COCKTAILS

bright & botaunical
cucumber mojito - effen cucumber vodka, soda water, fresh mint, lime -- 13
ginger hugo - elderflower liqueur, ginger, lemongrass syrup, champagne - 13
strawberry mint gimlet - hendrick's gin, muddled strawberries & mint, lime, simple syrup - 14
ginger pear -- pear vodka & domaine de canton ginger liqueur with fresh lime & cane sugar -- 15
cucumber peach cosmo - vodka, peach soju, muddled cucumber, lime, cranberry juice, cane sugar - 14
ginger mule - vodka, ginger beer, lime -- 12.5

tnopical & plagfal
jalapeiio guava margarita - jalapenio infused tequila, guava nectar, lime -- 12.5
lychee-tini -- vodka, lychee, lemongrass syrup, lemon -- 14
blackberry bourbon fizz -- bourbon, lychee, lemongrass, muddled blackberries -+ 14
yuzu blossom -- joto yuzu sake, cathead honeysuckle vodka, simple, champagne - 12
soju sunshine - peach soju, vodka, mango puree, lime juice, cane sugar -- 13
thai mango - vanilla vodka, mango puree, cream, vanilla simple syrup, lime -- 14

bold & epinct forwmard
tokyo negroni - roku gin, campari, carpano antica - 15
japanese manhattan - suntory japanese whisky, carpano antica, 5-spice syrup - 16
vanilla lavender old fashioned - bourbon, housemade lavender vanilla syrup, bitters -- 15
dirty togarashi - tito's vodka, dry vermouth rinse, olive juice, togarashi stuffed olives -- 13
vietnamese espresso - espresso vodka, kahlua, vietnamese coffee, sweetened condensed milk - 14

SPARKLING WINE

poema cava brut - spain -- 10/ 38
anna de codorniu brut rose - spain -- 8.5/32

zonin prosecco - italy - 14 [split]

day owlrose - california - 10/ 38

WHITE WINE

alverdi pinot grigio - italy - 9.5/ 36
william hill chardonnay - california -- 10.5/ 40
the crossings sauvignon blanc -- new zealand - 10/ 38
raw bar vinho verde - portugal -- 9.5/ 36
man family chenin blanc - south africa -- 10/ 38

RED WINE

bonanza cabernet sauvignon - california -- 10.5/40
hahn pinot noir -- california-- 10/38
montes malbec - argentina - 11.5/ 44
goose ridge merlot .- washington - 9/ 34
raymond r collection field blend - california -- 11/ 42

— BOTTLED/CANS

singha - thailand -- 6.5
asahi - japan -- 6.5
tsingtao -- china -- 6.5
kirin - japan - 6.5
orion - japan - 6.5
dale’s paleale - brevard, nc - 6.5
michelob ultra - st. louis, mo -5

athletic brewing run wild ipa [n/al
- milford, ct --5.5

athletic brewing golden lager [n/al
- milford, ct -- 5.5

DRAFT

sapporo - japan - 7.5
- california - 7.5

- north carolina -- 8

rotating local craft

DRINKS

yuengling -- pennsylvania -

golden road brewing mango cart wheat

wicked weed pernicious ipa
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SAKE
INFUSIONS

house infused

_cucumber -- 13
gekkeikan traditional, vodka,
clcumber, simple syrup, lemon
blackberry -- 15
ozeki nigori, simple syrup,
muddled blackberries
~ strawberry-lime - 15
ozeki nigori, simple syrup, muddled
strawberries & lime
lemongrass lychee - 14
gekkeikan traditional, elderflower liqueur,
lychee, lemongrass, lemon
pineapple -- 13
gekkeikan traditional, infused with fresh
pineapple, simple syrup

SAKE

hot sake -- 7
filtered, mineral driven, medium finish

sho chiku bai - 8/ 24
filtered, smooth, well balanced,
full body (750 ml)

gekkeikan nigori -- 22
unfiltered, mildly sweet, refreshing (300 ml)
gekkeikan zipang sparkling -- 27
all natural, juicy, acidic finish (250 ml)
eiko fuji ban ryu honjozo -- 35
light, fruity, crisp finish (300 ml)
joto nigori -- 40
bright, lively, tropical notes (300 ml)
shichi hon yari junmai -- 55
creamy, bright grapefruit notes,
crisp finish (300 ml)
soto junmai daiginjo -- 58
all natural, smooth, hints of
cucumber & melon (300 ml)

.

MOCKTAILS

berry lychee fizz -- 7
lychee, lemongrass, muddled
blackberries

vietnamese limeade - 7
thai basil, lime, lemon lime soda

cucumber splash - 7
cucumber water, fresh mint, lime

moscow filly -- 7
ginger beer, lime, fresh ginger,
n/a blood orange bitters

JUICE, TEA, ETC.

vietnamese iced coffee -- 4.5
hot green tea - 6

bottled soda - 3.5
coke, diet coke, cheerwine,
sprite, orange fanta

coconut juice - 4
san pellegrino -- 4
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