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Snacks
Chips Togarashi	 3

Pickle Rutabaga, Ume, Bonito   	 6

Raw
Oysters & Clams Ponzu Sauce 	  M/P

Crudo Kampachi, Koji, Shiso  	 15

Small
Miso Potato Salad 	 7

Greens 
Mizuna, Barley, Sea Beans, Meyer Lemon, Chili	 11

Karaage  
Duck Wings, Spicy Sesame, Scallions  	 14 

Large
Pasta  
Tagliatelle, Uni, Smoky Butter  	 22

Dry Aged Prime Ribeye  
Koji, Tosazu Sauce  	 65

Whole Fish  	 M/P

Dinner
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Cocktails  
14

Wave 
Gin, Coconut, Grapefruit, Don’s Mix

One Flight Up 
White Rum, Green Tea, Lime, Shiso

Don Cherry 
Bourbon, Cherry, Cinnamon, Chocolate Bitters

Thrice Rice 
Scotch, Rice Cake, Nigori, Almond

Nettai  
Rum, Orgeat, Mandarine, Yuzu

Bee Side 
Gin, Basil, Lemon, Lychee

Night Night  
Brandy, Spicy Plum, Antica Vermouth, Mezcal

Shades of Green 
Rum, Honeydew, Mint, Aloe

Ginger Baker 
Reposado Tequila, Oolong Tea, Ginger, Cassis

Dippermouth
Bourbon, Black Walnut, Crème de Banana, Cold Brew

Smoked Palomino 
Mezcal, Sherry, Grapefruit, Salt
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Sake

Daiginjo 
RICE POLISHED DOWN TO AT LEAST 50%

Tedorigawa “Iki Na Onna”	 13	 48 	160
Trim and Saucy, 
with a caress of Wild Honey

Tamagawa “Kinsho”			   110
Round, Full-Flavored,  
with Fruit and Floral Displays

Masumi “Nanago”			   128
Saucy, Stylish Daiginjo for the 21st Century

Specialty
Kamoizumi “Komekome”	 10	
Piquant and Mildly Sweet

Kamoizumi “Umeshu”	 11
Tart, Sweet, Piquant Plum Sake

Kamoizumi “Nigori Ginjo”	 11	 42	 90
Lively, Voluptuous…  
Perfect for Nigori Fans

Dewazakura “Tobiroku”			   70
Dry, Crisp And Effervescent:  
Perfect for Champagne Lovers

4oz	 500ml	 1.8ltr

4oz	

4oz	

4oz	 500ml	 900ml

 	  	 720ml

 	  	 720ml

 	  	 720ml

4oz	 500ml	 1.8ltr

Junmai 
“PURE” (NO BREWER’S ALCOHOL ADDED) 

Masumi “Okuden Kantsukuri” 	 10	 36	 128
Comfortingly Familiar,  
Surpassingly Smooth	

Hoyo “Sawayaka Junmai”	 10	 36	 128
The Gentle Junmai: Soft And Smooth	

Sohomare “Tokubetsu Kimoto”			   68
Crisp And Flavorful, With A Punch 

Ginjo 
RICE POLISHED DOWN TO AT LEAST 60%

Dewazakura “Oka”	 11 	 42	 135
Delightful, Flowery Bouquet 
Pear and Melon	

Koshi No Kanbai “Tokusen”	  13	 48	 167
Ineffable Flavors Diffuse and  
Converge at Minds End

Seitoku “Genshu”			   75
Trapeza: Cask Release 
A Light Balanced Genshu

Kokuryu “Junmai Ginjo”			   88
Deep, Rich And Welcoming Flavor

4oz	 500ml	 1.8ltr

 	  	 720ml

 	  	 720ml

 	  	 720ml

4oz	 500ml	 1.8ltr

4oz	 500ml	 1.8ltr
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Shochu 

Rice
Kawabe Kome   	 10 
Crisp and Light, with Floral Aroma	  
 

Mugon 10yr 	  17 
Complex Notes of Oak, Mint, and Honey 	

Barley
Kintaro Baisen Mugi  	 10 
Silky with Bold Notes of Sesame and Toast 

Sweet Potato
Ikkomon Imo	  11 
Rich, Earthy, and Savory
 

Tenshi No Yuwaku  	 21 
Soft and Creamy with Vanilla Bean and Sherry 

Soba
Towari Soba  	 10 
Robust, Earthy and Nutty	  

Okinawan Sugarcane
Jougo Kokuto  	 10 
Slightly Sweet, Tropical Fruits and Molasses 	  

Sudachi  	 10 
Light, Bright Citrus and Aroma of Sudachi Lime	 	
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Akashi Eigashima  	 13 
Black cherry, Malt, Roasted Nuts

Akashi White Oak  	 27 
Toffee, Citrus, Vanil la

Hakushu 12yr  	 28 
Earth, Pear, Smoke

Hakushu 18yr  	 78 
Honey, Fruit Salad, Baked Pastry, Smoke

Hibiki 12yr  	 27	 
Cooked Apples, Cinnamon, Plum Wine

Hibiki 17yr  	 54	 
Oak Resin, Gentle Smoke, Cacao

Hibiki Japanese Harmony  	 22	 
Orange, Herbaceous, Light Oak

Iwai “Bourbon”  	 14	 
Orange, Banana, White Pepper

Iwai Tradition  	 20	 
Grape-like fruit, Creamy, Lychee

Johnny Smoking Gun  	 15 
Light Smoke, Cream Corn, Malt  
(Made in Detroit/Japanese Inspired)

Japanese Whiskey

Nikka Coffey Grain  	 20	  
Coconut, Melon, Chamomile

Nikka Taketsuru Non Age  	 17	  
Fragrant Citrus, Peat Smoke, Cherry

Yamazaki 12yr  	 35	  
Tropical Fruit, Baking Spice, Rum

Yamazaki 18yr  	 120	  
Earth, Wood Resin, Sherry

Suntory Royal Monkey 2016  	 28 
Marmalade, Grainy Earthiness, Caramel

Ichiro’s Malt Chichibu  
‘The Floor Malted’ 2015  	 52 
Pear, Baked Apple, Savory Biscuit

Ichiro’s Malt and Grain Whisky  	 25 
Butterscotch, Banana, Pipe Tobacco
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Whisk(e)y

Scotch
Ardbeg Uigeadail  	 20 
Caramel, Espresso, Powerful Peat Smoke

Auchentoshan Three Wood  	 18 
Cacao, Ripe Fruit, Toffee

Bruichladdich Scottish Barley  	 14 
Honey, Saline, Subtle Sweet Smoke

Glenmorangie 10yr  	 22 
Citrus, Vanil la, Cream

Highland Park 18yr  	 38 
Toffee, Baking Spice, Exotic Fruits

Laphroaig 10yr  	 15 
Salted Liquorice, Coconut,Muscular Smoke

Springbank 15yr  	 26 
Guava, Dried Leather, Toffee Sweetness

Irish
Power’s Gold Label  	 11 
Cereal, Honey, Malt

Redbreast 12yr  	 17 
Dried Orange Peel, Marzipan, Spice
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Bourbon
Blanton’s Single Barrel  	 14 
Orange Peel, Vanil la, Clove

Buffalo Trace  	 13 
Cinnamon, Cereal, Toffee Apple

Old Forester 86 Proof  	 12 
Cedar, Rye Bread, Maple Resin

Woodford Reserve  	 12 
Leather, Cacoa, Butterscotch

Rye
Lock, Stock & Barrel  	 29 
Roasted Acorns, Sour Grass,  
Wild Cherries

Old Potrero 18th Century Style  	 18 
Caraway, Toasted Oak, Creamy Malt

Pikesville 110 Proof  	 13 
Curacao, Nougat, Liquorice Sweetness

Wild Turkey 101  	 11 
Grain, Wood Spice, Dark Fruit



Sparkling 
Brut Reserve, Champagne Pol Roger NV	 23	 115  
Epernay, France  

Brut Rose, Cave Juvé y Camps NV 	 13	 52 
Catalonia, Spain 

Brut Méthode Champenoise 	 11	 44 
Domaine St. Vincent New Mexico, US

White
Gruner Veltliner, Forstreiter ‘Kogl’ 2014	  11	 44 
Kremstal, Austria 

Chardonnay, Routestock 2012  	 12	 48 
Carneros, California

Red
Cabernet Sauvignon, Heller ‘Cachagua’ 2013	 13	 52  
Carmel Valley, California

Bourgogne Rouge, Domaine 	 14	 56 
Seguin-Manuel 2014 Burgandy, France

Wine

Draft
Asahi  	 7

Sorachi Ace Brooklyn Brewery  	 9

Bottles
Koshi Hikari Echigo Beer  	 12

Niigata Golden Kolsch  	 13

IPA Oze No Yukidoke  	 14

Sansho Herb Japanese Ale 	 12

Six Point Crisp (can)  	 7

Stout Echigo Beer 	 10

Tamano Megumi Pale Ale  	 13

Beer
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