WINE NON-ALCOHOL

RED 6/GLASS(60z.) SOFT DRINKS 2.5/can
jackson trigg’s merlot ggmﬂiséé?g ;F:akr?gf;g% ;'Ei p{%:tr g&r 3 /aasseome
WHITE 6/GLASS(60z.)

jackson trigg’s chardonnay ;EI:AE Orange |3pple  plireappne | A
cherry | lime | peach | strawberry
JAPANESE PLUM WINE LEMONADE
OhE SPARKLING WATER
CHERRY COKE rousemode
e e o™ LIME COKE pousemse
Sweetness: (9 (Very Sweet) SI‘"RLET TEMPLE howuse-made mocktoil

1 sprite, orange juice, grenadine syrup

GEKKEIKAN PLUM WINE
JAPANESE DRINK

S19/BOTILE 00 10%

o b W

SB/GLASS(dar ) 13%

This fruit wine has aromas of sweet dried frudl,
butter, and foffee
] Sweetness; 09 [Very Sweet)

COCKTAIL % . .
RUM+COKE ? LE

rum 1,20z., coke SUIKA.  MANGO  PEACH

TEQUILA SUNRISE 300m 300m| 300m|
tequila 1.20z., crange juice, grenadine syrup 4.5 4.5 4.5

BLUE HAWAIIAN
vodka 1.20z, blue liqueur Yooz, pineapple juice
CAESAR

vodka 120z, clamato juice, worcester sauce,
tahasm,saltk.pepper

SHOT RUM | TEQUILA | VODKA 5 /1.202.
ICE CREAM 5.5

PEAR
hazelnut chocolate dipped in chocolate with torrone pieces

GREEN TEA

rich, gourmet gelato made with japanese matcha

MANGO FLOWER

exquisite, mango gelato shaped like a flower
PANDA 5, 4
black sesame gelato with a vanilla gelato center

BACIO BIANCO

white chocolate with a raspberry liquid center

COCONUT SURPRISE

coconut gelato with a mango sorbetto center

Light, clean flavor, with hints of banana =
and a refreshing light finish. [l
\

Fairs well with light dishes, appetizers, shellfish, |
segweed salads, and steamed dishes. 5

_"Uncoverthe pairing potential of sake!
Crisp Asign pear, anise and savoury umami
nofes with a balanced acidity make

this sitky-smooth sake a defight to sip on!”™
Sweetness; 00 (Dry)

$17/300mL 14.5%

—JUNMAI GINJO

Sweetness: 00 (Dry)
$13/300m. 14%
GEKKEIKAN

Hakutsuru Nigori is o creamy soke that passes
through a mesh and is coarsely filtered.

This process gives Sayuri a refreshing aroma,
natural sweetness and smooth altertaste.
Sweetness; 01 (Semi-Dry)

S$16/300m. 12.5%

This has a fruity, rice-like aroma and
a refined freshiness that is characterized
by a light, smooth taste.

S14/200m. 14%

Bright sparkling bubbles dance in your mouth.
Dialicate aromas of ripe fruits with o pleasant
round sweetness make this sparkling sake
perfect as an aperitif or with dessert.

Sweetness; 00 (Dry)
$22/300m. 7.5%

Semi-dry with pleasing aromas of ripe
trapical fruits and a well-balanced acii :‘%v
that feads to a smooth, clean finish.
Sweetness: 00 (Dry)

$§24/300m. 15%

YOSHI NO GAWA YUKI HOTARU SAKE HAKUTSURU SAKE

BREWMASTER’S CHOICE §39/720m 13.5% $30/720m. 15.5%
PREMIUM

HONJOZO SAKE

§35/720m 15.5% e OKUNOMATSU

ADATARA GINJO
$50/720m. 15:4%

GEKKEIKAN SAKE
$30/750m. 15.4%

MOMOKAWA — N
PEARL NIGORI SAKE Bk
$38/750m 14.8%

== HOUSE HOT SAKE ..
oSl il NG SMALL (150mL) 6
GEKKEIK AN LARGE (300m) 10

e WS Thest aak JUMBO (875my) 27

4
o

frorm th

—MOMO NO OSAKE

Refreshing and unique.

This sweet & tart drink made using all natural
Japanese citrus fruit will delight!

Enjoy chilled, an the rocks or with soda & gin!
Sweetness: 10 (Very Sweet)

§24/300m. 7.5%

Aromas of fresh cut peaches, rose

and white grapefruit. Viscous mauth-feel
of ripened peach juice and puree.
Sweetness: 10 (Very Sweet)

§24/300m. 7.3%

Sweetness: 04 (Sweet)  .»4
$18/300m. 5% "R

- h

ASAHI| SUPER DRY

ON TAP BOTTLE

PINT 160z. 7 SMALL330m. 6
SUPER240z. 10 LARGE 620m. 10
PITCHER 600z. 22

= SAPPORO &~

'BOTTLE 355m. 6
= AL, CANGBES: 8

KIRIN ICHIBAN 67341

AND MORE... 5734w

CANADIAN KOKANEE
BUDWEISER COORS LIGHT

- Fiek it



