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Peach Highball—14 

Suntory Toki Japanese whisky, 
white peach liqueur, soda water 

Yuzu Collins—13 

Beefeater London dry gin, 
yuzushu liqueur, soda water  

  RU M 

  A P P L E TO N S I G N AT U R E  Jamaica   10  

  D I P L O M AT I C O R E S E RVA  Venezue la  13  

  F L O R D E C A Ñ A 4  Y E A RS  Nicaragua  10  

  H AVA N A C L U B 7  Y E A RS  Cuba   11  

  P L A N T E R AY C O C O N U T  Barbados  12  

  P L A N T E R AY P I N E A P P L E   Barbados  12  

  Z AC A PA S O L E R A 23  Y E A RS Guatemala  15  

  Z AC A PA XO C E N T E N A R I O  Guatemala  24  

  VO D K A 

  G R E Y G O O S E    France   12  

  N I K K A C O F F E Y   Japan  11  

  S U N TO RY H A K U   Japan  13  

  T I TO’S  H A N D M A D E   United  S tate s  11  

  B R A N DY 

  H E N N E S S Y V S  C O G N AC  France   12  

  H E N N E S S Y XO C O G N AC  France   32



Shisharita—14 

Shishito pepper infused blanco tequila,  
kumquat triple sec, fresh lime 

Far East Gimlet—13 

Roku gin, green apple, fresh mint, 
cucumber & elderflower liqueur 

Lychee Martini—14 

Oka vodka, kirakira cherry blossom, 
hibiscus infused lychee liqueur 

Okinawan—14 

Planteray pineapple rum, bamboo, 
apricot brandy, hakutsuru junmai sake 

   

  T EQU I L A 

  C L A S E A Z U L R E P O S A D O  Ja l i s co   33 

  D O N JU L I O B L A N C O  Ja l i s co   12  

  D O N JU L I O R E P O S A D O  Ja l i s co   13  

  D O N JU L I O A Ñ E JO 1942   Ja l i s co   28  

  F O RTA L E Z A B L A N C O  Ja l i s co   12  

  F O RTA L E Z A R E P O S A D O  Ja l i s co   14  

  M E Z C A L 

  S I E T E M I S T E R I O S D O B A Y E J  Oaxaca   12  

  S I E T E M I S T E R I O S P E C H U G A Oaxaca   39  

  G I N 

  B OTA N I S T    Scot land  12  

  H E N D R I C K 'S     Scot land  12  

  K I N O B I  K YOTO   Japan  16  

  M O N K E Y 47     Germany 16 

  N I K K A C O F F E Y   Japan  11  

  S U N TO RY RO K U   Japan  13



    A M E R I C A N 

  B L A N TO N’S  O R I G I N A L    39 

  E AG L E R A R E  10 Y E A R O L D     16 

  M A K E R’S  M A R K      11  

  R I T T E N H O U S E RY E      11  

  WO O D F O R D R E S E RV E     12  

  I R I S H   

  JA M E S O N T R I P L E  D I S T I L L E D   10 

  R E D B R E A S T 10  Y E A R O L D    14  

  S C OTC H 

  C AO L I L A 12  Y E A R O L D    16 

  JO H N N I E  WA L K E R B L AC K L A B E L   12  

  TA L I S K E R  10  Y E A R O L D     15  

  T H E M AC A L L A N 12  Y E A R O L D   18 

  T H E M AC A L L A N 18  Y E A R O L D   37

Dreamcatcher—14 

Nikka Coffey vodka, licor 43,  
almond orgeat, passionfruit pulp 

Miyagi Mule—14 

Siete Misterios doba yej mezcal,  
fair açai, lime, ginger beer



 

Negroni au Chocolat—15 

Havana Club 7 Years, cacao blanc, 
Torino vermouth, coffee Campari 

Sesame Old Fashioned—15 

Sesame washed Maker’s Mark bourbon, 
toasted maple & barrel aged bitters 

  JA PA N E S E W H I S K Y 

  H A K U S H U D I S T I L L E R’S  R E S E RV E   26 

  H A K U S H U 12  Y E A R O L D    34 

  H I B I K I  H A R M O N Y     29 

  N I K K A C O F F E Y G R A I N    14  

  N I K K A C O F F E Y M A LT    14  

  N I K K A DAY S B L E N D E D    12  

  N I K K A F RO M T H E B ARR E L    17  

  N I K K A M I YAG I K YO     17  

  N I K K A TA K E T S U RU     15  

  N I K K A YO I C H I      17  

  N I K K A P U R E M A LT W H I T E L A B E L   33 
  
  S U N TO RY T H E C H I TA    25 

  S U N TO RY TO K I      11  

  YA M A Z A K I  D I S T I L L E R’S  R E S E RV E   26 

  YA M A Z A K I  12  Y E A R O L D    35 

  YA M A Z A K I  18  Y E A R O L D    129



  A lcoho l  Free  

  Yuzu Lemonade —7  

  Yuzu,  f resh  l ime,  sparkl ing water  

  Koj ima Iced Tea—8  

  Royal  af fair  b lack tea ,  yuzu,  f resh  l ime 

  Cucumber Swizzle—8  

  Fresh  mint ,  cucumber,  gos l ing ’s  g inger  beer  

  Faux French 75  —12  

  Yuzu,  orange oi l ,  carbonated chardonnay ver jus  

  Beer  Se l ec t ion  

  Asahi Super Dry (5% ABV)—Japan—8 

  Caybrew Lager (5% ABV)—Cayman—6 

  Heineken (5% ABV)—Netherlands—7 

  Heineken Zero (0% ABV)—Netherlands—6

  Nigori — Creamy & Unfiltered 

  Hakutsuru Sayuri (70% RPR)   19 / 54 

  Junmai Ginjo — Elegant & Fruity 

  Bijito (60% RPR)     23 / 64 

  Masumi Shiro White (55% RPR)   26 / 74 

  Masumi Kuro Black (55% RPR)   29 / 83 

  Masumi Aka Red (55% RPR)   31 / 89 

  Junmai Daiginjo — Delicate & Silky 

  Hakutsuru Sho Une (50% RPR)   30 / 86 

  Soto White Label (35% RPR)   42 / 114 

RPR — Rice Polishing Ratio  

Our Sake collection is best enjoyed chilled. 
Please allow additional time for warm sake.



  Loose  Leaf  Teas  

  Beloved Is les  Cayman—5 

  Chinese  green tea  paired with  rose  petals ,   
  marigold  f lowers ,  pass ionfruit  &  mangoes  

  Chamomile  Nap Time—5 

  Egyptian chamomile  f lowers .  A calming  
  s t imulant  for  digest ion .  Caffe ine—free  

  Green Matcha—6 

  Japanese  Matcha green tea .  A bright ,  earthy,  
  vegetable  taste  balanced by i t s  umami prof i le  

  Skinny Lemongrass—5   

  Taiwanese  Oolong tea  blended with  Guatemalan  
  l emongrass  and Ital ian essential  o i l  of  bergamot 

  Royal  Affair  Black Tea—5 

  Robust  &  aromatic  s ingle  estate  organic  tea   
  grown in  India’s  Brahmaputra r iver  val ley

   

  
  Sake Collection 

  Junmai — Full Bodied & Umami 

  Bijito Nihonshu (70% RPR)   21 / 59 

  Izumibashi Tonbo Green (70% RPR)  26 / 74 

  Kitajima Natural (80% RPR)   28 / 80 

  Soto Black Label (65% RPR)   25 / 69 

  Takeno Kameno Kurabu (60% RPR)  25 / 69 

  Takeno 2021 Asahi Kurabu (60% RPR)  36 / 99 



  Bubbles 

  Torresella Prosecco    12 / 45 
  Glera 
  Veneto, Italy 

  Piper Heidsieck Champagne   22 / 100 
  Chardonnay, P. Meunier, P. Noir 
  Champagne, France 

  White 

  Soalheiro       10 / 42 
  Alvarinho 
  Minho, Portugal 

  Weingut Pfaffl      12 / 45 
  Grüner Vetliner 
  Weinvertel, Austria 

  Whitehaven      14 / 50 
  Sauvignon Blanc 
  Marlborough, New Zealand 

  Rombauer      20 / 85 
  Chardonnay 
  California, United States

  Orange & Rosé 

  Materia Prima Orange     12 / 45 
  Malvasia Fina, Xarel Lo 
  Catalonia, Spain 

  Petale de Rose      14 / 50 
  Grenache, Syrah, Cinsault 
  Provence, France 

  Red 

  Kaiken Ultra      10 / 42 
  Malbec 
  Mendoza, Argentina 

  Chateau Barrail du Blanc    15 / 55 
  Merlot, Cabernet Franc 
  Bordeaux, France 

  Elk Cove       16 / 60 
  Pinot Noir 
  Oregon, United States 

  Justin       17 / 65 
  Cabernet Sauvignon 
  California, United States


