
SAKE

GLASS & CARAFE

BUSHIDO – WAY OF THE WARRIOR			   10 | g		  26 | c	
ginjo genshu / raspberry, white flowers, l ight spice

YURI MASAMUNE			   12 | g		  32 | c	
honjozo / nutty, earthy, balanced fruit

TARU CEDAR – KIKU MASAMUNE			   14 | g		  38 | c	
junmai ginjo / crisp, sharp, refreshing

SHIRAKABE GURA			   10 | g		  26 | c	
junmai tokubetsu / floral, tropical fruit, slightly sweet

YUKI NO BOSHA – CABIN IN THE SNOW			   15 | g		  40 | c	
junmai ginjo / light, soft, fruity

MANABITO			   14 | g		  3 8 | c	
ginjo / dry, grapefruit zest, white stone fruit

TOZAI SNOW MAIDEN			   10 | g		  26 | c	
nigori / creamy, honeydew, raw pumpkin

TEN TO CHI – HEAVEN AND EARTH			   17 | g		  46 | c	
junmai daiginjo / savory, earthy, raisins

CUPS & CANS

PANDA CUP – MIYOZAKRA			   28  200ml
junmai / clean orchard fruits, light body

OYAJI GOKURAKU			   34  180ml
junmai / mild grapefruit, elegant acidity

KITARO JUNGIN			   34  180ml
junmai / young herbs, refreshing, unique acidity

NEZUMI OTOKO			   34  180ml
junmai ginjo / strawberry, balanced, slightly dry

GOLD CAN – KIKUSUI FUNAGUCHI			   35  200ml
honjozo / rich, honey, crisp

BLACK CAN – KIKUSUI FUNAGUCHI			   35  200ml
premium honjozo / lush, clean, smooth 

BOTTLE

TY KU BLACK			   45  330ml
junmai ginjo / soft, creamy, hint of spice

TY KU COCONUT			   45  330ml
nigori / silky, creamy, hint of vanilla

HORIN – GEKKEIKAN			   60  300ml
junmai daiginjo / round, soft, melon notes

KIKUSUI PERFECT SNOW			   50  300ml
nigori / flowery, full bodied, lightly sweet

TAKATENJIN SWORD OF THE SUN 			   78  720ml
tokubetsu honjozo / melon, banana, buttery

             
A tasting of 

FLIGHT

COCKTAIL S
LEMON LOTUS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 .00

Smirnoff vodka, sparkling wine, lavender, poppy seed, lemon foam

H IK A RI  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 .00

Bombay sapphire gin, cucumber, Thai basil, lime

A KITA SEÑORITA  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.00

Cazadores blanco cilantro tequila, sake, Thai chili agave, mezcal rinse 

N IG HT M A R KET  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.00

Bulleit rye, bruleed lychee, honey, smoked salt

S HŌG U N  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.00

Bulleit bourbon, house-made sake “vermouth,” mandarin

DA R KER S E A S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 .00

Sailor Jerry spiced rum, toasted sesame, ginger, chai

EM PEROR ’ S A POTH EC A RY  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.00

Bluecoat barrel finished gin, amaro, shiso, lemongrass

MOCKTAIL S
B LOOD OR A NG E POM EG R A N ATE  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.00

ADD STOLI  VODKA – 11 .00  

S TR AW B ER RY Y UZU  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.00

ADD TITO’S VODKA – 11 .00 

M A NGO G ING ER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.00

ADD BACARDI GOLD RUM  — 11 .00

W H ITE B U B B LE TE A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

ADD BACARDI OAKHEART -  11 .00

G R EEN B U B B LE TE A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

ADD SIPSMITH GIN – 12.00

 

BEER
DRAUGHT

SA PPORO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

Rice Lager — Japan

S LY FOX X ROYA L W EI SS  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

Hefeweizen — Pennsylvania

SOUTH ER N TIER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

IPA — New York

BOTTLES

KIRIN ‘ ICH IBA N ’  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

American Pale Lager

KIRIN ‘ LIG HT ’  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

Light Lager

TS INGTAO  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

American Lager  — China

SM UT T Y NOS E V U N DER BA R PIL S N ER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

German Pilsner

K A LIB ER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.00

Non-alcoholic — United Kingdom

CANS

S IX POINT B ENG A LI  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

American IPA

N A R R AG A N S ET T  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.00

American Lager

JACK ’ S H A R D CIDER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7.00

Pennsylvania Cider

SHIRAKABE GURA, TARU CEDAR, TOZAI BLOSSOM OF PEACE   18.00

SAKE ON TAP
  B U S H I D O  –  W A Y  O F  T H E  W A R R I O R

  ginjo genshu / raspberry, white flowers, light spice

10.00 | g   26.00 | c



WINE BY THE GL ASSSPARKLING 

WHITE

G RU N ER V ELTLIN ER 
H U G O .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 13  |  55 

Minerality, green apple, peaches
17  Southern Austria

SAU V IG NON B L A NC 
D O M A I N E S E A I L L E S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                  12 |  52 

Passion fruit, citrus, sweet pea
’16 Gascony, France

RIES LING 
K U N G F U G I R L .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                      11  |  4 6 

Apricot, nectarine, lime leaves
‘16 Columbia Valley, Washington

PINOT G RIG IO 
S T EL L A .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 11  |  45

Pear, white peach, citrus 
’17 Sicily, Italy

CH A R DON N AY B LEN D 
T H E C U R ATO R.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 11  |  4 8

Pineapple, peach, lightly buttery 
’16 Swartland, South Africa

CH A R DON N AY 
TO M G O R E.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 12 |  5 3

Ripe apple, pear, brown spice 
’16 Central Coast, California

ROSÉ

ROS É 
E S C U D O R E A L V I N H O V ER D E .  .   .   .   .   .   .   .   .   . 11  |  5 0 

Strawberry, red currant, floral notes
’17 Vinho Verde, Portugal

RED

PINOT NOIR 
L E FO U .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 11  |  4 6 

Blackberry, cardamom, violet
‘16 Languedoc, France

TEM PR A N ILLO 
M O N TA Ñ A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12  |  4 8 

Bright berry, cherry compote, mild acidity
’16 Rioja, Spain

M A LB EC 
T R I V EN TO R E S ERV E .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   12 |  4 8 

Cherries, vanilla, coconut

’17 Mendoza, Argentina

C A B ER N ET SAU V IG NON 
T ER R A Z A S .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 11  |  4 4 

Fig, blackberry, thyme
’16 Mendoza, Argentina

C A B ER N ET SAU V IG NON 
TO M G O R E.  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 12 |  5 3 

Aromas of cherry & currant, dark chocolate, tobacco leaf

’16 Geyserville, California

ZIN FA N DEL 
P R EDATO R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                         11  |  47 

Juicy blackberry, bacon fat, smoky oak
’16 Lodi, California

CHILLED RED

C A N NON AU 
S EL L A & M OS C A .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   12 |  5 0 

Mediterrenean brush, leather, black-skinned fruit
‘12  Sardinia, Italy

BY THE GLASS

BRUT MARQUIS DE LA TOUR 

NV Loire Valley, France 

9

PROSECCO CAPOSALDO 

NV Veneto, Italy 

10

BRUT ROSÉ CHANDON

NV Napa Valley, California

14

BY THE BOTTLE

PROSECCO CAPOSALDO 

NV Veneto, Italy 

54

BRUT MARQUIS DE LA TOUR 

NV Loire Valley, France 

45

BRUT ROSÉ CHANDON  

NV California 

60

CHAMPAGNE RUINART ROSÉ  

NV France 

140

CHAMPAGNE MOËT 

& CHANDON ‘IMPERIAL’ 

NV France 

100

CHAMPAGNE VEUVE CLICQUOT  

‘YELLOW  LABEL’  

NV France 

120

CHAMPAGNE DOM PERIGNON 

’04 France 

295

WINE BY THE BOTTLE
WHITE

M USC A DET   
J O EL B O U V E T .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                        65 

Golden apple, mineral, lemon
’15 Loire Valley, France

FU M É B L A NC   
ROB ERT MON DAVI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     90

Verbena, lemongrass, grapefruit 
’12 Napa Valley, California 

RIES LING   
FRITZ WIN DISCH .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   55

Peach, pear, honey 
’16 Rheinland-Pfalz, Germany

POUILLY- FUISSE  
RE SERVE DE S ROCH ER S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 90

Nashi pear, fuji apple, crisp acidity 
’16 Burgundy, France

PINOT G RIG IO   
S A N TA C R I S T I N A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                      60

apple, citrus, minerality 
’17 Delle Venezie, Italy

PINOT G RIG IO  C A P OS A L D O .  .  .  .  .  .  .  .  .  .  .  .            50

Apple, peach, acacia blossom 
’16 Venezie, Italy

W H ITE B LEN D  
M U R R I E TA’ S W EL L “ T H E W H I P ” .  .  .  .  .  .  .  .  .  .  .  .            80

White peach, orange blossom, light caramel 
’10 Livermore Valley, California

W H ITE B LEN D  P O EM A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                 50

Pear, apple, lychee 
’14 Spain

W H ITE B LEN D   
M I D B A R S O U T H ER N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                     75

Floral, buttery, full bodied 
’13 Israel

V ETI V ER B L A NCO V I U R A   
O N TA Ñ O N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                            62
Ripe tropical fruit, citrus flower 
’12 Rioja, Spain

SAU V IG NON B L A NC   
C A P E M EN T EL L E .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   75
Straw, snow pea, pear 
’17 Margaret River, Australia

SAU V IG NON B L A NC   
C LO U DY B AY .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                         120
Stone fruit, kaffir lime, minerality
’17 Marlborough, New Zealand

PINOT G RI S   
K I N G E S TAT E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                         80
Nectarine, cantaloupe, lime zest 
’15 Eugene, Oregon 

CH EN IN B L A NC C H AT E AU D E L A 
M U LO N N I ER E M D E M U LO N N I ER E .  .  .  .  .  .  .  .  .         68
Almond, honey, green apple 
’15 Anjou, France

CH A R DON N AY   
L AG U N A .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   70 
Apple, white peach, oak spice
’14  Sonoma, CA

CH A R DON N AY   
FERRARI-CARANO .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 110 
Quince, hazelnut, toasted oak
’12  Sonoma, CA

CH A R DON N AY   
O R I N S WI F T B L I N D FO L D .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 135
Honeysuckle, white peach, apricot 
’15 California

TOR RONTES 
T R I V EN TO W H I T E O RC H I D .  .   .   .   .   .   .   .   .   .   .   .   .   .   50
Banana, pineapple, orange peel 
’16 Mendoza, Argentina

ROSÉ

ROS É  B ROA D B EN T V I N H O V ER D E .  .   .   .   .   .   .   .   45 
Pomegranate, orange zest, light effervescence
’12 Vinho Verde, Portugal

ROS É  S AG E T L A P E T I T E P ER R I ER E .  .   .   .   .   .   .   .   52 
Raspberry, gooseberry, hint of spice
’17 France

ROS É  S I M I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                           60 
Citrus flowers, fresh strawberry, meyer lemon
’17 Sonoma, California

RED

PINOT NOIR   
LA COSMIQUE .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   67
Red fruit, subtle earthiness, spice 
’16 Rhône Valley, France

PINOT NOIR   
AU CO N T R A I R E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                      110
Plum, vanilla, earth 
’14 Sonoma, California

R ED B LEN D 
P EI R A N O H ER I TAG E “ T H E OT H ER ” .  .  .  .  .  .  .  .  .         5 0 
Red berries, spice, toasted cedar
’14 Lodi, California

R ED B LEN D   
S T U M P J U M P .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                          58
Raspberry, rhubarb, soot 
’14 McLaren Vale, Australia

R ED B LEN D   
J . B O U C H O N C A N TO SU R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                58
Peppercorns, cherry licorice, raspberries 
’15 Maule Valley, Chile

M ERITAG E R ES ERV E   
E S TA N CI A .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   100
Baking spices, french vanilla, black currant 
’13 Paso Robles, California

G A M AY V I L L A P O N CI AG O 
F L EU R I E L A R E S ERV E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                   60
Lingonberry, blueberry, asian spices 
’14 Beaujolais, France

C A B ER N ET SAU V IG NON  
N X N W .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   92
Black fruits, toasted almonds, chocolate
’13 Columbia Valley, Oregon

C A B ER N ET SAU V IG NON   
RO U T E S TO C K .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   80
Black plum, coffee, chocolate
’15 Napa Valley, California

M ER LOT 
PORCUPINE RIDGE .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   65
Cherry, chocolate, vanilla
’14  Franschhoek Valley, South Africa

S YR A H 
ZACA MESA .  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   84
Elderberries, cassis, dried sage
’14 Santa Ynez Valley, CA

M A LB EC  
UXMAL .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                              50
Blackberry, plum, chocolate
’15 Mendoza, Argentina

ZIN FA N DEL  
DELOACH .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .                            50
Blackberry, star anise, white pepper
’16 California

WINE CARAFES

WHITE 
18

RED 
18|


