187ml BTL 30

RED WINE GLS / BTL

COUSIÑO-MACUL ANTIGUAS RESERVAS CABERNET, CHILE  – 12 / 33

ZENATO, VALPOLICELLA SUPERIORE RED BLEND, ITALY  – 11 / 30

VINUM CELLARS PINOT NOIR, CALIFORNIA  – 11 / 30

CATENA MALBEC, ARGENTINA  – 10 / 27

CROSSBARN CABERNET, CALIFORNIA  – BTL 65

O’SHAUGHNESSY CABERNET, CALIFORNIA  – BTL 105

OTHER
FOUNTAIN - 3
COKE  /  DIET COKE  /  COKE ZERO  /  SPRITE  /  DR PEPPER   
GINGER ALE  /  LEMONADE

TEA & COFFEE
ICED THAI TEA – 4 /  ICED THAI COFFEE – 4 /  ICED TEA – 3 /  GREEN TEA – 4

JAPANESE WHISKEY (neat or rocks / old fashioned)

SUNTORY TOKI  – a delicate and harmonious blend with notes of citrus, green apple, and a hint of spice. Light-bodied and 
refreshing — ideal in a highball or as our Old-Fashioned Handshake. – 11/13

NIKKA FROM THE BARREL  – bold yet balanced, this blended whisky offers rich caramel, spice, and dried fruit with a slightly smoky 
finish. Robust enough to sip neat or over a single rock. – 12/14

NIKKA COFFEY GRAIN  – crafted from corn in a Coffey still, this whisky is smooth and creamy with notes of tropical fruit, vanilla, 
and toffee. Exceptionally mellow — a great introduction to Japanese grain whisky. – 12/14

TENJAKU  – light and easy-drinking with soft oak, malt, and floral notes. Clean and approachable — enjoy it neat or as a highball 
or whisky sour. – 14/16

TAKETSURU PURE MALT  – a blend of single malts from Nikka’s Yoichi and Miyagikyo distilleries. Complex and layered with dried 
fruit, smoke, and spice. Silky and balanced — best savored neat.– 15/17

LIQUOR LIST
VODKA
EFFEN CUCUMBER
GREY GOOSE
HAKU
KETEL ONE
TITOS

RUM  
BACARDI
BUMBU
CAPTAIN MORGAN
DIPLIMÀTICO RESERVEA
RUMHAVEN COCONUT

TEQUILA & MEZCAL
DON JULIO ANEJO
DON JULIO BLANCO
EL JIMADOR BLANCO
HERRADURA SILVER
MONTE ALBAN MEZCAL

GIN
BOMBAY SAPHIRE
HENDRICK’S
ROKU 
TANQUERAY

BOURBON
BASIL HAYDEN
BASIL HAYDEN DARK RYE
BUFFALO TRACE*
EAGLE RARE SINGLE*
FOUR ROSES YELLOW 
MAKER’S MARK 46
RITTENHOUSE
WOODFORD RESERVE

WHISKY
JOHNNIE WALKER BLACK
GLENLIVET 12YR
MACALLAN DOUBLE CASKED

CONGNAC AND BRANDY
HENESSEY VS

OTHER
APEROL
CAMPARI
CROWN ROYAL
DISARRANO AMARETTO
FIVE FARMS IRISH CREAM
GRAND MARNIER
JACK DANIELS
JIM BEAM
KAHLUA

* UPON AVAILABILITY


