COCKTAILS

SATORI SOUR - S17

Gin, yuzu,lemongrass, mandarin orange syrup, freshly squeezed lemon juice

MIKAMI OLD FASHIONED - S16
Fapanese Whiskey, mandarin orange syrup, black peppercorn, cardamom,
angostura bitter, orange zest, cherry, rocks

MIDORI BY MOONLIGHT - $15
Vodka, melon, muddied cucumber, fresh lime juice, chili salt, rocks

YOKO SPRITZ - S16
Ramazzotti Rosato, Choya Umesbu plum wine, sparkling wine

WHISKY HIGHBALL - S14
Fapanese whisky, soda, Ginger beer, Rock

GIN BLOSSOM - 518
Fapanese Gin, cointreau, lillet Blanc, guava, fresh lemon yuice

TOPPY MARTINI - $24
Deluxe crystal Podka, Oka Bermutto Sake Permouth, stuffed olive

KOH-HEE COCKTAIL - S14
-Licor 43, caffee liguor, chacolate bitters, Fapanese coffee reduction

LYCHEE MARTINI - S16
- Padka , lychee puree, fresh lemon juice

TOKYO ICE TEA - S19
- Podka, tequila, rum, midori, cointreau, lemonade, fresh lime juice

PINEAPPLE PARADISE - S18
= Pineapple juice, fresh lemon juice, vodka, red wine

{

S A K E BY THE GLASS & CARAFE 40Z [ 80Z MIKAMI

SHO CHIHU BAI - S7 / S12
Macadamia nut, Chai spice, vanilla, sliced bread.

GEKKEIKAN, JUNMA - S8 / S14
Herbaceous, grapefruit, light earthiness

NARUTOTAI GINJO NAMA GENSHU - S19 / $34
Nuts, sage, fennel, rice pudding

SAKE BY THE BOTTLE

OZEKI KARATAMBA - S18

caramel, cocoa, earthtone, and maple syrup

YAEGAKI - $21
Cantaloupe, honeydew, melon

SAYURI - $21
W hite grape and cherry blossom

HAKUTSURU, SUPERIOR, JUNMAI GINJO - S24

Melon, grape, and sweet rice

SHO-UNE, JUNMAI DAIGINJO - $33
Delicate texture and hints of pear flavor

DASSAI NIGORI JUNMAI DAIGINJO - S45
Cherries, pears, apples, grapes, light whipping cream

DASSAI "23" JUNMAI DAIGIN]JO - S85
Broawn sugar, fleshy plums, and minerals



JAPANESE WHISKY uw
AKASHI, UME, PLUM WHISKEY - S12
TENJAKU - S12

THE HAKUSHU, 12 YEAR - S27

HIBIKI, HARMONY - $22

MATSUI, THE KURAYOSHI, PURE MAIT - S62
MATSUI, MIZUNARA CASK - $20

NIKKA, COFFEY GRAIN - S18

SUNTORY, TOKI - S11

SUNTORY, WORLD WHISKY - S15

KUJIRA, RYUKYU, 12 YEAR - 528

THE YAMAZAKI, 12 YEAR - S24

ZERO PROOE
TOGARASHI GUAVA POP - $8
YUZU LEMONGRASS LIMEADE - $8
HARVEST PEACH TEA - S8

BEER

KIRIN LIGHT - S8
KIRIN ICHIBAN -S8
ASAHI -S8
SAPPORO - $8
LAGUNITAS IPA - S8
GUINESS - S8

Orion - S12

Q
WHITE WINE %«

CHANDON - $62 MITKAM.I
By the Bay, Sparkling, California

ROBERT MONDAVI- S18 / S72
Chardonnay, California Vineyards

MACON LOCHE - $21 / S84
EN PRES FORET, France

CLOUDY BAY - S18 / §72
Sauvignon Blanc, New Zealand

RED WINE

SHUNYI CELLARS - S17/ S66
Pinot Nori, santa Iucia highblands

ORIN SWIFT - S19 / S74
Red blend, Napa

CHATEAU ST ANDRES CORBIN - S13 / S50
Bordeaux, France

PRISONER, UNSHACKLED - S14 / $54
Cabernet Sauvignon, Napa

DRAFT BEER
ASAHI - $9
SAPPORO - $9
MAPEWOOD IPA - $9
OLD IRVING IPA - $9

SOJU

APPLE / MANGO / LYCHEE - S18
GRAPE / YOGURT



