
s COCKTAILS s
blood orange martini     13
vodka, fresh blood orange puree & campari

tangerine dream     13
starr african rum, tangerine juice & lingonberry puree

Bellini Martini     13
vodka, peach puree & champagne 

Spiked Arnold Palmer     13
tea infused imperia vodka, lemon juice & mint

juniper bliss     13
bulldog gin, st. germaine elderflower & grapefruit juice

Lychee Martini     13
gin, fresh lychee puree & cucumber 

bees knees     13
gin, grand marnier, honey, lemon & orange juice

dulce caliente     13
pomegranate margarita & jalapeno agave

Sake Martini     12
sake, fresh cucumber, lime juice & ginger

that bourbon drink     13
bourbon, fresh apple puree, cinnamon & lemon juice

Bloody Mary Royale     15
russian standard platinum vodka, shrimp 
& oyster shooter

s SPARKLING s
jordan “J” nv  russian river     12
rose champagne, alfred gratien nv  france     20
champagne, taittinger nv  france     18
champagne, pommery “apanage”  MV  france     25

s WHITE by the GLASS s 

ansonica, la parrina 2008  italy     10
sauvignon blanc, eradus 2008  marlborough    12
sancerre, lucien crochet “la croix du roy” 2007  loire valley     16
dry rieSLing, van volxem “saar riesling” 2008  germany     13
gruner veltliner, nikolaihof 2008  austria     15
chardonnay, domaine morey-coffinet 2006  burgundy     15
chardonnay, maldonado 2006  napa valley     20

s Rose by the GLASS s
soter “north valley”  2008  oregon     12

s RED by the GLASS s
pinot noir, gunn estate 2008  central otago     12
givry 1er cru, danjean-berthoux “la plante” 2006 burgundy     18
malbec, vina cobos “felino” by paul hobbs 2008  argentina     14 
tempranillo, damalisco 2000  spain     10
rhone blend, turley 2007 napa valley     16
sagrantino, vinochisti 2006  italy     15 
BORDEAUX, BELREGARD FIGEAC “GRAND CRU” 2003  saint emilion     15
cabernet sauvignon, corison 2000  napa valley     20

s BEERS s

Brooklyn Lager		  6
Kirin Light			   7
sierra nevada pale ale       7
Corona			   7
Stella Artois		  7
Amstel Light		  7
Whale’s Tail Pale Ale	 8
samuel smith porter	 9
Sapporo  22oz. 		  10
hoegaarden white		 10
hitachino white ale 	 10
kasteel cru lager		  10

r
weekend brunch

11:30 to 3:30pm 

private dining available 

r

s SAKE by the GLASS s 
asabiraki “nanburyu” junmai     10
full bodied, robust, classic junshu style    

tozai “living jewel”  junmai     13
light, dry, hint of  apples and anise

rihaku “dreamy clouds” nigori tokubetsu junmai     15 
milky white sake, tropical fruit, slightly sweet finish

wakatake onikoroshi “demon slayer” junmai daiginjo     20 
very clean and smooth with a rich finish

s SAKE by the BOTTLE s
Kaguyahime “bamboo princess” Junmai 300 ML.   
light, smooth, honeydew melons     25
hawk in the heavens junmai 300 ml.   
dry & fragrant, well-rounded with a pure and rich flavor     31
mukune “shadows of katano”  nigori 300 ML.   clean, fruity, mellow   36 
sato no homare “pride of the village” junmai gingo 300 ml.   
violet, strawberry, pear and mint     49
shoin Junmai Ginjo 500 ML.   light, smooth, citrus fruit, refreshing and dry   49
musashino shuzo “daku” nigori 500 ML.   mild and creamy     46
kamikokoro “heart of the god” Jumai daiginjo 500 ML
savory and aromatic     95
rihaku “dreamy clouds” nigori tokubetsu Junmai 720 ML.   
milky white sake, tropical fruit, slightly sweet finish     62
AOKI SHUZO, KAKU-REI JUNMAI GINJO 720 ML  floral with banana and pear     65
wakatake onikoroshi “demon slayer” junmai Daiginjo 720 ML.   
bright green apple, very clean with a rich finish     90
takasago ginga shizuku “divine droplets” junmai daiginjo 720 ML.   
smooth and rich, subtle floral and tropical fruit notes     126


