VODKA

KETEL ONE
LUKSUSOWA
SUNTORY HAKU
OKA

OKA YuzU

GIN

MARTIN MILLER’S LON
SUNTORY ROKU
NEVERSINK

AGAVE

ESPOLON
ROSA LUNA
DEL MAGUEY VIDA

AMARI + APERTIFS

HOUSE UMESHU
HOUSE LIMONCELLO
APEROL

GENEPY

SFUMATO

CAMPARI

NANBU BIJIN ALL KOJI
STREGA

ITALICUS

LUSTAU SHERRY
PARK VS COGNAC

SPIRITS

17
4
15
16
6

DON DRY 74
6
15

15
15
6

13
13
16
2
13
13
4
16
6
4
13

JAPANESE WHISKY

HATOZAKI SMALL BATCH
SUNTORY TOKI

HIBIKI HARMONY
HAKUSHU 12 year
HAKUSHU 78 year
YAMAZAKI 12 year
YAMAZAKI 18 year
NIKKA MIYAGIKYO

NIKKA YOICHI

WHISKEY

OLD BARDSTOWN
WILD TURKEY
STRANAHANS
MICHTERS BOURBON

ARDBEG 10 year
BALVENIE 712 year
RUM

RON BARCELO SILVER
PLANTARAY DARK

SHOCHU

[ICHIKO
THE SG SHOCHU KOME

25

17
28
38
70
38
84
33
32

4
15
20
19
28
28

14
16

13
17

COCKTAILS

LET’S NOT TALK ABOUT IT

bourbon, all spice dram, miso honey ginger,
lemon, peated whiskey

TAKAHASHI

toki japanese whisky, gentian root liquer,
bergamot liquer, grappa

SWEET AND SAWA
toki japanese whisky, shochu, honey,
yuzu, egg white

OKINAWA FlIZZ

gin, white rum, cucumber, melon,
dry vermouth, shiso, club soda

NUDE AND IN THE MOOD

mezcal, chili liqueur, aperol, lime

BUZZY BUBBY

tequila, coffee liquer, vodka, tahini honey syrup

18

16

18

18

17

16



WINE
SPARKLING
CAVA, BRUT | CONQUILLA, SPAIN 13/52
lean bubbles, limestone, hay
CHAMPAGNE, BRUT | MARC HEBRART, FRANCE 50
. . . 375 ml
citrus oils, white flowers, fresh pastry
WHITE
BIANCO ROSSERTO | MANZONE, ITALY 14 /56

exotic florals apricot, citrus

SAUVIGNON BLANC | STOLPMAN VINEYARDS, CA

cucumber, green apple, fresh linen 16 / 64
ORANGE

CRANACHE BLANC | LES DUCS. FRANCE 15760
RED

MERLOT | CHATEAU LESTIGNAC, FRANCE 18/72

red fruit, spices, long finish

BEAUJOLAIS | DOMAINE SAINT CYR, FRANCE 16/67

strawberry, minerals, light acidity

- _____BEER N
DRAFT
ROCKAWAY “ESB” Imperial Extra Special Bitter 10
THREES “Vliet” Pilsner 17
GRIMM “Wavetable” IPA 10
CANNED

SAPARRO Lager
ROCKAWAY “Hawaiin Pizza” Hazy IPA

SPINDRIFT “Blood Orange,” Spiked Seltzer
ATHLETIC “Golden Ale,” non-alcoholic
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SAKE

12/22

HOUSE HOT SAKE 422
YUKI OKOTO “YETI”| NIGORI, Hyogo 14/62
lily, cantaloupe, strawberry 720 ml
KATO SAKE WORKS | NIGORI, Brooklyn 17 / 80
fresh grass, white chocolate, late apples 750 mi
OKA BREWERYI JUNMAI, Hyogo (cup) 16
melon, plum, mineral finish 200 ml
KATO SAKE | YUZU JUNMAI, Brooklyn (drafty 17 / 30
bright, semi-sweet, refreshing acidity 250 ml

KIREI SHUZO '92'| NAMA JUNMALI, Hiroshima 17 /80

fresh melon, pomelo, green herbs 720 ml
KUROSAWA | KIMOTO, Nagano 16/77
spiced apples, caramel, white chocolate 720 ml/
JOKIGEN | JUNMAI DAIGINJO, Yamagata 20 /90
floral, white stone fruit, long finish 720 ml
SAKE FLIGHT

KATO NIGORI / JOKIGEN DAIGINJO / KIREI SHUZO 92’ 25

—— NON- ALCOHOLIC BEVERAGES

MINT YUZU-ADE

CUCUMBER-SHISO SODA

DR. BROWNS cream or celray soda
MOSHI red shiso & apple soda

MEXICAN COKE

SPINDRIFT strawberry-lemonande seltzer

COFFEE
hot or iced

TEA

hojicha, mint, chamomile, sencha, assam
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https://app.provi.com/products/780936

