
B L A C K  O R C H I D 

Belvedere Organic Blackberry & Lemongrass Infusion,  
St. Germain, Fresh Lemon & White Cranberry Juice   19

P R I M E  M A N H AT TA N 

Woodford Reserve, Carpano Antica Vermouth, 
Amaro Nonino, Rosemary Grapefruit  

Peppercorn Bitters   23

S M O K E D  O L D  F A S H I O N E D 

Angel’s Envy Rye Whiskey, House Demerara Syrup, 
Angostura & Orange Bitters,  

Charred Cherry Wood Smoke   42

P I N E A P P L E  P I C A N T E 

Pineapple Infused Don Julio Blanco, Picante, 
Fresh Lemon Juice, Orange Bitters   21

TA K E  T W O 
Strawberry-Infused Botanist Gin,  
Mango, Citrus Basil, Foam   18 

National Cocktail Competition Winner 

C O C K T A I L S

318

S A K E

3oz   6oz
Kikusui, “Chrysanthemum Mist,” Junmai Ginjo, Niigata .................. 12 | 24

Dassai, “39,” Junmai Dai-Ginjo, Yamaguchi ....................................... 15 | 30

Wakatake, “Onikoroshi,” Junmai Dai-Ginjo, Shizuoka ...................... 19 | 38

Shimizu-No-Mai, “Pure Snow,” Junmai Nigori, Akita ........................ 10 | 20

Daishichi, “Horeki,” Junmai Dai-Ginjo  

Shizuku Kimoto, Fukushima ................................................................488

Dassai, “45,” Junmai Dai-Ginjo Nigori, Yamaguchi .................................120

Denshin, “Yuki,” Junmai Ginjo, Fukui .....................................................138

Dewazakura, “Mountain Cherry,” Dai-Ginjo, Yamagata ..........................160

Hakkaisan, “Yukimuro,” Junmai Dai-Ginjo, 

Niigata (snow-aged 3 Years) ....................................................................198

Konteki Kuni, “Pearls of Simplicity,” 

Dai-Ginjo, Kyoto ..................................................................................118

Kotsuzumi, “Roja Hana Ari,” 

Junmai Dai-Ginjo, Hyogo.....................................................................340

Kubota, “Manju,” 

Junmai Dai-Ginjo, Niigata ....................................................................238

B Y  T H E  B O T T L E



4

Preservation System Designed to extend 

the life of Premier selections.

6oz    |    9oz

Grgich Hills, Sauvignon Blanc, Miljenkos Skin-Fermented, 

Napa Valley, 2020 ......................................................................31 | 47

Kistler, “Les Noisetiers,” Chardonnay, 

Sonoma Coast, California, 2022 ...............................................45 | 68

Joseph Drouhin, Puligny Montrachet, Chardonnay, 

Burgundy, France, 2021 ............................................................81 | 122

Raoul Gautherin, Chablis 1er Cru Vaillon, Chardonnay, 

Burgundy, France, 2022 ............................................................41 | 62

Kosta Brown, Pinot Noir, Sonoma Coast, California, 2022 .........69 | 104

Château de Marsannay, Pinot Noir, 

Gevrey-Chambertin, 2019 ........................................................61 | 92

Il Poggione, Brunello di Montalcino, Tuscany, Italy, 2018 .............47 | 71

Daou “Soul of a Lion” Cabernet Sauvignon, 

Adalaida District-Paso Robles, California, 2020 .......................61 | 92

Stags’ Leap Wine Cellars, “Artemis,” Cabernet Sauvignon, 

Napa, California, 2021 ..............................................................51 | 77

B E E R

B U D  L I G H T   10

M I C H E L O B  U L T R A   10

S T E L L A  A R T O I S   11

W I D M E R  H E F E W E I Z E N   11

K I R I N  I C H I B A N   10

N / A  A T H L E T I C  B R E W I N G  “ L I T E ”   11

B A D  B E A T  H O P P Y  T I M E S  I P A    12

M O D E L O  N E G R A    11

T E N A Y A  C R E E K  H O P  R I D E  I P A    12

17

S C O T C H E S

B L E N D S

C H I VA S  12  Y R

C H I VA S  18  Y R

J O H N N I E  WA L K E R  R E D

J O H N N I E  WA L K E R  B L A C K

J O H N N I E  WA L K E R  B L U E

J O H N N I E  WA L K E R  K I N G  G E O R G E  V

J O H N N I E  WA L K E R  U L T I M AT E  18  Y R



5

Preservation System Designed to extend 

the life of Premier selections.

6oz    |    9oz

Opus One, “Overture,” Cabernet Blend, 

Napa Valley, California, NV ......................................................95 | 143

L’Aventure, “Optimus Estate,” Syrah Blend, 

Paso Robles-Willow Creek District, California, 2019 ...............45 | 68

Caymus, Cabernet Sauvignon, 

Napa Valley, California, 2021, 1.5 Liter ....................................41 | 62

Justin, “Isosceles,” Cabernet Blend, 

Paso Robles, California, 2020....................................................39 | 59

Palladino, Barolo, Serralunga D’Alba, Piedmont, Italy, 2019 .......40 | 60

Tignanello, Supertuscan, Tuscany, Italy, 2019 ................................89 | 134

Saint Cosme, Chateauneuf-du-Pape, Grenache Blend, 

Rhône 2021 ...............................................................................39 | 59

Masi “Costasera” Amarone della Valpolicella Classico, 

Corvina Blend, Veneto, Italy, 2018 ............................................41 | 62

Dom Pérignon, Brut, Champagne, France, 2013 .........................99 | –

Billecart-Salmon, Brut Rosé, Champagne, France, NV .................57 | –

Cristal, Brut, Champagne, France, 2015 .....................................161 | –

16

S C O T C H E S

S I N G L E  M A L T S

B R U I C H L A D D I C H  C L A S S I C  L A D D I E

D A L W H I N N I E  15  Y R

D E WA R S  12  Y R

D E WA R S  W H I T E  L A B E L

G L E N F I D D I C H  12  Y R

G L E N F I D D I C H  14  Y R

G L E N F I D D I C H  15  Y R

G L E N L I V E T  12  Y R

G L E N L I V E T  18  Y R

G L E N M O R A N G I E

G L E N M O R A N G I E  L A S A N TA

G L E N M O R A N G I E  N E C TA R  D ’ O R

G L E N M O R A N G I E  P O R T  C A S K  14  Y R

G L E N M O R A N G I E  Q U I N TA  R U B A N

H I G H L A N D  PA R K  12  Y R

H I G H L A N D  PA R K  18  Y R

L A G AV U L I N  16  Y R

L A P H R O A I G  10 Y R

M A C A L L A N  12  Y R

M A C A L L A N  18  Y R

M A C A L L A N  25  Y R

M A C A L L A N  R A R E  C A S K

O B A N  14  Y R

O B A N  18  Y R

TA L I S K E R  10  Y R

TA L I S K E R  S T O R M



6

W H I T E S

6oz   9oz
Riondo, “Giuliana,” Prosecco, Veneto, Italy, NV ................................. 19 | –

Veuve Clicquot, “Yellow Label,” Brut Champagne, France, NV ......... 36 | –

Santa Margherita, Pinot Grigio, Alto Adige, Italy, 2023 ...................... 23 | 35

Pieropan, Soave Classico, Garganega, Veneto, Italy, 2022 ................... 19 | 29

Torres, “Pazo das Bruxas,” Albariño, Rías Baixas, Spain, 2021 ............ 20 | 30

50º Riesling Dry, Rheingau, Germany, 2021 ...................................... 18 | 27

Olivier Leflaive, “Les Sétilles,” Chardonnay, 

Burgundy, France, 2022 .................................................................. 33 | 50

Frank Family, Chardonnay, Carneros, California, 2022 ...................... 26 | 39

Henri Bourgeois, Sancerre, Sauvignon Blanc, “Baronnes,” 

Loire Valley, France, 2023 ............................................................... 33 | 50

Duckhorn, Sauvignon Blanc, North Coast, California, 2022 ............. 23 | 35

Alban, Viognier, Central Coast, California, 2021 ............................... 21 | 32

Saracco, Moscato d’Asti, Piedmont, Italy, 2022 ................................... 18 | 27

Château d’Esclans, “Rock Angel,” Rosé, 

Côtes-de-Provence, France, 2021 .................................................... 23 | 35

Veuve Clicquot, Brut Rosé, “Reserve Cuvée,” 

Champagne, France, NV  ............................................................... 29 | –

Rodney Strong, Rosé of Pinot Noir, Sonoma Coast, 

California, 2022 .............................................................................. 19 | 29

15

J A P A N E S E  W H I S K Y

K A I Y O  C A S K  S T R E N G T H

K U R AY O S H I  12 Y R

M AT S U I  M I Z U N A R A  C A S K

N I K K A  W H I S K Y  D AY S

N I K K A  W H I S K Y  F R O M  T H E  B A R R E L

N I K K A  S M A L L  M I YA G I K Y O

N I K K A  S I N G L E  M A L T  Y O I C H I

O I S H I  S A K U R A  C A S K

S U N T O R Y  T O K I

W H I S K I E S

A M E R I C A N  R Y E

A N G E L ’ S  E N V Y  R Y E

B U L L E I T

H I G H  W E S T  R E N D E Z V O U S  R Y E

M I C H T E R ’ S  R Y E  S I N G L E  B A R R E L

R U S S E L L ’ S  6 Y R

R U S S E L L ’ S  S M A L L  B AT C H

W H I S T L E  P I G  10 Y R

W H I S T L E  P I G  12 Y R

W H I S T L E  P I G  15 Y R

W H I S T L E  P I G  B O S S  H O G

W I L L E T  E S TAT E  4 Y R  R Y E  C A S K  S T R E N G T H

W O O D F O R D  R Y E



R E D S

6oz   9oz
Lingua Franca, “AVNI,” Pinot Noir, 

Willamette Valley, Oregon, 2022 .................................................... 29 | 44

Goldeneye, Pinot Noir, Anderson Valley, California, 2021 ................. 33 | 50

López de Heredia, Tempranillo, “Viña Cubillo,” 

Crianza Rioja, Spain, 2016 .............................................................. 21 | 32

Colomé, “Estate,” Malbec, Valle Calchaquí, 

Salta, Argentina, 2020 ..................................................................... 20 | 30

Turley, “Juvenile,” Zinfandel, California, 2022 .................................... 21 | 32

Prisoner, Zinfandel Blend, California, 2021 ........................................ 29 | 44

Chateau Reysson, Cru Bourgeois, 

Haut Mèdoc, Bordeaux, 2017 ......................................................... 24 | 36

Orin Swift, “Eight Years in the Desert,” Red Blend, 

California, 2021 .............................................................................. 29 | 44

BonAnno, Cabernet Sauvignon, 

Napa Valley, California, 2022 .......................................................... 25 | 38

Arcanum, “Valadorna,” Supertuscan, Tuscany, Italy, 2016 ................... 31 | 47

Austin Hope, Cabernet Sauvignon, 

Paso Robles, California, 2022.......................................................... 25 | 38

Rodney Strong, “Symmetry,” Cabernet Sauvignon Blend, 

Alexander Valley, California, 2018 .................................................. 33 | 50

Stags’ Leap Winery, Petite Sirah, Napa Valley, 

California, 2019 .............................................................................. 26 | 39

7

W H I S K I E S

A M E R I C A N  W H I S K E Y

A N G E L ’ S  E N V Y

B A K E R ’ S  7 Y R

B A S I L  H AY D E N

B L A N T O N ’ S

B U F F A L O  T R A C E

C R O W N  R O YA L  B L A C K

E A G L E  R A R E

G E N T L E M A N  J A C K

K N O B  C R E E K

M A C K L O W E

M A K E R ’ S  M A R K  4 6

M I C H T E R ’ S  S M A L L  B AT C H

M I C H T E R ’ S  S O U R  M A S H

R U S S E L L ’ S  R E S E R V E

R U S S E L L ’ S  R E S E R V E  13 Y R

S E A G R A M ’ S  V O

S TA G G  J R

U N C L E  N E A R E S T  18 8 4

U N C L E  N E A R E S T  185 6

W E S T L A N D  A M E R I C A N  O A K

W I L L E T  P O T  S T I L L  R E S E R V E

W O O D F O R D  R E S E R V E

14



S U S H I

P R I M E  R O L L * 

Tempura Shrimp, Cream Cheese, 
Scallion, Beef Carpaccio  25

O C E A N  R O L L *  
#1 Tuna, Salmon, Hamachi, Avocado, 

Chili Garlic Oil  32

D Y N A M I T E  R O L L 

Tempura Shrimp, Spicy Mayo, 
Sesame Seeds  29

S P I C Y  T U N A * 

Avocado, Scallion, Jalapeño, Shiso  29

L O U N G E  M E N U

8

O N  I C E

“ S M O K I N G  ”  S H E L L F I S H  T O W E R *   Custom Built  Mkt 

O Y S T E R S  O N  T H E  H A L F  S H E L L *   

R O S E  &  G A R N E T   30      

Private        Label,    Cape         Cod,       MA

W E S T  C O A S T   33

J U M B O  S H R I M P  C O C K T A I L   30

C H I L L E D  C R A B  M E A T  C O C K T A I L   30

D R E S S E D  W H O L E  M A I N E  L O B S T E R   64

T E Q U I L A

H E R R A D U R A  R E P O S A D O
H E R R A D U R A  A Ñ E J O

H E R R A D U R A  L E G E N D
J O S E  C U E R V O  L A  F A M I L I A

K O M O S  A Ñ E J O  C R I S T A L I N O
K O M O S  R E P O S A D O

M A E S T R O  D O B E L  R E P O S A D O
M A E S T R O  D O B E L  D I A M O N D

M I L A G R O  S I L V E R
P A T R O N  S I L V E R

P A T R O N  R E P O S A D O
P A T R O N  E L  A L T O
P A T R O N  A Ñ E J O

P A T R O N  G R A N  B U R D E O S
R E V E L  A V I L A  B L A N C O
R E V E L  A V I L A  A Ñ E J O

S I E T E  L E G U A S  B L A N C O
S I E T E  L E G U A S  A Ñ E J O
T E R E M E N A  B L A N C O

T E R E M E N A  R E P O S A D O
T E R E M E N A  A Ñ E J O

M E Z C A L

C A S A M I G O S
C L A S E  A Z U L

D E L  M A G U E Y  V I D A
D O S  H O M B R E S  E S P A D I N

D O S  H O M B R E S  T O B A L A

E L  S I L E N C I O  E N S E M B L E
E L  S I L E N C I O  E S P A D I N

L A  L U N A  C U P R E A T A  B L A C K  L A B E L
S O M B R A

T E Q U I L A

13



9

L O U N G E  M E N U

A P P E T I Z E R S

S H O R T  RI B  SL I D E R S
Creamy   Horseradish,  Caramelized   Onions,

Swiss   Cheese   17

L A M B  L O L L I P O P S * 
Teriyaki Glaze, Togarashi Crumble, 

Soy Butter Sauce  34

S A K U R A  WA G Y U   C H E E S E B U R G E R *  
Camembert Cheese, Red Onion Jam,
Dijon Aioli, Spiced Dill Pickles  23

P O I N T  J U D I T H  C A L A M A R I  
Sweet Chili Sauce  29

W H I T E   T R U F F L E   C A V I A R  
D E V I L E D  E G G S         25

A - 5  W A G Y U  S T I X

Togarashi, Sesame Oil  22 ea.

P A R M E S A N  T R U F F L E  F R I E S   17

C H I P S  &  C AV I A R  D I P 
Sour Cream, Egg Yolk, Pickled Onion, Capers  39

H A P P Y  H O U R

Offered Monday – Friday  
in our Lounge from 3:00 – 6:00 p.m.

E N J O Y  H A L F  - O F F  O U R  L O U N G E  M E N U ,  C O C K T A I L S ,  

A N D  S E L E C T E D  W I N E S  B Y  T H E  G L A S S .

*These items may be served raw or undercooked. Consuming raw or undercooked
meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server  
if a person in your party has a food allergy or special dietary need (e.g. gluten intolerance). 

T E Q U I L A
A V I O N  R E S E R V A  4 4  E X T R A  A Ñ E J O

C A S A  D R A G O N E S  B L A N C O
C A S A  D R A G O N E S  J O V E N
C A S A  D R A G O N E S  A Ñ E J O

C A S A M I G O S  B L A N C O
C A S A M I G O S  R E P O S A D O

C A S A M I G O S  A Ñ E J O
C L A S E  A Z U L  P L A T A

C L A S E  A Z U L  R E P O S A D O
C L A S E  A Z U L  G O L D
C L A S E  A Z U L  U L T R A
C I N C O R O  B L A N C O

C I N C O R O  R E P O S A D O
C I N C O R O  A Ñ E J O

C I N C O R O  E X T R A  A Ñ E J O
C I N C O R O  G O L D

C O D I G O  R E P O S A D O
C O D I G O  A Ñ E J O
C O D I G O  R O S E

C O R R A L E J O  R E P O S A D O
C O R R A L E J O  A Ñ E J O

D E L E O N  B L A N C O
D O N  J U L I O  B L A N C O

D O N  J U L I O  R E P O S A D O
D O N  J U L I O  P R I M A V E R A

D O N  J U L I O  R O S A D O
D O N  J U L I O  A Ñ E J O
D O N  J U L I O  1 9 4 2

D O N  J U L I O  U L T I M A  R E S E R V A
F L E C H A  A Z U L  R E P O S A D O

F L E C H A  A Z U L  A Ñ E J O
G R A N  C O R A M I N O  A Ñ E J O

G R A N  C O R A M I N O  C R I S T A L I N O

T E Q U I L A

12




