SPIRITS COCKTAILS

VODKA SHOCHU 18
KETEL ONE 17 TOWARI SOBA SHOCHU 13 LET’S NOT TALK ABOUT IT
WHEATLEY 4 ICHIKO 13 bourbon, all spice dram, miso honey ginger, lemon, peated whiskey
SUNTORY HAKU 15 TOMINO HOZAN SHOCHU 14
TITO’S 16
D OKINAWA FIZZ
GIN JAPANESE WHISKY gin, white rum, cucumber, melon, dry vermouth, shiso, club soda
HAYMAN’S LONDON DRY 14 HATOZAKI SMALL BATCH 25
HAYMAN’S OLD TOM 14 TOKI SUNTORY 17
DRUM SHANBO IRISH GUN 15 HIBIKI HARMONY 28 SWEET AND SAWA
SUNTORY ROKU 16 HAKUSHU 712 year 38 toki japanese whisky, shochu, honey, yuzu, egg white
NEVERSINK 15 HAKUSHU 78 year 70
YAMAZAKI 12 year 38
YAMAZAKI 18 year 84
AGAVE NIKKA MIYAGIKYO 33 NUDE AN,D, IN THE MOQD
ESPOLON 5 NIKKA YOICHI 32 mezcal, chili liqueur, aperol, lime
DEL MAGUEY VIDA 15
RAYO SECO SACATORO 21
LA REMILGOSA LECHUGUILLA 24  WHISK(E)Y ALGONQUIN MUSE
rye whiskey, blanc vermouth, pineapple, absinthe, orange bitters
EVAN WILLIAMS 14
RUM STRANAHAN'’S 20
MICHTERS BOURBON 19
SMITH AND CROSS 17 ARDBEG 10 year 28
RON BARCELO SILVER 14  BALVENIE  72year 28 NON- ALCOHOLIC
PLANTATION DARK 16 WILD TURKEY RYE 15 [ \
RHUM JM 17 MOSHI red shiso & apple 10
HOUSE MADE MINT YUZU-ADE 7
AMARI + APERTIFS
CHOYA YUZU SODA 8
GENEPY 12
SEUMATO 13 MEXICAN COKE 8
CAMPARI 13 COFFEE 5
NANBU BIJIN ALL KOJI 74 hot or iced
STREGGA 16 TEA 5

ITALICUS 16 \hoj/cha, mint, chamomile, sencha, hot or iced assam )




WINE

SPARKLING

CAVA, BRUT | CONQUILLA, SPAIN 13/52
lean bubbles, limestone, hay

SPARKLING ROSE | CONQUILLA, SPAIN 13/ 52

strawberry, brown sugar, melon
WHITE

RIOJA BLANCO | ERMITA, ITALY 14/ 56
honey, apricot, peach

CHARDONNAY | JASPER RAATS, SOUTH AFRICA
white apple blossom, grapefruit, pear 15 /60

FATTORIA LA RIVOLTA “SOGNO DI RIVOLTA, ITALY 99
honey, almond, walnut | Fiana & Greco |

CHENIN BLANC | CLOS DU BOURG, FRANCE 1710
ginger, earthy, citrus
ALBARINOI LA MAREA, CALIFORNIA 19/76

white nectarin, honey suckle, mineral finish

ROSE
SAINTE VICTOIRE ROSE | CHATEAU COUSSIN, FRANCE
strawberries, citrus peel, floral 15 /60
VALTENESI ROSE | IL CHIARETTO, ITALY 16 /67

currant, citrus, peach

RED

BEAUJOLAIS | DOMAINE SAINT CYR, FRANCE 76/67
strawberry, minerals, light acidity

PINOT NOIR | ETHERIC WINE WORKSHOP, OREGON
cherry, minerals, honeysuckle| 77/80

12 /22
HOUSE HOT SAKE 422,
NIGORI
KURASAWA NIGORI 14 /62
honey, macadamia nut, pear 720 ml
KATO SAKE WORKS | HAZY NIGORI 17 / 80
fresh grass, white chocolate, late apples 750 m/
JUNMAI
KATO SAKE WORKS 17 / 80
dry apple, prickly pear, bamboo shoots 750 m/
SEIKYO TAKEHARA, HIROSHIMA 16 /77
light, mild acidity, stone fruit 720 ml
KURASAWA KIMOTO 16 /77
spiced apples, caramel, white chocolate 720 ml
WATARI BUNE
bright, muskmelon, peach 9 7/2(7)%
BROOKLYN KURA #14
fresh, crisp, dry finish 777/259 n?/
AKASHI-TAI | SPARKLING | JUNMAI GINGO 37
zesty, fruity, apertif 300 m/

BROOKLYN SAKE FLIGHT

KATO JUNMAI /BROOKLYN KURA #14 / KATO HAZY NIGORI

GUEST’S CHOICE SAKE FLIGHT

GUEST’S SELECTION OF ANY 3 SAKE OPTIONS

25

25

4 DRAFT sadselipla CANNED

ROCKAWAY “ESB”
Imperial Extra Special Bitter

TALEA “BRYANT PARK” Pilsner
GRIMM “Wavetable” IPA

THREE’S BREWING “Hereafter”

\Oktoberfest

10

n
10

n

SAPPORO, Rice Lager

ECHIGO, Rice Lager

SHACKSBURY,
Dry Cider

~

9

10
9

ATHLETIC, “Golden Ale” 8

non- alcoholic

J




