COCKTAILS —— WINE

— CHERRY BLOSSOM FESTIVAL FEATURES BUBBLES glass | bottle
TOKYO BLOSSOM 16 RIONDO PROSECCO 14 |52
tenshi angel nigori sake, cherry blossom & Veneto, Italy
grapefruit tonic, lychee

BODEGAS NAVERAN CAVA BRUT X |64
HANAMI HIGHBALL 16 Cava, Spain
sake, cherry blossom liqueur, rockey's liqueur,
suntori toki, lemon WHITE
CHERRY SMOKESHOW 16
TORRESELLA PINOT GRIGIO 14 |52

amaras verde mezcal, cherry blossom liqueur,

dry vermouth, cointreau, lychee Veneto, ltaly

‘ DASHWOOD SAUVIGNON BLANC 16|60

Marlborough, New Zealand

SIGNATURE SIPS

CHALK HILL CHARDONNAY 16 |60
KOMBUCHA MOIJITO 16 Sonoma, California
rum, mint, lime, blueberry, pomegranate
LYCH PLEASE 16 ROSE & SKIN CONTACT

gin, hibiscus, lychee, lemon, pineapple

LOVEBLOCK "TEE" SAUVIGNON BLANC 17 |68
MEZ-CAL ME MAYBE 16 Marlborough, New Zealand
amaras verde mezcal, ginger, passionfruit, lime o

LES SARRINS ROSE 14 |52
POM AND GET IT 16 Cotes de Provence, France
tequila, pomegranate, thai chili, lime, spiced grenadine

THE LANGUAGE OF YES 16 |60
EMPEROR'S OLD FASHIONED 18 GRENACHE/CINSAULT
japanese whiskey, black sugar, ginger, angostura bitters Central Coast, California
A GENTLE POUR RED
LILAC YOU LOTS 14 NIETO SENETINER MALBEC 14 |52
gin, elderflower, butterfly pea tea, pineapple Mendoza, Argentina

&® ETERNALLY GRAPEFRUIT 14 ROCO PINOT NOIR 17 | 68

vodka, grapefruit liqueur, lemon, rosehip, pink peppercorn Willamette Valley, Oregon

BERONIA TEMPRANILLO 15|56
FREE SPIRITS Rioja, Spain

CUCUMBER MULE 9

lime, cucumber, agave, ginger beer

BEER & CIDER

SPICY NOT-A-RITA 9

cranberry, jalapefo-cilantro syrup, lime SAPPORO LAGER 9
SPRIG AND GET IT 9 Rice Lager, 5% ABV, Sapporo, Japan

grapefruit, rosemary, agave, lemon DC BRAU PILSNER 9
WATER YOU WAITING FOR 9 48% ABV. Washingten, D.C.

watermelon, thai basil, lime, pineapple, ginger beer ANXO DISTRICT CIDER DRY CIDER 10
HOUSEMADE MINT LEMONADE 9 SR B

cucumber, fresh mint, lemon SEASONAL IPA 10
COSMIC COLADA 9 SEASONAL N/A BEER 8

coconut water, pineapple, blueberry, lemon

upgrade any free spirit cocktail with a house mixer of your choice $7 SAKE
glass | 300ml | 720ml
PICK ME UPS — SOTO 15| 29 | 58
Junmai
SALTED MAPLE MACCHIATO 7

HEAVENSAKE 16 | 31 | 60

Junmai Ginjo

maple, oat milk, espresso

MATCHA LATTE 7
. SOTO X 60 | 110
oat milk
Junmai Daiginjo
ety i erlane) g SHIMIZU-NO-MAI 17| 34 | 64
Junmai Nigori (unfiltered)
Service Charge: An 18% service charge will be added to parties of 6 or more guests. & contains nuts

Some dishes contain nuts, wheat, and soy. Gluten-free items are made in a shared kitchen, so cross-contact may occur. Please tell your server about allergies.
To keep every dish true to its bold flavor, we kindly decline modifications.



