DRINK LIST

SAKE FLIGHTS & JAPANESE WHISKY FLIGHTS - 17
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HOUSE (xor or cotp) | SMALL 9.95 LARGE 15.95
Gekkeikan (14.9% abv)

CARAFES | SMALL13.95 LARGE 19.95
Tozai Snow Maiden (14.9% abv)

A dry Nigori (unfiltered) sake with smooth,
creamy texture & notes of melon - Kyoto, Japan

Tozai Living Jewel (14.9% abv) (Junmai)
Light easy drinking with aromas of white
grape, anise, & sweet rice - Kyoto, Japan

Momokawa (14.8% abv) (Junmai Ginjo)
Medium rich with aromas of tropical flowers
& lush flavor of exotic fruit & a hint of
honey (organic)

Hana White Peach (8% abv)
Delightful aromas & flavors of just ripe white
peaches in cream with a sweet full bodied palate

PREMIUM SAKE BOTTLES

Genshu “Lucky Dog” Sake - 8.99
(180ml) Soft and light

Little Sumo Junmai - 11.99
(200ml) Well balanced

Snow Angel Nigori Sake - 14.99
(180ml) Delicate and silky, slightly sweet

“The Gentleman” Bijofu Tokubestsu
Junmai - 21.99
(300ml) Smooth, clean, fragrant

“Snow Shadow” Yukikage Tokubestu
Junmai - 31.99
(300ml) Full bodied and rich

“Asian Beauty” Junmai Daiginjo - 19.99
(300ml) Complex, medium bodied

Matsuura Shuzo Junmai Ginjo
Sparkling Sake - 35.99
(375ml) Slightly sweet and effervescent

Atago No Matsu Tokubetsu
Honjozo - 32.99
(720ml) Rich, clean, dry

Chitose Tsuru Junmai “Ginpu” - 38.99

JAPANESE WHISKY

20z POURS

Tenjaku - 10

Hatozaki Blended - 11

Nikka Coffey Grain - 14

Nikka Taketsuru Pure Malt - 16
Suntory Toki - 9

Sensei - 9

Kikori - 9

Ohishi Ex-Brandy Cask - 17
Fuyu Blended Japanese Whisky - 10
Hibiki - 20

Yamazaki - 24

Tottori Blended - 12

Akashi - 14

Kojiki - 14

Miyabi 3yr Single Grain - 14
Nikka From the Barrel - 24
Legent - 11

Shinju - 14

Nikka Single Malt - 20
Togouchi - 24

Nikka Days - 12

Akashi Ume - 12

Suntory World Whisky AO - 20
Umiki - 10

WINE

House Wine by the Glass - 9
Chardonnay - Pinot Grigio + Sauvignon Blanc
Riesling Cabernet - Merlot - Fuki Plum Wine
White Wine - Bottles
Sparkling - Peperino Extra Dry
(Veneto, Italy) * 24.99

Pinot Grigio - Vigneti Del Sole

(Veneto, Italy) * 23.99

Chardonnay - Comtesse Marion
(Languedoc, France) * 24.99

Sauvignon Blanc - Mt. Riley
(Marlborough, New Zealand) * 24.99
Riesling - Selbach Incline

(Mosel, Germany) * 24.99

Red Wine - Bottles

Pinot Noir - The Pinot Project

(Central Coast, California) * 26.99
Cabernet - Comtesse Marion
(Languedoc, France) * 23.99
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COCKTAILS

McKnight Mule - 8
Light & refreshing. Haku Vodka,
ginger beer, garnished with fresh lime

Midori Sour - 8

Sweet, sour, & effervescent. Japanese
melon liquor, Haku Vodka, sweet and
sour, soda, garnished with lemon

Japanese Blossom - 11

Our version of a Manhattan. Legent
Whisky, sweet vermouth, Angostura
Bitters, garnished with brandy soaked
Maraschino cherry

Suntory Old-Fashioned - 9
Our version of an Old-Fashioned.
Muddled raw sugar cube, Angostura
Bitters, Suntory Japanese Whisky,
garnished with an orange peel

Lychee Martini - 9
Sweet & fragrant. Haku Vodka, lychee
juice, garnished with lychee fruit

Suntory Highball - 9

A simple classic. Choice of Toki whisky,
Roku gin, or Haku vodka served with
soda water and citrus

Cherry Blossom Margarita - 10
A perfect balance. Tequila, cherry
reduction, lime juice, cherry garnish

Espresso Martini - 12
Rich & smooth. Vodka, coffee liqueur,
simple syrup, and espresso

BEER/SELTZER

Imports
Sapporo22/120zcan+9/5.95
Sapporo Black 22 oz (dark lager) - 9.95
Kirin Ichiban 12 oz bottle - 5.95
Corona-5

Lucky Buddha - 5.95

Asahi-5.95

Craft

Bell’s Two Hearted IPA 12 0z can * 5.50
Troegs Haze Charmer Pale Ale 12 0z can - 5.50
Troegs DreamWeaver (Hefeweizen) - 5.50

Domestic
Miller Light - 4.50
Bud Light - 4.50
Yuengling - 5

Seltzer
White Claw Black Cherry - 6

Malbec - Altos Las Hormigas “Classico”

(720ml) Semi dry, well balanced
(Mendoza, Argentina) * 24.99

High Noon Vodka - 8

EVERY DAY: WHISKY WEDNESDAY: FRIDAY: SUNDAY:
: SPECIALS | SAKEBOMBS 1FOR S5 | COMPLIMENTARY SAMPLE OF JAPANESE WHISKY + HALF OFF $1.25 SAPPORD
2 FOR 58 $2 OFF ALL JAPANESE WHISKY & WHISKY COCKTAILS | BOTTLES OF WINE | 120Z ALL DAY



