
SPECIALTY
COCKTAILS

SPECIALTY MOCKTAILS

スペシャルドリンク

THE JERRY | 60
Johnny Walker Blue, neat or on the rocks

SHISŌ  SEXY | 17
Shochū , shisō  cordial, soda, tonic

NIJŪ  SUPAI | 18
Armagnac, St. Germain, sour pineapple, sugar rim

THE BLACK SWAN MARTINI | 18
Nolet’s Gin, Vermouth, crazy water, kō ji, MSG

FUJI SUNSET | 16
Tito’s Vodka, Lillet, strawberry rhubarb cordial,

apple soda

ONNA BUGEISHA | 20
Don Fulano, Desolas Mezcal, luxardo cherry, 

cucumber, lime, pineapple

TOKYO FROG | 12
Feragaia N/A spirit, green tea, yuzu, honey, apple soda

MANGO KORAI | 12
Origami N/A sake, mango, lime, luxardo, hibiscus, serrano, soda

SAKURA BREEZE | 12
Ritual N/A gin, mint, lime, simple syrup, N/A apértif

MUSUKO OLD FASHIONED | 18 / 50
short rib fat-washed Horse Soldier Bourbon 
or Yamazaki 12 Year

OTONA SPRITZ | 16
Raspberry Aperol, sparkling water, Prosecco

OTŌ TO | 18
Ilegal Mezcal, Aperol, ginger syrup, lemon

HATTORI HANZŌ  | 20
Patrón Reposado, Yuzuri, Domaine de Canton, lemon, 
agave, serrano

UBE PAINKILLER | 18
Bacardi 8, tangerine, pineapple, coconut, ube

RISING SUN | 18
Ketel One Cucumber, sake, cucumber, St. Germain, 
lemon, tajín

MUSUME FASHIONED
Suntory Toki, sake, vanilla, chocolate bitters 18

Hibiki Harmony, sake, vanilla, chocolate bitters 30



JAPANESE WHISKY

THE GODFATHER | 250
Yamazaki 18 Year, Hibiki 21 Year, Teitessa 30 Year 

NIKKA | 50
Nikka Coffey Malt, Nikka Myagikyo, Nikka Yoichi 

THE ORIGINAL GANGSTER | 80
Hibiki Harmony, Yamazaki 12 Year, Hakushu 12 Year 

FLIGHTS

AKASHI 
AKASHI 5 YEAR RED WINE CASK
AKASHI 5 YEAR SHERRY CASK
AKASHI SINGLE MALT
AKASHI UME
AKKESHI "SEIMI" SINGLE MALT PEATED
AO. SUNTORY WORLD WHISKY
HAKATA 10 YEAR SHERRY CASK
HAKATA 16 YEAR SHERRY CASK
HAKUSHU MALT 12 YEAR
HAKUSHU SINGLE MALT 18 YEAR
HATOZAKI 12 YEAR UMESHU CASK
HATOZAKI OMAKASE PURE MALT
HATOZAKI SMALL BATCH 
HIBIKI 21 YEAR
HIBIKI HARMONY
HIBIKI HARMONY MASTERS SELECT
ICHIRO'S CHICHIBU WORLD WHISKY
IKIKKO KOJI 8 YEAR SHERRY CASK
KAIYO MIZUNARA CASK STRENGTH
KAMIKI 
KIKORI
KUJIRA 20 YEAR RYUKYU
KURA THE WHISKY
KURAYOSHI MALT 8 YEAR
KURAYOSHI MALT 12 YEAR
KURAYOSHI MALT 18 YEAR
KURAYOSHI MALT SHERRY CASK

16
75
75
35
15
80
20
18
33
50
165
45
25
19
200
28
65
30
22
15
20
16
120
20
30
35
90
25

22
14
15
18
45
40
28
75
24
32
18
21
16
85
22
28
26
48
30
45
85
40
15
120
50
165
50
50

THE KYOTO BLACK LABEL
MARS IWAI
MARS IWAI 45
MARS IWAI TRADITION
MARS KOMAGATAKE SINGLE MALT 2022 EDITION
MARS MALTAGE "COSMO" 
MARS SHINSU THE LUCKY CAT
MARS TSUNUKI SINGLE MALT 2022 EDITION
MATSUI PEATED CASK
MATSUI SAKURA 5 YEAR SINGLE CASK
NIKKA COFFEY GRAIN 
NIKKA COFFEY MALT 
NIKKA DAYS
NIKKA DISCOVERY MIYAGIKYO AROMATIC YEAST
NIKKA FROM THE BARREL 
NIKKA MIYAGIKO SINGLE MALT
NIKKA TAKETSURU PURE MALT
NIKKA THE GRAIN
NIKKA YOICHI SINGLE MALT
NIKKA YOICHI 10 YEAR
SEKK SATO SHIKI 21 YEAR SINGLE GRAIN
SHIBUI SHERRY CASK 8 YEAR
SUNTORY TOKI
TEITESSA 30 YEAR SINGLE GRAIN
YAMAZAKI 12 YEAR SINGLE MALT
YAMAZAKI 18 YEAR
YAMAZAKI BARREL AGED PLUM
YAMAZAKI PLUM TOASTED OAK



WHITE WINE LIST

SAUVIGNON BLANC

CHARDONNAY

CHAMPAGNE & SPARKLING

FRANCE & INTERESTING WINES

Sauvignon Blanc, Details, Sonoma, CA 2022
Chardonnay, Daou, Paso Robles, CA 2023
Chardonnay, Cambria Estate, Santa Maria Valley, CA 2022
Rose, Daou, Napa, CA 2023

Amore Di Amanti, Prosecco, IT
Faire La Fête, Languedoc-Roussillon, FR (NV)
Billecart-Salmon Brut Rose, Champagne, FR (NV)
Alexandre Bonnet Blanc de Noirs, Champagne, FR (NV)
Jean Vesselle Brut Reserve, Champagne, FR (NV)
Chartogne-Taiet "Cuvee St Anne*", Champagne, FR (NV)
Laurent-Perrier, Brut Grand Siècle No 26 Grande Cuvee, Champagne, FR (NV)
Dom Perignon "John Michael Basquiat", Champagne, FR 2015
Armand de Brignac, Ace of Spades, Champagne, FR (NV)
Christophe Baron, Le Dessus Bois Marie, Champagne, FR2019

55
55
375
79
99
149
363
525
525
650

Allan Scott, Marlborough, NZ 2023
Ashes and Diamonds, Napa Valley, CA 2022
Black Cottage, Marlborough, NZ 2023
Illumination by Quintess, North Coast, CA 2024

56
99
66
75

Rombauer Vineyards, Carneros, CA 2023
Flowers, Sonoma, CA 2023
Far Niente, Napa, CA 2023
CHEV., Russian River Valley, Sonoma, CA 2020
Diatom, Santa Barbara County, CA 2023
Big Table Farm "The Wild Bee", Willamette, OR 2022
RAEN "Lady Marjorie" Cuvee, Sonoma, CA 2022

98
87
122
299
66
120
169

Grenache Blanc, E. Guigal Chateauneuf Du Pape Blanc, Rhone Valley, FR 2019
Blanc/Semillion, Chateau Cheval Blanc, Le Petit Cheval Blanc, Bordeaux, FR 2022
Pouilly-Fumé, Blanchet "Calcite", Loire Valley, FR 2021
Pinot Gris, King Estate, Willamette Valley, OR 2023
Blanc/Semillon, Chateau Lynch-Bages, Blanc de Lynch-Bages, Bordeaux, FR 2022
Chablis, Domaine de L'Enclos Chablis 1er Cru 'Beauroy', Burgundy, FR 2020
Sancerre, Pierre Cherrier "La Croix Poignant”, Loire Valley, FR 2023

99
399
99
59
199
99
99

15
15
17
15

13
16
95

58
55
62
55

split magnum

1 liter



69
62
59
71

RED WINE LIST

PINOT NOIR

CABERNET SAUVIGNON

FRANCE

INTERESTING WINES

Cabernet Sauvignon, Daou, Paso Robles, CA 2022
Red Blend, Domaine de la Vieille Julienne, Rhone, FR 2022
Pinot Noir, MWC, Victoria, AUS 2022
Pinot Noir, Yount Mill House, Carneros, CA 2022

17
16
17
19

129
68
179
99
299
150
77

299
76
99
79
150
99
69
285
184
89
499
7000full set

Big Table Farm, Willamette Valley, OR 2022
Paul O'Brian Winery, Umpqua Valley, OR 2022
RAEN, "Roval St. Robert." Sonoma Coast, CA 2023
Flowers, Sonoma Coast, CA 2021
CHEV., Santa Lucia Highlander, Sonoma, CA 2020
Home Ranch, Carneros, CA 2021
Mamet, Alder Springs Vineyard, Mendocino, CA 2020

Ashes & Diamonds, V.1 - No2, Napa, CA 2022
Hess "Maverick Ranch," Paso Robles, CA 2022
Stonestreet, Alexander Valley, Sonoma, CA 2018
Bezel by Cakebread Cellars, Paso Robles, CA 2021
Heitz Cellars, Napa, CA 2021
Faust, Napa, CA 2022
Details by Sinegal Estate, Sonoma County, CA 2021
Realm Cellars, The Bard, Napa, CA 2021
Jayson Pahlmeyer, Napa, CA 2021
Beringer Vineyards, Knights Valley, Napa, CA 2019
Quintessa, Rutherford Estate, Napa, CA 2021
Bond, "Melbury" "Quella" St. Eden" "Vecina" & "Pluribus", Napa, CA 2020

Château Corbin, St Emilion, Bordeaux, FR 2015
Château Gloria, St Julien, Bordeaux, FR 2015
Château Pontet-Canet, Pauillac, Bordeaux, FR 2015
Vidal Fleury, Cotes du Rhone, FR 2021
Domaine Graeme & Julie Bott, First Flight, Rhone Valley, FR 2018
Chateau Palmer, Bordeaux, Margeaux, Bordeaux, FR 2012
Chateau Giscours, Margeaux, Bordeaux, FR 2015

93
151
405
55
121
599
187

Red Blend, Leviathan, Napa, CA 2022
Sangiovese, Brancaia Tre, Tuscany, IT 2020
Barolo, Alberto Voerzio Castagni, Piedmont, IT 2020
Blend, Penultimate, Napa, CA 2019
Cab/Shiraz, Penfolds, Bin 389, Southern Australia, AUS 2019
Red Blend, Advice From John by Orin Swift, Napa, CA 2023

84
69
195
848
88
65



Rice: Koshihikari
Prefecture: (Kyoto)
Notes: Asian pear, creamy nougat, medium body

Rice: Yamada Nishiki
Prefecture: (Shizuoka)
Notes: Honeydew melon, rice, earthy, slightly acidity

Rice: Yamada Nishiki
Prefecture: (Hiroshima)
Notes: Asian pear, creamy nougat, medium body

Rice: Wataribune Rice
Prefecture: (Ibaraki)
Notes: Fresh flowers, steamed rice, mineral driven

Rice: Yamada Nishiki and Gohyakumangoku
Prefecture: (Hyogo and Niigata)
Notes: Savory with complex minerality, almond, kumquat, bright finish

Rice: Yamada Nishiki
Prefecture: (Kyoto)
Notes: Overripe cantaloupe, honeydew, honeysuckle, creamy body, long pear finish

Rice: Yamada Nishiki
Prefecture: (Hiroshima)
Notes: First Daiginjo created, bright aroma of white grapes and vine flowers;
contains hand cut gold flowers

Rice: Yamada Nishiki
Prefecture: (Fukui)
Notes: Green apple, sweet rice, vanilla

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Crisp with nuanced notes of honeydew, lemon peel, and white flowers

Rice: Nakate Shinsenbon
Prefecture: (Hiroshima)
Notes: Crisp notes of lemon, lime, and guava.

plus / minus
( + ) higher number = dryer profile
( - ) lower number = sweeter profile

semaibuai %
the lower the percentage, the finer the rice is milled, resulting in a smoother profile

TOZAI JUNMAI
“LIVING JEWEL”
+6.5 | 70%

300ml: 31
720ml: 55

300ml: 55
720ml: 99

720ml: 76

300ml: 49

4oz: 17
720ml: 85

720ml: 148

720ml: 99

4oz: 19
720ml: 99

720ml: 137

500ml: 72

TAKATENJIN JUNMAI DAIGINJO
“SOUL OF THE SENSEI”
+5 | 50%

SUISHIN JUNMAI
“DRUNKEN HEART”
+3 | 65%

THE “55” WATARI BUNE
+3 | 55%

HEAVENSAKE JUNMAI
“LABEL 12”
+2 | 50% - 70%

HORIN JUNMAI DAIGINJO
+2 | 50%

KAMOTSURU DAIGINJO
“TOKUSEI GOLD”
+1.5 | 50%

BORN GOLD JUNMAI DAIGINJO
+1 | 50%

SAKE ONO JUNMAI DAIGINJO
+1 | 50%

FUKUCHO JUNMAI SPARKLING
“SEASIDE”
-40 | 70%

SAKE
CR

IS
P 

/ R
EF

RE
SH

IN
G



Rice: Hattannishiki
Prefecture: (Kochi)
Notes: Rose, wood & grapes, very dry, lingering
umami finish of fennel, hops & unripe strawberry

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Ripe apricots, fennel, lemongrass

Rice: Yamada Nishiki
Prefecture: (Hyogo)
Notes: Lightly earthy, mellow, subtle finish

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Creamy and soft with hints of butter and
mango, crisp green apple and honeydew melon

Rice: Gohyakumangoku
Prefecture: (Fukui)
Notes: Tart yogurt, hoppy, earthy, mushroom, honey,
banana, thick and smooth at the same time

Rice: Yamada Nishiki
Prefecture: (Shimane)
Notes: Crisp acidity, green fruits, herbal notes

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Extra deep flavor, light & clean mouth feel, swallows easily

Rice: Calrose
Prefecture: (Oregon)
Notes: Bright and fresh pear flavor

Rice: Gohyakumangoku
Prefecture: (Hyogo)
Notes: Sweet aroma, fruity and refreshing

4oz: 15
720ml: 74

720ml: 54

720ml: 48

720ml: 99

720ml: 89

300ml: 44
720ml: 84

720ml: 139

750ml: 54

300ml: 33
750ml: 60

SUIGEI SHUZO TOKUBETSU JUNMAI
“DRUNKEN WHALE”
+7 | 55%

KIRIN-ZAN CLASSIC
+6 | 65%

HAKUTSURU “EXCELLENT” JUNMAI
+4 | 70%

MIDORIKAWA JUNMAI
“GREEN RIVER”
+4 | 60%

MANA 1751 TOKUBETSU YAMAHAI JUNMAI
MUROKA GENSHU
“TRUE VISION”
+3.5 | 60%

RIHAKU JUNMAI GINJO
“WANDERING POET”
+3 | 55%

KUBOTA YAMAHAI JUNMAI DAIGINJO
“HEKIJU”
+2 | 50%

ASIAN PEAR SAKE
“MOONSTONE”
-8 | 58%

MIO SPARKLING SAKE
-70 | 60%

SA
VO

RY
 / 
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Rice: Yamada Nishiki/Miyamanshiki/Gohyakumangoku
Prefecture: (Niigata)
Notes: Gentle flavors of steamed rice, soft and dry finish, earthy, refreshing

Rice: Yamada Nishiki
Prefecture: (Yamaguchi)
Notes: Honey, jasmine, fruit forward

Rice: Yamada Nishiki
Prefecture: (Gunma)
Notes: Delightfully rough around the edges, fruity aromatics, plush, big and in your
face, anise and fruit finish

Rice: Yamada Nishiki
Prefecture: (Shizuoka)
Notes: Plum, melon peach; watermelon

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Slight floral aromatics, honeydew, lychee

Rice: Gohyakumangoku and Koshitanrei
Prefecture: (Niigata)
Notes: White flower, strawberry, fresh mint on the nose with a melon, ginger finish

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Strawberry, lychee, sweet apple

Rice: Miyamanishiki
Prefecture: (Hokkaido)
Notes: Dark plum, black cherry, subtle earthiness

Rice: Gohyakumangoku
Prefecture: (Hyogo)
Notes: Stored in cedar barrels, a bit smoky, umami on front, spice on the back

Rice: Hida-Homare
Prefecture: (Gifu)
Notes: Traditional sake with aromas of cocoa and clove, nutty and spicy

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Grilled nuts, pistachio, white chocolate

HAKKAISAN 45 JUNMAI DAIGINJO
+4 | 45% 720ml: 128

300ml: 50
720ml: 99
1.8L: 250

720ml: 99

300ml: 58
720ml: 139
1.8L: 250

300ml: 36
720ml: 66

720ml: 165

4oz: 11
500ml: 72

720ml: 76

4oz: 11
720ml: 66

900ml: 88

300ml: 44
720ml: 84

DASSAI 45
+3 | 45%

RYUJIN KAKUSHI NAMACHOZO GINJO
“DRAGON GOD”
+2 | 35%

WAKATAKE ONIKOROSHI JUNMAI
DAIGINJO “DEMON SLAYER”
+2 | 55%

YOSHI NO GAWA DAIGINJO
“GOLDEN GOURD”
0 | 40%

YOSHINOGAWA JUNMAI GINJO
“WINTER WARRIOR”
-1 | 60%

WILDFLOWERS JUNMAI
-44 | 65%

KAMOTSURU DAIGINJO
“TOKUSEI GOLD”
+1.5 | 50%

BORN GOLD JUNMAI DAIGINJO
+1 | 50%

SAKE ONO JUNMAI DAIGINJO
+1 | 50%

FUKUCHO JUNMAI SPARKLING
“SEASIDE”
-40 | 70%
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Rice: Gohyakumangoku
Prefecture: (Shimane)
Notes: Hint of toffee, creamy, plum

Rice: Calrose
Prefecture: (California)
Notes: Ripe banana, coconut, slightly nutty

Rice: Yamada Nishiki
Prefecture: (Fukui)
Notes: Aged 2 years, poached pear, green apple, vanilla, satin-like mouth-feel,
grapefruit aroma, rich

Rice: Watari Bune
Prefecture: (Ibaraki)
Notes: Most prized Junmai Daiginjo in the world. Juicy honeydew and peach flavors

Rice: Yamada Nishiki
Prefecture: (Yamaguchi)
Notes: Considered Holy Grail of sake, grapes, flowers, strawberries, minerals

Rice: Yamada Nishiki
Prefecture: (Yamaguchi)
Notes: Floral nose, early summer pears, wild red berries, muscat grapes

Rice: Gohyakumangoku
Prefecture: (Ishikawa)
Notes: Mild, yet engaging banana flavor that slips into a rich sake rice umami, dash
of acidity on the finish

Rice: Gohyakumangoku
Prefecture: (Niigata)
Notes: Most sought after sake, fiji apple, tart pear

Rice: Yamada Nishiki
Prefecture: (Yamagata)
Notes: Lychee, wild strawberry, grapefruit, elegant &
highly refined

Rice: Yamada Nishiki/Omachi/Gohyakumangoku
Prefecture: (Toyama)
Notes: Created by ex cellar master, Richard Geoffroy, of Dom Perignon. White
pepper nose, give a silky mouthfeel, youthful and energetic, by far the most complex
sake, voila!

DREAMY CLOUDS NIGORI
+3 | 59%

300ml: 39
720ml: 72

4oz: 11
720ml: 55

720ml: 199

720ml: 299

720ml: 249

720ml: 249

720ml: 333

300ml: 77
720ml: 189

720ml: 289

750ml: 353

SHO CHIKU BAI SILKY
-20 | 50%

BORN JUNMAI DAIGINJO
“TOKUSEN”
+5 | 38%

WATARI BUNE JUNMAI DAIGINJO
“LIQUID GOLD”
+4 | 23%

DASSAI 23 JUNMAI DAIGINJO
+3 | 23%

HEAVEN SAKE: REGIS CAMUS X DASSAI
“LABEL NOIR”
+3 | 23%-39%

NISHIDE “100 YEAR”
JUNMAI DAIGINJO
+3 | 50%

KUBOTA MANJU JUNMAI DAIGINJO
“TEN THOUSAND CELEBRATIONS”
+2 | 33%

TOKO JUNMAI DAIGINJO
“ULTRALUXE”
0 | 35%

IWA 5 - ASSEMBLAGE 4 JUNMAI
DAIGINJO
-1.5 | 35%

NI
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RI
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SAKE


