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COCKTAILS	 14.

Chili Passion Martini 	
Stolichnaya Vodka, passion fruit puree with fresh ginger,	  
orange and cranberry juices mixed with seeds of red chili pepper	

Lychee Martini 	
Snow Queen Vodka, lychee puree, splash of Cassis	

Jamaican Ginger Martini	  
Appleton VX Estate Rum, pineapple juice, fresh ginger juice	

Mandarin Mojito 	
Bacardi Silver Rum, muddled mandarin orange, mint	

Toku-tini 	
Grey Goose L’Orange, Stolichnaya Raspberry Vodka, Malibu Coconut Rum,	  
cranberry and fresh lime juice	

Pacific Blue	  
Myers Rum, Malibu Coconut Rum, Peach Schnapps, Blue Curacao	  
and pineapple juice, fresh fruit	

Toku-gria 	
Asain twist of a classic sangria, sake, plum wine, ginger, fruit	

Espresso Martini 	
Absolut Vanilia, Tia Maria, Kahlua, chilled espresso	

Zen-tini 	
Baojing Vodka (China), Zen Green Tea Liqueur, mandarin juice	

Shisojito 	
Belvedere Pomarańcza Vodka, fresh shiso muddled with	  
brown sugar, fresh orange slices, club soda	

Passion Fruit Margarita	  
Milagro Tequila, fresh passion fruit, lime	

Taijo (Sunshine)	  
Finlandia Grapefruit Vodka, Chambord, pineapple juice, lime juice	

Berry CAIPARINHA		   
Leblon Cachaca, fresh berry juice, mint	

Fig Martini 	
Finlandia Vodka infused with figs, splash of lychee juice	

Mango Martini 	
Absolut Vodka infused with mango, splash of pineapple juice	

LONG ISLAND GREEN TEA	  
Zen Green Tea Liqueur, Cointreau, Bacardi Silver Rum, fresh lemon juice, sugar	
		

NON-ALCOHOLIC	 10.
COCKTAILS 

Coconut Martini	
Fresh coconut puree, coconut milk, splash of almond syrup	

Pineapple Martini	
Fresh pineapple puree, pineapple juice, splash of grenadine	

LYCHEE	
Lychee juice, pomegranate juice, apple juice, sour mix	

SHOCHU(Asian Vodka)
Shochu, a smooth spirit from Japan is often compared to vodka. This spirit is lower 
in alcohol and made from a variety of grains. In the past few years, Shochu has 
experienced a huge boom across Asia, thanks to its light and varied styles.  It is best 
served straight, on the rocks, or with our fresh squeezed juices. Kanpai!

GINZA NO SUZUME KUROKOJI (Barley)	 8.
Fragrant aroma of barley envelops the senses to a clean finish. 
highly recommended for Vodka lovers

JOUGO (Sugar Cane)	 9.
Pineapple, papaya, and citrus fruits with honey and anise flavors

WASABI SHOCHU (Spicy)	 11.
Spicy and dry, with an refreshing aroma of fresh greens and herbs

HAMA NO IMOTA (Sweet Potato Spirit) 	 14.
Rich and complex flavors with a distinquished aroma of sweet potatoes

SHOCHU COCKTAILS	

SUMMER SHOCHU	 14.
Shochu, fresh kiwi, grapefruit juice, fresh lime	

SHO-ZEN	 11.
Shochu, Zen Green Tea Liqueur, muddled shiso, pineapple, fresh lime juice	

Sultry Sake	 9.
Shochu, Sake, lychee, mango	

Spicy ginger	 11.
Wasabi Shochu, Stolichnaya Raspberry Vodka, ginger, guava, fresh lime	

Wasabi Bloody Mary	 11.
Wasabi Shochu, tomato juice, wasabi, ginger, salt and pepper	



SAKE

HONJOZO	 glass / bottle

OHKAGURA 300 ml (Rich Flavored)	 20.
Simple, clean, and mild, followed by a gentle and	  
slightly sweet richness. Medium dry. Great with any dish!		

OKUNOMATSU 720ml (Light and Smooth)	  7. / 45.
Complex and diverse flavor with hints of lychee, peach and	  
vanilla and a full finish. Great with salads, seafood, and fish. 	

JUNMAI	

KUROBIN (BLACK BOTTLE) 300ml (Rich Flavored) 	 25.
This refined dry Sake is full of taste with powerful flavors of rice	
and a sharp finish. Enjoy with meats, and poultry or by itself!	

KAGUYAHIME 500ml (Light and Smooth)	 10. / 45.
Very smooth and soothingly fragrant with full aromas of	  
marshmallow and yogurt. Mildly sweet with a clean finish.	  
Great with sushi and sashimi and seafood.		

JUNMAI GINJO	

RYO 180ml (Light and Smooth)	 26.
A sprightly and fresh sake for any occasion! Smooth and luxurious	
as it enters, leading to a crisp clean lively finish. Bring it on!	
Enjoy with sushi, sashimi, salads.	

TOMOJU 375ml (Fragrant type)	 12./ 43. 
Delightfully fragrant and elegant, this smooth semi sweet Sake	
boasts refreshing overtones of melons and muscat. Medium dry.	
Enjoy with sushi, sashimi, salads.	

SHICHIKEN 720ml (Rich Flavored) 	 10./ 62.
This sake was produced with images of early autumn in mind.	
Initially light and bitter, it has a smooth finish that will leave	  
you wanting more. Enjoy with skewers and dumplings.	

DAIGINJO	

MOURIKO 500 ml (Fragrant type)	 20./ 90.
This Sake unfolds a refreshing aroma of fruit fragrances	  
such as pears, plums, jasmine flowers and spring greens.	
Surprisingly great by itself or at the sushi bar.	
	

JUNMAI DAIGINJO SUPER PREMIUM	 glass / bottle

MATSU NO MIDORI 720 ml (Fragrant type)	 12. / 85.
Elegant and fruity aroma. A deep rich flavor with plenty of	  

“umami” balances this dry sake and takes it to the next level!	  
Enjoy with grilled foods and seafood.	

MINOWAMON 720 ml (Fragrant type)	 156.
Positively luxurious and elegant.  A  graceful harmony of aromatic	  
fruit, creamy sweetness and tart acidity makes this premium	  
Sake an imperial choice. Enjoy with sushi and sashimi. 	

NAMA	

OHTOUKA 300 ml (Light and Smooth)	 30.
Peach Cherry Blossom aroma. Velvety, smooth and mild mannered. 	

NIGORI		

POOCHI POOCHI 330 ml (Sparkling Sake)	  9. / 30.
Bubbly and silky smooth. Exotic tropical aromas of citrus fruit.	
Great as an aperitif. 	

PLUM WINE		

KAORI  UMESHU 300 ml (Dessert Sake)	 9.
Vibrant aroma of fresh organic plums, supported by apricots	
and summer peaches, with hidden notes of almond	  
to round out the flavor. Sultry long finish. 	

BEERS	

Yuengling (USA) 12 oz. 	 	 6.

Amstel Light (Holland) 12 oz. 	 7.

Heineken (Holland) 12 oz. 		  7.

Tsing Tao (China) 12 oz.	 	 7.

Singha (Thailand) 12 oz. 	 	 7.

Sapporo Light (Japan) 12 oz.	 7.

Kirin Ichiban (Japan) 12 oz. 	 7.

Sapporo Reserve (Japan) 16 oz. 	 10.

Echigo Koshihikari (Japan) 17 oz.	 14.

Lucky (Australia)	11 oz. 	 10.

OB (Korea) 12 oz. 			   7.

Kaliber, Non-Alcoholic (U.K) 12 oz.	 7. 
	



WINES BY THE GLASS	

WHITE	

Clean Slate  Riesling	 9.
Mosel-Saar-Ruwer, Germany 2005		

Waldschutz  Grüner Veltliner  Austria 2005	 9.

Brancott  Sauvignon Blanc	 10.
Marlborough, New Zealand 2006	

Tiefenbrunner  Pinot Grigio  Veneto, Italy 2006	 10.

FREI BROTHERS  Chardonnay  Sonoma County, California 2005         12.

ROSÉ	

Folie á Deux  “Ménage á Trois”   	 9.
St. Helena, California 2004		

RED	

Cline Cellars  Syrah  Sonoma Coast, California 2005 	 10.

Mac Murray Ranch  Pinot Noir  	 11.
Sonoma County, California 2005	

Lolonis  Merlot  Redwood Valley, California 2004		  12.

Oberon  Cabernet Sauvignon  Napa Valley, California 2003          14.

CHARLES KRUG  Cabernet Sauvignon	 16.
Yountville/Napa Valley, California 2004        	   

SPARKLING WINES	
BY THE GLASS 

SEGURA VIUDAS  Brut Reserva Heredad  Spain NV	 16.

SPARKLING WINE
& CHAMPAGNE 

KENWOOD  YULUPA  Cuvée Brut  California NV	 36.

SEGURA VIUDAS  Brut Reserva Heredad  Spain NV	 52.

IRON HORSE  “Russian Cuvée”  Sonoma, California 2001	 65.

VEUVE-CLICQUOT-PONSARDIN  Champagne, France NV	 100.

MOËT ET CHANDON DOM PERIGNON  Brut	 325.
Champagne, France 1999	

WHITE WINE	

CHARDONNAY	

MORGAN  Santa Lucia Highlands, California 2005	 45.

LOUIS JADOT  Pouilly-Fuissé  Mâconnais, France 2005	 48.

CLOS PEGASE  “Mitsuko’s Vineyard”	 50.
Napa Valley, California 2005	

STAGS’ LEAP WINERY  Napa Valley, California 2005	 55.

JORDAN  Russian River Valley, California 2005	 60.

MER SOLEIL  “Silver Unoaked”  	 67.
Santa Lucia Highlands, California 2006	

SONOMA CUTRER  “Les Pierres”	 75.
Napa Valley, California 2003	

CAKEBREAD CELLARS  Napa Valley, California 2005	 85.

NEWTON  “Unfiltered”  Napa Valley, California 2004	 100.

DOMAINE OLIVIER LEFLAIVE  “Les Folatieres”  	 140.
Puligny-Montrachet  1er Cru  France 2005	

SAUVIGNON BLANC	

KIM CRAWFORD  Marlborough, New Zealand 2006	 40. 

MULDERBOSCH  Stellenbosch, South Africa 2006	 42.

FROG’S LEAP  Napa Valley, California 2006	 48.

DOMAINE JEAN-PAUL BALLAND  “Grande Cuvée”	 50. 
Sancerre  Val de Loire, France 2005 	

ROBERT MONDAVI  “To Kalon Vineyard Reserve”	 58.
Fumé Blanc  Napa Valley, California 2005	

CHIMNEY ROCK  Fumé Blanc	 65.
Napa Valley, California 2006	

IRON HORSE  “Cuvée R”  Sauvignon/Viognier	 75.
Alexander Valley, California 2006 	

CLOUDY BAY  “Te-Koko”  Marlborough, New Zealand 2004	 95.

PINOT GRIS/GRIGIO	

ALTANUTA JOSEF BRIGL  Pinot Grigio  Valdadige, Italy 2006           40.

J VINEYARDS & WINERY  Pinot Gris	 45.
Russian River Valley, California 2006	

KING ESTATE  “Domaine”  Pinot Gris  Oregon 2004	 50.

JERMANN  Pinot Grigio  Venezia, Italy 2006	 58.

LUCIEN ALBRECHT  “Pfingstberg”  Pinot Gris 	 62.
Grand Cru  Alsace, France 2002	



OTHER WHITES	

MARTIN CODAX  Albarino  Rias Baixas, Spain 2006	 35.

BRUNDLEMAYER  “Kamptaler Terrassen”	 45.
Grüner Veltliner  Austria 2006	

S.A. PRÜM  “Wehlener Sonnenuhr”	 48.
Riesling Kabinett  Mosel-Saar-Ruwer, Germany 2003	

VATISTAS VINEYARDS  “Estate”  Petroulianos	 50.
Monemvasia, Greece 2004	

BONNY DOON VINEYARDS  “Pacific Rim”  Dry Riesling          52.
Washington State 2005	

EROICA  Riesling  Columbia Valley, Washington State 2005	 55.

SOKOL-BLOSSER WINERY  “Evolution”  	 58.
Dundee Hills, Oregon 11th Edition	

WEINBACH  “Personnelle”  Gewurztraminer Reserve           60.
Alsace, France 2005	

 RED WINE	

CABERNET SAUVIGNON	

PENFOLDS  “Bin 407”  South Australia 2004	 50.

ARTESA  “Reserve”  Napa Valley, California 2003	 55.

CHATEAU TOUR-SIMARD  Grand Cru	 65.
St. Emilion, France 2002		

FERRARI-CARANO  Alexander Valley, California 2004	 68.

FREI BROTHERS  “Reserve” Alexander Valley, California 2003	 72.

HENSCHKE  “Keyneton Estate Euphonium”   	 78.
Barossa Valley, Australia 2003 	

CHEVALIER de GRUAUD  St. Julien, France 2000	 85.

SILVERADO VINEYARDS  Napa Valley, California 2004	 95.

STAGS’ LEAP WINERY  Napa Valley, California 2004	 110.

DARIOUSH  “Signature”  Napa Valley, California 2004	 150.

CHATEAU CLINET  Pomerol, France 2003	 175.

SILVER OAK CELLARS  Napa Valley, California 2002	 190.

OPUS ONE  Napa Valley, California 2003		  275.

MERLOT	

BURGESS CELLARS  Napa Valley, California 2004	 42.

BILTON  Stellenboch, South Africa 2002	 45.

RAPHAEL VINEYARDS  “1st Label” North Fork, Long Island 2001    50.

L’ECOLE #41  Columbia Valley, Washington State 2004 	 55.

VINE CLIFF WINERY  Napa Valley, California 2002	 62.

BARNETT VINEYARDS “Spring Mountain District”	 70.
Napa Valley, California 2004	

DUCKHORN VINEYARDS  Napa Valley, California 2004	 90.

BERINGER VINEYARDS  “Bancroft Ranch”	 125.
Howell Mountain/Napa Valley, California 1999	

PINOT NOIR	

LAETITIA VINEYARDS  “Estate”	 45.
Arroyo Grande Valley, California 2005	

THE FOUR GRACES  Willamette Valley, Oregon 2005	 55.

GLORIA FERRER  Carneros, California 2005	 60.

PEGASUS BAY  Waipara Valley, New Zealand 2004 	 75.

DOMAINE DROUHIN  Willamette Valley, Oregon 2005 	 80.

DOMAINE DE L’ARLOT  Nuits Saint-George  1er Cru	 82.
France 2005	

FLOWERS  Sonoma Coast, California 2005	 95.

DOMAINE DUJAC  Morey Saint-Denis  France 2004	 150.

SHIRAZ/SYRAH	

DELAS FRERES  “Les Launes”  Crozes-Hermitage	 40.
France 2004	

MARQUIS-PHILLIPS  “Sara’s Blend”	 45.
South Australia 2005	

QUPÉ  Central Coast, California 2005	 52.

THE FOUNDRY  Stellenbosch, South Africa, 2003	 58.

GROOM CELLARS  Barossa Valley, Australia 2004	 65.

DUTTON GOLDFIELD  “Cherry Ridge Vineyard” 	 72.
Russian River Valley, California 2002	

CRANEFORD  Barossa Valley, Australia 2005	 80.

MACROSTIE  “Wildcat Mountain Vineyard”	 90.
Carneros	, California 2003		



ZINFANDEL	

RAVENSWOOD  “Zen of Zin”  California 2004	 45.

JOEL GOTT  “Dillian Ranch”  Amador County, California 2005	 55.

CHIARELLO FAMILY  VINEYARDS  “Giana”	 60.
Napa Valley,  California 2003	

HARTFORD FAMILY WINERY  Russian River Valley, California 2005      65.

SEGHESIO FAMILY VINEYARDS  “Home Ranch”	 75.
Alexander Valley, California 2005	

HENDRY  “Block 28”  Napa Valley, California 2003	 82. 

OTHER REDS	

TAIT  “The Ball Buster”  Barossa Valley, Australia 2005	 45.

MARCHESE di FRESCOBALDI  “Nipozzano” 	 50.
Chianti Rufina Riserva  Tuscany, Italy 2004	

KANONKOP ESTATE  Pinotage  Stellenbosch, South Africa 2004        55.

ZENATO  “Ripassa”  Valpolicella Superiore  	 58.
Veneto, Italy 2005	

MARQUÉS de CÁCERES  “Gran Reserva”	 60.
Rioja, Spain 2000	

JOSEPH PHELPS VINEYARDS  “Le Mistral”  California 2004          75.

TENUTE MARCHESE ANTINORI	 85.
Chianti Classico Riserva  Tuscany, Italy 2001		

DOMAINE ANDRE BRUNEL  “Les Cailloux”	 95. 
Chateauneuf-Du-Pape  France 2004	

STAGS’ LEAP WINERY  Petite Syrah	 100.
Napa Valley, California 2004	

SHOWKET VINEYARDS  “Asante sana”	 115.
Oakville/Napa Valley, California 2003	

CORTEFORTE  Amarone della Valpolicella Classico	 125. 
Veneto, Italy 2000  	

MAGNUM	

NEYERS  “Theriot Vineyard”  Chardonnay	  145.
Sonoma, California 2002	

FERRARI-CARANO  “Siena” 	 110.
Sonoma County, California 2003	

FRANCISCAN  “Magnificat”  Oakville, California  2002 	 150.

COL D’ORCIA  Brunello di Montalcino  Italy 1998	 250.

FAR NIENTE  “Estate Bottled”	 300.
Cabernet Sauvignon  Oakville, California 2004	

HALF BOTTLES 			 

VEUVE-CLIQUOT-PONSARDIN	 45.
Champagne, France NV			 

SONOMA CUTRER  “Russian River Ranches”	 25.
Chardonnay  Sonoma Coast , California 2005 	

TALBOTT  “Sleepy Hollow Vineyard”  Chardonnay	 42.
Monterey, California 2004		

CLOS LA CHANCE  “Black Chinned”  Syrah	 22.
Central Coast, California 2003			 

ROSENBLUM  “San Francisco Bay”	  Zinfandel	 25.
California 2004	

ETUDE  Pinot Noir  Carneros, California 2005		  40.

PARADUXX  “Red”  Napa Valley, California 2004		  45.

JOSEPH PHELPS VINEYARDS  Cabernet Sauvignon	 48.
Napa Valley, California 2004		  		
	 	



“Wherever you go,
go with all your heart.”

CONFUCIUS


