SAKE COCKTAILS
Martini
served up with olives §7
Cucumber Martini

Jresh cucumbers, lemon and lime  jHice,
garnished with cucumber §9

Lemon Drop
sugar rimmed and served up §8

Mojito
lime juice, fresh mint, garnished with lime wedge $8

Lychee Martini
Lychee liguor garnished with fresh lychee §8

LD SAKE

Ozeki Pure Junmai zo0m) $9
very clean, light and dry

Hakushika Junmai Ginjo goomg $10
Jresh, fruity sake with subtle sweet flavor and smooth finish

Hakutsuru Sayuri Nigori (Coarse-Filtered) (00m) $12
creamy and naturally sweet

Kuromatsu Hakushika “Yamadanishik:*
Junmai DaiGinjo Goomy $34
Jull-bodied sake with fragrant aroma, using 100% premium rice

Nanbu-Bijin Tokubetsu “Southern Beanty” Junmai 720m) $56
light and citrusy with a lingering honeydew sweetness

Tengumai Yamahai Junmaishu 720m) $56
distinctive flavor of mushrooms, earthy nose, very rich and dry

Hakkaisan Tokubetsu Junmai ¢20m $57
smooth taste and flavor, very clean, dried body

Amabuki Gin No Kurenai (720 $64
beantiful rose color, lightly sweet and fruity

Born Gold Junmai DaiGinjo Specally Limited 720mj $69
aged at 14 degrees fabrenbeit for 1 year, soft & sweet aroma
with lively and robust characteristics

Kanchiku “Co/d Banboo” Junmai DaiGinjo (20m) $79
sweet, fruity, smooth, with clean and dry finish

Dai Koshu Yuzuki Junmai DaiGinjo #20m) $119
aged for over 10years, elegant and buttery



HOT SAKE
Ozeki Dry 4(small) 7 (large)

DRAFT BEER
(bint{ pitcher)

Sapporo §5/ §16
Asahi §6 / §18
Blue Moon §5 / §76
Pale Ale §5/ 876

WHITE & RED

~ Chardonnay ~
2010 Snap Dragon, California $6(g/ass) $20(bortiz)
well-balanced, vibrant tropical fruit
with lovely vanilla notes

2010 Jade Mountain, Monterey, San Luis Obispo,
and Santa Barbara $30(bostle)

white floral, tropical fruit notes, citrus, subtle oak,
creamy, lingering finish

~ Sauvignon Blanc ~

2012 Sterling Vineyards, Napa $26(bortle)
Jragrant aromas of white peach and bright
floral notes, stone fruit and honeydew melon
on palate, accented by ripe ruby grapefruit,
smooth & silky

~ Cabernet Sauvignon ~

2010 Snap Dragon, California $6(glass) $20(Bottle)
smooth and full-bodsed with dark fruit and
toasted oak spices

2010 Jade Mountain, Napa & Lake County $30(bosi)
dark chocolate, violets, and berries accentuated
by vantlla and cocoa

NON-ALCOHOLIC
Coke §2
Diet Coke §2
Sprite §2

Unsweetened Ice Tea §2

Sparkling Water Crystal Geyser §2



