WHITE WINE
Glass

Pinot Grigio Lagaria (ltaly) 7
Bright notes of mineral, straw and lemon zest; crisp on the palate with
silky feel; pleasing fruit and mineral-earth balance with clean finish

Pinot Grigio Ruffino Lumina (Italy) 9
On the nose, intense notes of meadow flowers, pears and hints of
golden apple; On the palate, notes of lemon and sage, ending with fresh,
crisp acidity on the finish

Riesling Polka Dot (Germany) 7

Well-balanced, floral aromas and soft flavors of pear and nectarine, with
a body that strikes the perfect balance between dry and sweet; pairs well
with wide range of food

Sauvignon Blanc Noble Vines 242 (Monterey, California)
8

30

Pure and focused with vibrant aromas of white peach, green melon & lemongrass

which subtly yield to flavors of quava, passionfruit & a hint of lemon zest

Sauvignon Blanc Bonterra (Mendocino, Califomia) 10 38

Intense aromas of citrus, kiwi and fresh cut grass, leading to vibrant hints

of grapefruit, lime zest, and closing with flavors of melon in a nice crisp

and fart finish

Chardonnay Chioe (Sonoma, California) 8 30

Showcases ripe, clean flavors of fresh citrus, apple, pear with notes of

creamy butter and a hint of vanilla with soft oak as a secondary presence

Chardonnay Votre Sante by Coppola (Sonoma, California)
10 39

Beautiful perfume of spiced pears, pineapple & vanilla creme leading to
elegant overtones of ripe juicy peaches, Meyer lemon & a hint of guava

RED WINE
Glass

Pinot Noir Mirassou (California) 8

Fruit forward & approachable in style, with fiavors of cherry, strawberry & red

currant, supported by light vanilla & oak notes, round and well-balanced

Merlot Kenwood (Sonoma, California) 8

This classic and well-balanced Meriot combines elegant structure with loads

of fruit; medium bodied, firm on the palate; red & black fruit in the finish

Merlot Montes Classic Series (Chile) 10

A young Meriot with six months oak aging; elegant and refined with

marked fruitiness and spicy black pepper: irresistible to Meriot lovers;

harmonious and soft on the palate.

Cabernet Sauvignon Mikestone (Califomia) 8 30

Rich and velvety smooth, this bottle is fruit forward and full bodied with a

backbone that pairs best with robust meats, particularly on the grill

Cabernet Sauvignon William Hill (North Coast, California)
11 40

The Sonoma fruit gives this wine its blackberry and black cherry flavors,

while the Lake County fruit brings tremendous structure, depth and pres-

ence to the blend

Shiraz Red Diamond (Washington) 8

Spicy floral notes carry thought he fruit packed medium bodied palate
with good acidity and softer tannins; wonderfully warm with a long finish

SPARKLING
Mumm Napa Brut 187ml (Napa California) 10
Mionetto Prosecco Brut (Valdobiadene, Italy) 30
Perrier Jouet Grand Brut (Champagne, France) 80
Perrier Jouet Rose (Champagne, France) 130
Cristal (Riems, Champagne, France) 300
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COCKTAILS 9

Tropical Midori
Midori Melon Liqueur, Cruzan Coconut Rum, lychee puree,
pineapple juice

Pomegranate Cosmo
Absolut Citron Vodka, Triple Sec, pomegranate juice

Voodoo Juice
Cruzan Coconut, Banana, Citrus and Pineapple Rum, pineapple,
cranberry juice, top with Meyer's Dark Rum

Red Sake Sangria

With seasonal fruits

Pineapple Mojito

Bacardi Superior Rum, mint leaves, fresh lime juice, pineapple juice

Coconut Margarita
1800 Coconut Tequila, Triple Sec, lime juice and sour mix

Scorpion Bowl (FOR TWO) $15

Light and Dark Rums, Vodka, pineapple and orange juices,
splashes of grenadine and lime juice, with Cruzan 151 volcano

MARTINIS 10

Saketini
Effen Cucumber Vodka, premium sake, cucumber

Lycheetini
Skky Viodka. Soho Lychee Liqueur, lychee juice
Bikini
Stoli Vanil, Malibu Coconut Rum, pineapple juice, sugar rim
Toasted Cocotini

Cruzan Coconut and Pineapple Rums, pineapple juice,
toasted coconut rim

Espresstini
Van Gogh Double Espresso Vodka, Vanilla Vodka, Kahlua

BEER
5 4

Sapporo Budweiser
Kirin Ichiban Bud Light
Heineken Miller Light
Corona Coors Light
Blue Moon
Samuel Adams

Sapporo

Heineken Light Silver Can

Kirin Light (230z) 8
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HOT SAKE

Ozeki Freshly Brewed 5/Small 8/Large

COLD SAKE

Sennenju Junmai Dai-Ginjo 21/300ml
Smooth sake with fruity aroma and gentle body

Ai San San Junmai Ginjo 18/300ml
Medium dry sake with clear, refreshing taste and minerality

Ozeki Ginjo Premier Junmai Ginjo 16/375ml
Rich, fruity aroma with clear delicate taste

Nanbu Bijin Tokubetsu Junmai 18/300ml
100% Ginotome varietal rice, long lasting Nama (fresh) flavor

Dassai 39 Junmai Dai-Ginjo 26/300ml

Perfectly balanced, with fruitiness that pairs well with light seafood
dishes

Mio Sparkling Sake Futsu-Shu 15/300ml

Unique alternative to champagne, pairs well with sushi & sashimi

Ozeki Nigori Junmai Unfiltered 12/375ml
Milky, mildly sweet, with refreshing flavor

Gekkeikan Horin Junmai Dai-Ginjo 24/300ml
50/720ml

Medium dry sake with clear, refreshing taste and minerality

Tomoju 375 Junmai Ginjo 25/375ml

Fragrance of melons and muscat grapes impart a medium dry elegant
finish

Komatsu Tatewaki Taru Junmai 25/720ml
Aged in Japanese cedar casks, refined & smooth ethereal cedar aroma

Oze No Yukidoke Junmai Ginjo 38/720ml
Omachi rice’s i adds ir ideal for Jap cuisine;
crisp finish

VOSS (still) 5/550ml
San Pellegrino (Sparkling) 5/750ml

HAPPY HOURS

MONDAY THRU FRIDAY
4:30 - 7:00 AT THE BAR
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