WINE

SPARKLING glass / bottle
Ruffino, Prosecco 12 /56
Italy
Moet & Chandon “Imperial” 27 /90
France

WHITE glass / bottle

Bodegas Naia, 2013 Verdejo 10/ 47
Spain, Rueda
Panther Creek, 2016 Pinot Gris 12/56

Oregon, Willamette Valley

Dog Point, 2017 Sauvignon Blanc 13/ 61
New Zealand, Marlborough

Hexamer, 2016 Riesling 13/61
Germany, Nahe
Stags Leap, 2017 Chardonnay 15/ 65

California, Napa Valley
“Pouilly-Fuisse”, 2015 Chardonnay 17 /66
France, Burgundy, Maconnais

RED glass / bottle

Kaiken, Malbec 11 /52
Argentina

Chateau Pey La Tour, Bordeaux Blend 14162
Bordeaux Superieur

Avignonesi, Super Tuscan Blend 14 /62
Italy, Tuscany

Banshee “Mordecai”, Red Blend 15/65
California

“Old Vine Cuvee”, 2015 Zinfandel 14/ 62
California

Averaen, 2017 Pinot Noir 15/ 65
Oregon, Willamette Valley

Enos, 2016 Cabernet Sauvignon 16 /75
California, Sonoma, Dry Creek Valley

Canvas Reserve, Cabernet Sauvignon 16 | 75
California, Napa

COCKTAILS

TOKYO MULE - 14
tito’s vodka, ty ku cucumber sake, yuzu, ginger beer

SPICY MATCHA MARGARITA - 14
don julio blanco, matcha green tea, lime, jalapefio

TOKI HIGHBALL - 16

traditional japanese cocktail- suntory whisky toki & club soda

SPRING IN KYOTO - 15
roku japanese gin, lychee syrup, strawberry

JAPANESE BEER

ASAHI SUPER DRY -7.25
dry & crisp with a quick clean finish from Sumida, Tokyo

SAPPORO -7.75
rich and hearty pale rice lager from Sapporo, Hokkaido

KIRIN ICHIBAN -7.75
Japan’s #1 pale lager from Nakano-ku, Tokyo

HITACHINO NEST WHITE ALE -10.75
Japan’s premium Belgian Style Ale from Naka, Ibaraki

SAKE

glass / bottle

Tozai “Snow Maiden” Junmai Nigori 12/ 24
Kyoto, Japan

Tentaka Kuni “Hawk in Heaven” Junmai 16/75
i Yuzukami, Japan

: Dassai 50, Junmai Daiginjo 23/89
{ Yamaguchi, Japan

Junmai Ginjo, Ty Ku, Cucumber Sake 14/62
i Nara, Japan

Dassai 50, Junmai Dai Gingo Sparkling  -/39
* Yamaguchi, Japan

Chicago city tax will be added to your order. Service charge will be added to all parties of six or more.



