O-Ku

SIGNATURE COCKTAILS

SUGAR AND SPICE 14
SWEET, SPICY
habanero Smirnoff vodka,

passion fruit, sugar rim

SHOGUN 13
LIGHT, REFRESHING
Gordon's London Dry gin, basil,

agave, citrus

LYCHEE MARTINI 14

LIGHTLY SWEET, FLORAL
Smirnoff vodka, lychee sake,

cranberry, citrus

RUM PUNCH MAN 16
AROMATIC, RICH
orange blossom infused rum,

apricot brandy, apricot, honey, citrus

THE BEET DOWN 16
EARTHY, B0OZY
Dickel rye, spiced beet simple,
Oloroso sherry

SONIC TONIC 14
FRUITY, HERBACEOUS
Gordon’s gin, blueberry,

rosemary tonic

POWER UP PERSIMMON 15
TART, TANGY
Lunazul, persimmon, yuzu, lime,

triple sec, agave

RICE RICE BABY 18
SMOOTH, NUTTY
Nishiki rinsed Elijah Craig

Small Batch, sesame demerara,
orange and angostura bitters

.........................................................

ZERO-PROOF

CHERRY-YUZU SODA 8
amarena cherry, yuzu, ginger

YOU MINT LYCHEE? 8
lychee, citrus, mint

MATCHA LIMEADE 8
matcha, house limeade,
matcha sugar rim

*CONTAINS INGREDIENTS THAT ARE RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS,

SAKE GLS  BTL
WAY OF THE WARRIOR, BUSHIDO, GINJO GENSHU (DRAFT) 8 -

asian pear, watermelon rind, sp|cy finish

YELLOW CAN, FUNAGUCHI KIKUSUI, NAMA GENSHU/ 6 02 - 11
ripe plneapple mango, nutty finish, full-bodied

ENDLESS SUMMER, TENSE, TOKUBETSU HONJOZ0/ 24 0Z 13 7
crisp melon, brmy finish

DRUNKEN WHALE, SUIGEI, T[]KUBETSU JUNMALI/ 24 02 - 65
fennel, roses, earthy & light

FORGOTTON JAPANESE SPIRIT, BUNRAKU JUNMAI/ 10 02 - 29
poached pear, nuttiness, rich & lush

CRANE OF PARADISE, KAWATSURU, JUNMAI/ 24 02 13 17
grapefruit, fresh cut grass, salted pineapple

TARU, KIKU MASAMUNE JUNMAI/ 720 ML 10 59
cedar, spicy, dry, wood flavor finish

AZURE, TOSATSURU, JUNMAI GINJO/ 24 02 14 83
ripe white peach, 'White jade, pear

CHRYSANTHEMUM WATER, KIKUSUI JUNMAI GINJO/ 24 02 15 89
mandarin orange, Cantaloupe |g ht & dry

BORN GOLD, JUNMAI DAIGINJO/ 24 0Z 15 89
rich, apple white peach, nutty finish

CAT’S MEOW, TATENOKAWA, JUNMAI DAIGINJO/ 24 02 17 100
omachi sake, cantaloupe mineral, dry finish

SOUL OF THE SENSEI, TAKATENJIN, JUNMAI DAIGINJO/ 24 0Z 19 110
honeydew melon, Jasmme dry finish

SILVER STREAM, DASSAI 45, JUNMAI DAIGINJO NIGORI/ 24 02 16 95
smooth, pear, orange, full"bodied &

SNOW MAIDEN, TOZAI, JUNMAI NIGORI/ 24 02 8 47
melon, raw pumpkln slightly sweet

DREAMY GLOUDS, RIHAKU, TOKUBETSU JUNMAI NIGORI/ 10 0Z - 35
creamy, complex fruit y

MI0, SPARKLING SAKE 1002 - 18
delicate, fruity, lively

DRAFT BEER

SAPPORO 1

ROTATING IPA 10

SEASONAL ROTATION 10

CANS / BOTTLES

TRIPLE C GOLDEN BOY, BLONDE ALE, 4.5% 8
OMB COPPER, ALTBIER, 4.8% 9
BIRDSONG REWIND, LAGER, 4.0% 9

LEGION JUICY JAY, EAST COAST IPA, 6.3% 10

BIRDSONG PARADISE CITY, WEST COAST IPA, 5.3% 8

BUD LIGHT 5

STELLA ARTOIS 1

KIRIN 1

POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



O-Ku
WHITE WINE

: PROSECCO, CANTINE MASCHIO
i Veneto, Italy NV

SPARKLING

i CREMANT D'ALSACE, MELANIE PFISTER
Alsace, France '18

“IMPERIAL” BRUT, MOET & CHANDON
i Champagne, France NV

: LVE BRUT ROSE
France, NV

: PINOT GRIS, SOKOL BLOSSER
i Willamette Valley, OR ‘22

SAUVIGNON BLANG/SEMILLON, CHATEAU
GRAVILLE-LACOSTE
i Bordeaux, France ‘22

CRISP & LIGHT

SAUVIGNON BLANC, JEAN-MAX ROGER,
: SANCERRE
Loire Valley, France ‘22

SAUVIGNON BLANC, MOHUA
i Marlborough, New Zealand ‘22

: ALBARIND, PACO & LOLA
Rias Baixas, Spain ‘22

ROSE, CHATEAU PEYRASSOL
: "MEDITERRANEE LA CROIX"
Provence, France ‘22

RIESLING, BARNARD GRIFFEN
i Columbia Valley, Washington ‘21

: PINOT GRIS, "MACERATION," MELANIE PFISTER
Alsace, France ‘21
: VIOGNIER, DARIOUSH

Napa Valley, CA ‘21

CHARDONNAY, JEAN LOUIS MOTHE, CHABLIS
¢ Burgundy, France '20

LUSH & LAYERED

CHARDONNAY, "THE CALLING"
: Sonoma Coast, CA ‘21

© CHARDONNAY, REYNOLDS FAMILY
i Napa Valley, CA ‘19
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RED WINE

..LIGHT & FRUIT DRIVEN

.SPICY & RUSTIC

BOLD & COMPLEX

PINOT NOIR, STOLLER FAMILY ESTATES 16
Willamette Valley, OR '22

PINOT NOIR, J. CHRISTOPHER “J.).”
Willamette Valley, OR ‘21

PINOT NOIR, ST INNOCENT “MOMTAZI VINEYARD”
McMinnville- Willamette Valley, OR ‘19

PINOT NOIR, PATZ & HALL
Sonoma Coast, CA ‘18

PINOT NOIR, FLOWERS
Sonoma Coast, CA '21

GAMAY, DOMAINE DUPEUBLE 14
Beaujolais, France '22

GRENACHE, ELIZABETH SPENCER
Mendocino, CA '19

ARENI, YACOUBIAN-HOBBS
Vayots Dzor, Armenia ‘18

GRENACHE, AVIATRIX
El Dorado Hills, CA'19

GSM BLEND, JEAN LUC COLOMBO, COTES-DU-RHONE 12
Rhone Valley, France '20

GSM BLEND, SAJE, CHATEAUNEUF-DU-PAPE
Rhone Valley, France ‘21

ZINFANDEL, RIDGE "GEYSERVILLE"
Sonoma, CA ‘21

: MALBEC, EL ENEMIGO
: Mendoza, Argentina ‘19

i MALBEC, TERRAZAS DE LOS ANDES "RESERVA" 13
: Mendoza, Argentina '21

RED BLEND, CLOS DE LOS SIETE, VALLE DE UCO 15
Mendoza, Argentina '20

CABERNET SAUVIGNON, DAOU VINEYARDS 15
: Paso Robles, CA ‘22

CABERNET SAUVIGNON, GOLDSCHMIDT
: YARDSTICK “RUTH’S REACH”
: Napa Valley, CA ‘21

CABERNET BLEND, GIRARD "ARTISTRY"
i Napa Valley, CA'19

CABERNET SAUVIGNON, CARAVAN by Darioush
: Napa Valley, CA ‘19
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