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SAKE
Wakatake Junmai Daigingo, “Demon Slayer” 35

SPARKLING

Raventos i Blanc, Blanc de Blancs, Brut, Cava, Spain, 2018 18
Robert Moncuit, ‘Grand Blancs”, Champagne, France NV 32
Mirabelle by Schramsberg, Brut Rosé, California NV 24
Krug, Grand Cuvée, Champagne, France MV 56

WHITE
Torres, “Pazo das Bruxas”, Albarino, Rias Baixas, Spain 2019 18
Von Winning,”Winnings,” Riesling, Pfalz, Germany 2019 16
Bailly-Reverdy, “Chavignol”, Sancerre 2020 26
Domaine Servin, Chablis, “Les Pargues,” Burgundy, France 2019 24
HDV, Chardonnay, “Le Début,” Napa Valley, California 2018 32

ROSE
Dirty French, Rosé, Cachapoal Valley, Chile 2019 18
Smith Haut Laffite Rose, Pessac Léognan, Bordeaux 2020 25

RED
DuMol, Pinot Noir, ‘Wester Reach’, Russian River Valley, California 2017 35
Lionel Faury, Saint-Joseph, Rhone Valley, France 2018 24
Bodegas Ontanén , Gran Reserva, Rioja, Spain 2010 35
Chateau Lanessan, Haut-Médoc, Bordeaux, France 2016 26

Odette, ‘Adaptation’, Cabernet Sauvignon, Napa Valley, California 2018 38

@




HONSHU SOUR
Toki Whisky, Pineapple, Cinnamon

MIAMI 75

Tanqueray, Cocchi, Pineapple, Cinnamon

SALTED BAMBOO
Amontillado Sherry, Ume Shu Plum Wine

SPICY MATCHA MARGARITA

Tequila, Matcha, Lime, Agave, Jalapefio

SPICY CUCUMBER

Reposado Tequila, Fino Sherry, Jalapefio

LYCHEE MARTINI

Gin or Vodka, Lychee, Lemon

TOASTED OLD FASHIONED

Hojicha Tea-Infused Bourbon, Acacia Honey Syrup

BUDDHA'’S OLD FASHIONED

Extra Anejo Tequila, Cinnamon, Grapefruit

SHISO SALTY

Bombay Sapphire, Green Chartreuse, Vermouth, Lime Juice

TIKI TAIYO
El Dorado 12 Year Old, Aperol, Grapefruit, Pineapple, Egg White
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