HOT SAKE 7 (6 OZ CARAFE)

Tokyo Hottie 8 Sake Café 10
yaegaki dry, coinfreau orange  yaegaki dry, patron café
haze, lime juice tequila

Hot Eldeflower 9  Apple Cidar 8

yaegaki dry, st. germain elde-  yoegaki dry, apple pucker,

flower liqueur cinnamon spice

CHILLED SAKE glass / 10 oz carafe/ botile

Karatamba Junmai 300 ml 15
medium bodied with a crisp clean dry taste +/

Kabuki Junmai Ginjo 300ml 22

medium dry with a fruity aroma and hints of cherry

Yuki No Bosha “Limited Release” Junmai Ginjo 300 ml 27
hints of peaches and strawberries balanced by a crisp, white
pepper finish (available filtered or unfiltered) +1

“Renaissance” Kanazawa Junmai 500 ml 6/ 26/ 42
fresh scent, well-balanced sweet and sour to accentuate the
taste of fish and meat -12

3/14/28

rare hand brewed technique gives this kimoto style sake a

Kurosawa Junmai Kimoto

smooth and mouth watering medium dry taste +3

4/18/35
sharp and ultra dry, clears the throat smoothly leaving behind

“Dragon Slayer” Otokoyama Tokubetsu Junmai
pleasant mellowness and richness +15

Eiko Fuji “Ten Thousand Ways” Honjozo 5/21/42
light and fruity, but slight smokiness and good acidity in the
finish +2

7/25/50

refreshing, fragrant flavor with a nice finish. pairs great with

Yatsushika Tokubetsu Junmai

spicy foods and also an excellent sake for sipping +1

8/27/55
earthy on the nose, velvety with hints of fruit, and a quick, clean

finish +3

Shichi Hon Yari “Seven Spearsmen” Junmai

Tyku “Black Label” Junmai Ginjo 8/27/55
a frue super premium ginjo sake with slight floral nofes on the
nose and a crisp clean finish +2

Shirakawago Sasanigori Junmai Ginjo (Unfillered) 6 / 23 / 45
a cloudy sake that provides a unique feel when passing through
the palate. refreshing and slightly sweet +2

40/ 80

prestigious brewing techniques make this sake fruly special,

Kurosawa “Prestige” Junmai Dai-Ginjo

only 3,000 bottles are made in one year. super smooth, and
medium to dry flavor +2

SAKE FLIGHTS

Premium Sake Flight 12
variety of three 2 oz premium cold sake samples ranging from
dry fo sweet

“The Connoisseurs” Flight 18

three 2 oz super premium cold sake samples in a variety of
styles and flavors

MARTINI SELECTION

Saketini 10
sake, juyho shochu, ginger
essence, cucumber gamish

Blood Orange Cosmo 11
stoli orange vodka, cointreau,
lime, blood orange juice

Appletini 10
kefel citroen, apple liqueur,
sweet & sour, green apple
garmnish

Sake Samurai 10
sake, pama liqueur, cranberry
juice, pineapple juice

Shu-Tini 10
juyho shochu, cucumber, elde-
flower liqueur, grapefruit juice

Lotus Lychee 10
juhyo shochu, lychee puree,
fresh mint

Coconut Key Lime 10

van gogh coconut vodka
vanilla vodka, lime, fresh
pineapple juice

Pomegranate Dragon 10
stoli raspberry vodka, pama
liqueur, sweet & sour, oba
gamish

Peach Blossomtini 10
exclusiv vodka, cruzan
organic coconut rum, peach
liqueur, lemon lime soda

Mango Sutra 10
cruzan organic mango rum,
smashed raspberries, mint,
pineapple juice

Dirty Sumo 10
exclusiv vodka, olive juice,
jumbo olives

Sophisticated Geisha 10
juhyo shochu, fresh lychee &
strawberry purees

Lounge Cosmo 11
zygo peach infused vodka,
cointreau, fresh lime, cran-
berry, champagne float

LOUNGE SELECTIONS

Black Cherry Fizz 10
van gogh black cherry vodka,
heering cherry liqueur, licor
43, lime, club soda. served
with a macerated cherry

Stress Reliever 9
honey infused bourbon,
apricot brandy, lemon, bitters,
double strength green fea.
served hot

Sake Mojito 11
sake, muddled lime, sugar,
mint, club soda

Lounge Mojito 11
cruzan organic rum, muddled
lime, sugar, mint, club soda
flavored mojitos  add 1.00
Last Call 10
dry riesling, lucid absinthe,
ginger thyme syrup, orange
juice, orange zest

Pomegranate Margarita 10
tequila, friple sec, lime, sweet
& sour, pomegranate juice,
sugar or salted rim

Sake Sangria 10
premium sake, friple sec,
peach pucker, orange

juice, splash of merlot

pitcher 24

Chili Peach Margarita 10
chili pepper infused blanco

tequila, triple sec, lime, peach
pucker, splash of orange juice

Pineapple Cidar 11
pineapple infused gin,
cinnamon spice, lemon, pine-
apple, club soda. served with
a cinnamon stick

Winter Rum Punch 10
pyrat dark rum, licor 43,
maple, lime, orange juice.
topped with meyers dark rum

pitcher 24

Champagne Dream 10
champagne, cointreau, fresh
peach nectar, orange slice

Emperor of Manhattan 10
muddled orange, jack daniels,
sweet vermouth, plum wine,
bitters, splash of orange juice



WHITE WINE Glass / Bottle
Santa Ema Chardonnay, Casablanca Valley, Chile 8/30
tangy and medium bodied with a citrus and honey finish

Napa Cellars Sauvignon Blanc, Napa Valley, Ca 9/35
flavors of melon, grapefruit and lime that is pure and clean with
a slight hinf of oak

Ferrari-Carano Fume Blanc, Sonoma, Ca 10/ 38
zesty flavors and aromas of fropical fruit such as kiwi, goose-
berry, pineapples and mangos with a hint of grassiness are
complemented by creamy citrus notes

“Lo Tengo” Torrontes, Lujan de Cuyo, Argentina 7/27
light and sweet with live crisp citrus notes and well rounded
acidity. pairs well with spicy seafood dishes

Kuhl Riesling, Mosel-Saar-Ruwer, Germany 9/35
scents of flowers and citrus on the nose are followed by crisp
flavors of lime, honey and slate all balanced out by a bright
acidity and lingering finish full of fruit

Estancia Pinot Grigio, Alexander, Ca 8/ 30
zesty and infense with a mild sweetness, flavors of peach, pear,
and green apple

Kris Pinot Grigio, Trentino-Alto Adige, ltaly 9/35
the nose recalls flowers and the delicate scent of almonds, crisp
and refreshing with hints of honey

Simi Chardonnay, Sonoma Valley, Ca 11/ 42
resounds with crisp flavors, fruit balanced with notes of creamy
oak, lemon, hazelnut and apple spice

H.J. Wiemer ‘Frost Cuvee’, Finger Lakes, NY 9/35
unique blend of riesling & gewirztraminer, accented by a cuvée
of pinot noir and chardonnay. harvested during the autumn

frost fo creafe an exciting fusion of all the grapes, displaying a
refreshing, off-dry touch of citrus and ripe lime

NON-ALCOHOLIC

Smiling Concubine 5
lychee puree, pomegranate juice, sweet & sour, lemon lime
soda

Little Samurai 5

pomegranate juice, cranberry juice, pineapple juice

Virgin Stress Reliever 5
lemon, honey, double sirength green tea, served hot

non-alcoholic beer is available

RED WINE Glass / Bottle
La Crema Pinot Noir, Sonoma Coast, Ca 12/ 45
bright cherry & raspberry flavors and lively acidity that carries
the mouth feel with accents of plum and subtle mineral nuances

Viridian Pinot Noir, Willamette Valley, Oregon 11/ 42
medium to full bodied with cherry, berry flavors and a hint of
toasted oak leading to a taste of spice on the long finish

Predator Old Vine Zinfandel, Lodi, Ca 12/ 45
deep ruby color, bold aromas, velvety fexture and delicious
flavors of ripe red fruits, juicy berries, exofic spices with a silky,
lingering finish

Rosemount Shiraz, South Eastern, Australia 7/27
a well defined shiraz with wonderfully ripe fruit, soft and gener-
ous with a rich finish

“The Crusher” Petite Sirah, Clarksburg, Ca 10/ 38
inky purple in color with complex aromas of blueberry and cas-
sis, supple and tannic with rich caramel and french vanilla fla-

vors. a balanced acidity make this wine a great evening sipper

J Lohr Merlot Paso Robles, Ca 9/35
blueberry, raspberry, and cherry fruits layered with spice and
cedary oak. lasting fruit and licorice spice finish

Estancia Cabernet Sauvignon, Alexander, Ca 9/35
rich and intense dark fruits framed by sweet oak and spice.
jammy dark fruit fexture and soft velvety tannins give this wine a
long rich finish

Hess “Allomi” Cabernet Sauvignon, Napa Valley, Ca 50
dark black with red hues, this wine is full-bodied with rich flavors
of chocolate covered cherries, ripe plum, cassis and spice

Franciscan Magnificat, Napa Valley, Ca 80
a blend of cabernet sauvignon, merlot, and small amounts

of malbec and petit verdot. rich and complex layers of black
cherry, cassis, plum and red fruit aromas

SPARKLING WINE Y2 Botile / Botile

Moet Imperial 187 ml BTL 15
delicate and soft with a slight fruity finish, pairs with seafood

Moet Rosé Imperial 187 ml BTL 21
infense fruit flavors with a crisp finish

Veuve Clicquot 375ml / 750ml 38/75
natural berry aroma and a fruity finish

SPARKLING SAKE

Ai No Hime “Princess Of Love” Beni Koji 180 ml 16
this red colored sparkling sake is truly a novelty. brewed with
red colored rice, ifs sweet in faste with a refreshing, light finish

Hou Hou Shu “Sparkling Blue” 300 ml 24
creamy and gently sweet with a crisp bubbly finish



