COCKTAILS

briglt & botanical
korean mule ¢« za4z -- vodka, soju, muddled lime, ginger beer, fresh grated ginger - 12

ginger pear martini -- pear vodka & domaine de canton ginger liqueur with
fresh lime & simple syrup-- 15

cucumber mojito -- effen cucumber vodka, soda water, fresh mint, lime -- 13
ginger hugo --elderflower liquor, ginger juice, lemongrass syrup, champagne - 13
orange blossom --cathead honeysuckle vodka, elderflower liqueur, champagne, bitters -- 12.5

tropical & plagfal
lychee-tini -- vodka, lychee, lemongrass syrup, lemon -- 14
soju martini -- soon hari apple mango soju, vodka, lemon, mango -- 13
thai mango - vodka, mango puree, cream, vanilla simple syrup, lime -- 14
jalapeno guava margarita -- jalapefio infused tequila, guava nectar, lime -- 12.5
blackberry bourbon fizz --bourbon, lychee, lemongrass, muddled blackberries -- 14
bold & opinit formand

vanilla lavender old fashioned - kentucky bourbon, housemade lavender
vanilla syrup, bitters -- 15

tokyo negroni - roku gin, campari, carpano antica -- 15
dirty togarashi --tito's vodka, dry vermouth rinse, olive juice, togarashi stuffed olives -- 14.5

vietnamese espresso martini -- vodka, kahlua, vietnamese coffee,
sweetened condensed milk -- 14

SPARKLING WINE

benvolio prosecco - italy - 15.5 [split]
poema cava brut - spain - 10/ 38
torresella proseccorosé - italy - 11 /42
veuve du vernay rosé -- france - 11.5 [split]

RED WINE WHITE WINE

familia bonfanti joven malbec - ar‘gentina ~11/42 crowded house sauvignon blanc -
robert hall cabernet sauvignon new zealand -- 11/ 42
- california - 12/ 46 aveleda vinho verde - portugal -- 9.5/ 36
smith & hook proprietary red blend cinta pinot grigio - italy - 9/ 34

\ callfor-nla - 13.5/52 tarrica chardonnay - california -- 10 /38
angeline pinot noir - california -- 10.5/ 40

frey organic petite sirah
- california -- 13.5 /52

MOCKTAILS

berry lychee fizz lychee, lemongrass, muddled blackberries -- 7
vietnamese limeade thai basil, lime, lemon lime soda -- 7
cucumber splash cucumber water, fresh mint, lime -- 7
moscow filly ginger beer, lime, fresh ginger, n/a blood orange bitters -+ 7

JUICE, TEA, ETC.
coconut juice - 4 hot green tea pot -- 6
saratoga sparkling water -- 4 viethamese iced coffee - 4.5
bottled mexican soda -- 5

coke, orange fanta, sprite
diet coke - 4 cheerwine - 4.5

la pettegolarosé - italy - 11 /42

DRINKS

e =
SAKE INFUSIONS
kouse infused

cucumber -- 12
gekkeikan traditional, vodka,
cucumber, simple syrup, lemon

blackberry -- 15
ozeki nigori, simple syrup,
muddled blackberries
lemongrass lychee -- 13
gekkeikan traditional,
elderflower liqueur, lychee

strawberry-lime - 15
ozeki nigori, simple syrup,
muddled strawberries & lime
pineapple - 12
gekkeikan traditional infused with
fresh pineapple, simple syrup

SAKE

ozeki traditional “hot sake” - 8
filtered, mineral driven, medium finish

hana awaka junmai sparkling -- 28
effervescent, sweet, refreshing [250ml]

ozeki nigori - 21
unfiltered, mildly sweet, refreshing (375 ml)

eiko fuji ban ryu honjozo - 40
light, black currant undertones,
crisp finish (300ml)

soto junmai daiginjo -- 58
bright, light body, medium-length
mixed melon (300 ml)

soon harisoju -- 17
apple mango or peach flavored [375ml

BOTTLED/CANS
kirinichiban - japan -- 6.5
kirin light -- japan -- 6.5
orion - japan -- 6.5
michelob ultra -usa -5

commonhouse looking east ipa -
charleston, sc-- 7

DRAFT
sapporo - japan - 7
westbrook white thai - mount pleasant, sc -8
southern barreldamnyankeeipa - bluffton, sc - 8

revelry poke the bear paleale - charleston, sc -8



