
DRINK
MENU

COCKTAILS
TOKYO TEA 11
Bacardi Silver Rum, Gin, Vodka,  
Chamucos Blanco Tequila, Grand 
Marnier, Sierra Mist

SAKAI MOJITO 11
Bacardi Silver Rum, Lychee, Sake, 
Fresh Mint, Simple Syrup

OSAKA MULE 11
Tito’s Handmade Vodka,
Ginger Beer, Lychee

RED PLUM SANGRIA 11
Red wine, Pineapple,
Orange Juice, Sierra Mist

FU MANCHU 11
Chamucos Blanco Tequila, 
Domaine De Canton Ginger,  
Midori, Fresh Lemon Juice,  
Sierra Mist 

 Glass Bottle

MIO SPARKLING SAKE  16
Delicately Bubbly and Refreshing 300ml

SHIMIZU-NO-MAI “PURE DAWN” 12 65
Balanced and Aromatic, Fuji Apple 720 ml 

HANA FUJI APPLE SAKE 9 36
Aromatic, Sweet Fuji Apple Flavor

HANA WHITE PEACH SAKE 9 38
Aromatic, Sweet White Peach

SHO  CHIKU BAI NIGORI 8 20
Lightly Filtered, Creamy and Sweet, Coconut, Melon 375ml 

SHO CHIKU BAI GINJO  16
Delicate and Smooth Apples, Nectarienes 300ml

TY KU COCOUNT NIGORI 9 18
Refreshing with Silky Texture and Hints of Vanilla 330 ml

SPARKLING WINE   Glass Bottle

MUMM NAPA Mumm Brut Prestige Napa Valley, CA  12

WHITE WINE

COPPOLA BIANCO Pinot Grigio Monterey, CA 9 36
KIM CRAWFORD Sauvignon Blanc Wairau Valley, NZ 11 44
CHATEAU STE. MICHELLE Riesling Columbia Valley, WA 8 32
BERINGER White Zinfandel St. Helena, CA 8 32

RED WINE

ESTANCIA Pinot Noir Monterey, CA 9 36
RODNEY STRONG Merlot Sonoma County, CA 10 40
LOUIS M. MARTINI Cabernet Sauvignon  Sonoma County, CA 11 44

SAKE

WINE

BEER
TSINGTAO 8

ASAHI SMALL 8

KIRIN LIGHT SMALL 8

CORONA 8

HEINEKEN 8

BUD LIGHT 7

MICHELOB ULTRA 7

SAPPORO LARGE 11

KIRIN ICHIBAN LARGE 11


