
 Craft Cocktails $15  
-------------------------------------------------------------------------------———- 

Vodka & Gin 
—————————————————————————————-- 

Peach Pie Royale    
Cutwater Vodka, Triple Sec, Giffard Peach     
Liqueur, Prosecco, Brown Sugar Syrup, Cinnamon 
 
Flowers & Freckles 
Tito’s Vodka, Lemon Juice, Rosewater, Violet 
Syrup, Butterfly Tea Petals, Rose Lemonade 
 
Shishito Mule 
Shishito Infused Vodka, Lime Juice, Simple Syr-
up, Ginger Beer 
 
Fuji 75 
Suntory Roku Gin, Elderflower Liqueur, Lemon 
Juice, Cherry Blossom Syrup, Prosecco 
 
Lychee Martini 
Sutory Japanese Vodka, Elderflower Liqueur, 
Agave, Lychee Juice 
 
 

Whiskey & Bourbon 
—————————————————————————————-- 

Samurai Cowboy    
Old Fashioned with Suntory Toki Japanese  
Whiskey, High West Bourbon, Old Fashioned 
Syrup, Orange & Angostura Bitters 
 
Camp Fire Old Fashioned 
Basil Hayden Toast, Vanilla, Chocolate Bitters, 
Toasted Marshmallow, Chocolate Poky  
 
Wellness “Shot” 
 Old Forrester Bourbon, Ginger Syrup, Honey, 
Grean Tea Syrup, Lemon Juice 
 
 

Tequila & Rum 
—————————————————————————————-- 

Cherry Blossom Margarita  
Jose Cuervo Especial, Orange Curacao, Cherry 
Blossom Syrup, Lime juice 
 
Spicy Margarita 
Shishito Pepper infused Tequila, Orange Curacao, 
Agave, Lime Juice, Japanese Chili Flake 
 
Figgy Marley    
Koloa Dark Rum, Fig Syrup, Lemon Juice,        
Angostura Bitters 
 
Apple Chai Margarita    
Nosotros Reposado Tequila, Triple Sec, Honey, 
Agave, Spiced Apple Cider, Chai Tea Powder 
 
 

  Sake               
-------------------------------------------------------------------------------—————— 
Flavored 
———————————————————————————————— 

Plum Wine         
Ripe Plum, Cherry, Sweet  
Glass-$8  Flask-$15 
 
Moonstone Asian Pear     
Smooth, Crisp, Light, Sweet Pear 
Glass-$8  Flask-$15  Bottle-$45 
 
Pomegranate Shochu   
Tart, Sweet, Citrus 
Glass-$8  Flask-$15 

Cloudy 
————————————————————————————————- 

Sho Chiku Bai “Green” Nigori        
Ripe Banana, Melon, Vanilla Custard 
Small Bottle-$14 
 
Yuki Tora “Snow Tiger” Nigori     
Coconut, Vanilla, Spiced Cream 
Glass-$9  Flask-$16  Big Bottle-$52 

Smooth  
———————————————————————————————— 

Kikusui “The Blue Bottle” Junmai Ginjo        
Fresh Cantaloupe, Banana, Persimmon 
Small Bottle-$18  Big Bottle-$45 
 
Koshu “Hot” Sake     
Traditional, Savory, Nutty 
Flask-$10 
 
Momokawa “Diamond” Junmai Ginjo 
Crisp,Apple, Pear, Melon 
Glass-$8  Flask-$15  Big Bottle-$45 

Complex 
————————————————————————————————- 

Funaguchi “Fun” Can 
Steamed Rice , Roasted Hazelnut, Tropical Fruit 
Can-$10 
 
Yomi “The After Life” Junmai Ginjo 
Melon, Cherry, Subtle Mochi 
Can-$12 
 
Kubota “Celebrations” Junmai Daiginjo 
Fuji Apple,  Pear, Honeysuckle 
Small Bottle-$24 



Dessert               
-------------------------------------------------------------------------------—————- 

Mochi     $6 
Choose 2 (Chocolate, Strawberry, Mango, Vanilla or 
Green Tea) 
 
Vanilla Ice Cream   $5 
Healthy Scoop of Classic Vanilla Ice Cream 
 
Matcha Affogato   $7 
Vanilla Ice Cream with a shot of Hot Matcha Tea 
 
Tempura Oreo   $8 
3 Tempura battered Oreos served with Vanilla Ice 
Cream & Chocolate Sauce 
 
Matcha Mille Crepe  $10 
Layered Matcha infused Crepes, with cream filling 
served with Green Tea Mochi 

Draft Beer  
-------------------------------------------------------------------------------—————-- 
Proudly Serving Local Craft Beer. Ask your Server 
what’s on Tap.  
 
Pint               $8 
Pitcher (60oz)           $22 
 

Bottled Beer     
-------------------------------------------------------------------------------———–—— 
Corona Extra $5   Asahi Sm    $5 
Corona Premier $5   Blue Moon    $5 
Modelo Especial $5   Coors Light    $5 
Athletic Brewing (N/A)      $5 
           

Large Japanese Beer        
-------------------------------------------------------------------------------—————-- 
Asahi $10   Sapporo $10    Orion $10 
 

Sparkling Wine         
-------------------------------------------------------------------------------———————- 
Bisol Jeio Prosecco       G-$11   B-N/A 
Green Apple, Citrus, Peach, Apricot 
 
Domaine Carneros Brut      G-$15 B-$50 
Poached Pear, Yuzu, Honeydew 

White Wine   
-------------------------------------------------------------------------------———–——— 

Oyster Bay Pinot Gris      G-$11 B-$35 
Citrus, Melon, Peaches 
 
Scheid Sauvignon Blanc      G-$12 B-$40 
Meyer Lemon, stone Fruit, Green Pear 
 
Foris Riesling        G-$12 B-$40 
Meyer Lemon, Orange Blossom, Apricot 
 
Robert Mondavi Chardonnay  G-$9  B-$27 
Brioche, Pineapple, Honey 
 
Raeburn Chardonnay      G-$12 B-$40 
Pear, Toasted Oak, Crème Brulee 

Red Wine    
------------------------------------------------------------------------------——————-- 
Ryder Estate Pinot Noir  G-$9  B-$27 
Strawberries, Cherry, Rasberry 
 

Trouble Maker Red Blend G-$11 B-$35 
Ripe Cherry, Dried Plum, Espresso 
 
Treana Cab by Austin Hope G-$15 B-$50 
Roasted Coffee, Caramel, Blackberries 

Non-Alcohol 
-------------------------------------------------------------------------------—————- 

Pepsi         Diet Pepsi       Orange Crush  
 
Lemonade  Sierra Mist      Dr. Pepper 
 
Iced Tea Hot Tea       Ginger Ale 
 
Calpico San Pellegrino     Red Bull 
  

Chu Hai  $8 
-------------------------------------------------------------------------------———- 

Traditional Japanese Highball with Sho-
chu, Soda and Flavor of your Choice: 
Calpico, Melon, Strawberry, Lemon, Lime, Mango, 
Pomegranate 

Dessert Cocktails 
——————————————————————————————— 

 
Matcha Martini   $12 
Suntory Haku Vodka, Cream, Matcha Tea, Demerara Sug-
ar Rim. 
 
Cold Brew Martini   $12 
Cutwater Vodka, Kahlua, Cold Brew, Demerara Syrup, 
Cream 
 
Pineapple Express   $12 
Cutwater Vodka, Disaronno Amaretto, Vanilla Syrup, Pine-
apple Juice 


