BEER

DRAFT

Barebottle Brewing Company
Rotating Lager. San Francisco

Almanac Beer Co.
LOVE Hazy IPA. Alameda

Coronado Beer Company
Orange Avenue Witbier

Barebottle Brewing Company
Rotating West Coast IPA. San Francisco

Hapa’'s Brewing Company
Barbie’s Blonde Ale. San Jose

Barebottle Brewing Company
Hefe Moon Bay

SPECIALTY BOTTLES & CANS

East Brothers
Oatmeal stout

Almanac Love
Hazy IPA

Hitachino Nest —dJapanese classic ale

Hitachino Nest - Red rice ale

Athletic

Non-Alcoholic

CLASSIC BEER

Samuel Adams Boston Lager

Heineken Lager from The Netherlands

Dos Equis Mexican Lager
Blue Moon Wheat Ale

High Noon Seltzer
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NOT HIGH BALLS

Wasabi with You

White Rum, Ginger, Wasabi-Peanut Orgeat,

Coconut, Lime

Green with Envy
Green Tea-Infused Roku Japanese Gin,
Hibiscus, Japanese Bitters, Tonic

Midnight In Tokyo

Haku Japanese Vodka, Plum Wine, Lime,
Sumo Citrus

I'll Aloe It

Blanco Tequila, Aloe, Lemongrass, Lime, Basil

East Meets West

Legent Bourbon, Matcha Honey, Lemon,
Mint, Ginger Ale

Far East Side

Nikka Japanese Gin, Shishito, Dry Vermouth,

Lime, Mint, Cucumber, Soda

Panda Fizz
Nikka Japanese Vodka, Pear, Calpico,
Lemon, Soda

Yuzu Old Fashioned
Suntory Toki Japanese Whisky,
Yuzu Marmalade, Bitters

Rose Many Ways
Rose Vodka, Romozati Rosita Strawberry,
Lavender, Lemon, Rose, Water, Soda
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WHISKY

Hakushu 18 years 185
Hakushu 12 years 66
Hibiki Harmony 31
Hibiki 21 years 250
KAIY6 Cask Strength 32
Mars Iwai 18
Mars Iwai Tradition 27
Nikka Days 20
Nikka Coffey Gin 18
Nikka Coffey Grain 25
Nikka Coffey Malt 25
Nikka Coffey Vodka 18
Nikka Whisky From The Barrel 35
Nikka Miyagikyo Single Malt 35
Nikka Taketsuru Pure Malt 25
Shibui 15 years 60
Shibui 23 years 228
Suntory Ao World Whisky 35
Suntory Toki 18
Teitessa 15 years 45
Teitessa 30 years 60
Tenjaku 18
Yamazaki 12 years 60
Yamazaki 18 years 263
Fuji 30 Years 350
The Nikka IX 9 Decades 725
g



WINE

SPARKLING Glass/Bottle
Mionetto Avantgarde Prosecco,

DOC Treviso Brut

Italy 14 / 56

Roederer State Brut
Anderson Valley 18 / 72

JCB NO 21 Brut Burgandy
ST Helena, California 19 / 76

Charles Heidsieck Brut Reserve
Champagne, France 200

ROSE Glass/Bottle

Bieler Pere & Fils “Sabin
Provence 16 / 64

WHITE Glass/Bottle

Society Chardonnay
Monterey County, California 18 / 72

Davis Bynum Silver West Vineyard

Chardonnay
Russian River Valley, California 19 /76

La Crema ‘Saralee’s Vineyard’ Chardonnay
Russian River Valley, California 120

Allegro Moscato
Parlier, California 12 / 48

Terlato Friuli Pinot Grigio
Italy 18 / 72

Crowded House Sauvignon Blanc
Marlborough, New Zealand 16 / 64

Au Bon Climat Chardonnay
Santa Barbara County, California 18 / 72

Hall Sauvignon Blanc
Napa Valley, California 22 / 88

Lingua Franca AVNI Chardonnay
Willamette Valley 140



WINE

RED Glass/Bottle
Torres Celeste Crianza Blue

Spain 18 / 72
Ram’s Gate Pinot Nair

Sonoma Coast, California 108

Penfolds Bin 389, Cabernet Sauvignon
Shiraz

South Australia 168
Orin Swift Advice From John, Merlot

St. Helena, California 160
Martin Ray, Cabernet Sauvignon

Napa Valley, California 14 / 56
Ken Wright Eola, Pinot Noir

Amity Hills AVA, Oregon 124

Choteau Pey La Tour Bordeaux
Appellation Bordeaux Controlee 15 / 60

Hall Cabernet Sauvignon
Napa Valley, California 140

Crossbarn Cabernet Sauvignon
Sonoma County, California 25 /100

Caymus ‘50th Anniversary’

Cabernet Sauvignon
Napa Valley, California 180

Silver Oak ‘Alexander Valley’
Cabernet Sauvignon

Sonoma County, California 192
Austin Hope Cabernet Sauvignon

Paso Robles, California 120
Belle Glos ‘Las Alturas Vineyard’

Pinot Noir

Monterey, California 20/ 80
Siduri Pinot Nair

Santa Lucia Highlands, California 18 /72
Massolino Barolo Serraunga

DOCG 163
Cline Fog Swept Pinot Nair

Sonoma Coast, California 18 /72
Conchay Toro Don Melchor

Cabernet Sauvignon 405
Society Cabernet Sauvignon

Lodi, California 18 /72
Decoy White Label Merlot

Hopland & Geyserville, California 14 / 56

Giesen Premium Red Dealcoholized
New Zealand 12 / 48



FOOD SERVICE
4pm - 1Mpm Nightly

Hiramasa
Serrano, Citrus, Calamansi,
Salsa Macha

Chicken Karaage
Yuzu Ginger Sauce

Crispy Shrimp
Pickled Daikon, Tentsuyu

Lobster Sando
Miso Aioli

Agedashi Tofu
Scallion, Bonito Flakes,
Soy Ginger Sauce

Chicken Gyoza
Gingen, Scallions,
Chili Garlic, Ponzu

Furikake French Fries

Edamame
Yuzu, Sea Salt, Togarashi

Wagyu Burger”
Bacon, White Cheddar, Miso Aioli
Fries or simple salad

+Fried Egg* 4
+Avocado 4
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PRESSED
SUSHI

The Nokori 23
Spicy Tuna, Jalapeiio, Shiso, Trout Roe

The Adrestia 25

The Nexus 17

Ahi Tuna, Tempura Shrimp, Avocado, Sweet Soy

Pickled Carrots, Sesame, Cucumbenr, Avocado

*Served raw or undercooked, or contains raw or un-
dercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have cer-

tain medical conditions.



