
Crafted Cocktails
Shiso | 18
Roku Gin 
Cold-Pressed Yuzu 
Simple Syrup 
St-Germain Liqueur

Origami (E) | 20 
Toki Whisky 
Cold-Pressed Lemon 
Demerara Syrup  
Strawberry Purée

Pear Blossom | 18
Sho Chiku Bai Sake 
Haku Vodka 
Yuzu Juice 
Pear Monin

Lychee Martini | 18
Haku Vodka 
Cold-Pressed Lemon 
Housemade Lychee

Ginger Old Fashioned | 20
Nikka Coffey Grain Whisky  
Housemade Ginger Syrup 

Mocktails | 14
Jusu  
Cold-Pressed Yuzu 
Pear Monin 
Soda Water

Ichigo 
Strawberry Purée  
Cold-Pressed Lemon  
Simple Syrup 
Soda Water

 

All cocktails are hand-crafted using 
freshly squeezed juices. 
20% operations charge will be added 
for parties of (6) or more. 



Japanese Experience
 

SPIRITS
Haku Vodka	 | 16
Roku Gin	 | 18

WHISKY
Suntory Japanese Toki 	 | 18
Hibiki Harmony 86	 | 28
Kikori The Woodsman	 | 20
Nikka Coffey Grain 90	 | 22
 Yamazaki 12 Year	 | 35

HEAVENSAKE SAKE BOTTLES 
Sake Baby! 	 |60 
Junmai Ginjo, 300mL

Sake 12 Regis Camus	 |95 
Junmai, 720mL

Sake Regis Camus	 |130 
Junmai Ginjo, 720mL

Beers
CRAFT | 10
JW Wheat White Ale, Ft. Myers
High Five IPA, Ft. Myers
Dogfish Head 90 Min. American IPA
Bell’s Two Hearted American IPA
New Belgium Fat Tire Ale

IMPORTS | 9
Sapporo Japanese Lager
Corona Extra Mexican Pale Lager
Corona Light Mexican Pilsner Lager
Modelo Especial Mexican Lager  

DOMESTICS | 8
Blue Moon Belgian White Ale
Stella Artois Belgian Lager
Michelob Ultra Light Lager
Bud Light Lager
Coors Light Lager
Miller Lite Pilsner

 Based upon availability.
20% operations charge will be added for  
parties of (6) or more.



Wines & Bubbles
BUBBLES	 Gls	 Btl

Caposaldo, Prosecco, ITA	 14 |	 55
Mirabelle, Rosé, CA	 22 |	 75
Une Femme The Callie,	      |	 70  
Rosé, CA
Mirabelle, Brut, CA 	 18 |	 90  
Veuve Clicquot, Brut, FRA	 28 |	132
Nicolas Feiullatte, Rosé, FRA	      |	180
Lallier, Brut, FRA	      |	150
Tattinger, Brut, FRA	      |	140

BLUSH & WHITE  	 Gls	 Btl

Whispering Angel, Rosé, FRA	 17 |	 60
Mirabeau Pure, Rosé, FRA	      |	 75
Louis Jadot Steel, Chard., FRA	      | 	 75
Thomas Schmitt, Estate Qba,	 17 |	 60 
Riesling, GER
Chateau Ste. Michelle,	      |	 90 
Riesling, WA
Pighin, Pinot Grigio, ITA	 14 |	 55
Villa Maria,	 14 |	 55  
Sauvignon Blanc, NZL
Twomey Cellars,	      |	 90  
Sauvignon Blanc, CA
Sonoma-Cutrer Russian River 	 16 |	 60 
Ranches, Chardonnay, CA
Patz & Hall, Chardonnay, CA	 16 |	 60
Rombauer, Chardonnay, WA	      |	120

RED 	 Gls 	 Btl

Meiomi, Pinot Noir, CA	 14 |	 55
Belle Glos Clark & Telephone,	  33|	115  
Pinot Noir, CA
Decoy, Merlot, CA  	      |	 75
Cuarto Dominio, Malbec, ARG	 17 |	 60
Daou, Cabernet Sauvignon, CA	     |	 65
The Hess Collection, Cabernet	      |	120 
Sauvignon, CA
Austin Hope, 1 Lt. 	 22 |	105 
Cabernet Sauvignon, CA
The Prisoner, Red Blend, CA	 32 |	120
Pure Paso, Red Blend, CA	      | 	 65

20% operations charge will be added for  
parties of (6) or more. 



Spirits
Rocks, Neat, Up or Martinis Are Subject to Upcharge

RUM
Bacardí Superior� | 13
Bacardí Reserva � | 16 
Ocho
Captain Morgan� | 14
Malibu� | 14
Myers’s � | 13
Ron Zacapa � | 23 
Solera No. 23
Zafra 21yr.� | 28

GIN
Arbikie Nàdar� | 18
Bombay Sapphire� | 14
Hendrick’s � | 18
Mirabeau Riviera� | 18 
Rosé
Monkey 47 � | 24
Tanqueray� | 14

TEQUILA/
MEZCAL
Banhez Artesanal� | 13 
Mezcal
Casamigos� | 18 
Blanco
Casamigos � | 24 
Reposado
Casa Dragones � | 25
Clase Azul � | 35 
Reposado
Del Maguey� | 22  
Mezcal
Don Julio Blanco� | 16
Don Julio � | 18 
Reposado
Don Julio 1942� | 34
Jose Cuervo� | 13 
Tradicional Plata
Patrón Silver� | 16
Patrón� | 18 
Reposado 

VODKA
Wheatley� | 13
Absolut Elyx� | 15
Absolut Citron� | 15
Belvedere� | 18
Grey Goose� | 17
Ketel One� | 17
Stoli Orange� | 15
Stoli Vanilla� | 15
Tito’s Handmade� | 16

COGNAC
Courvoisier VSOP� | 22
Hennessy VS� | 15
Hennessy VSOP� | 20
Rémy Martin XO� | 35

BOURBON
Angel’s Envy� | 18
Basil Hayden� | 20
Jim Beam Black� | 13
Knob Creek� | 22
Maker’s Mark� | 15
 Blanton’s� | 45
 Buffalo Trace� | 17

Bulleit� | 15 
Small Batch
 Elijah Craig� | 14 

Small Batch
Four Roses Single� | 18
Jack Daniel’s � | 14
Jefferson’s� | 35  
Ocean
Michter’s US1� | 22 
Small Batch
Wyoming� | 24  
Small Batch
Booker’s� | 22  
Small Batch
Woodford Reserve�| 24 
Double Oaked
Woodford� | 17 
Reserve

RYE WHISKEY
Angel’s Envy Rye� | 30
Bulleit Rye� | 15
Michter’s Rye� | 20
Templeton Rye� | 16
Woodford Rye� | 18
WhistlePig 12yr.� | 43

BLENDED 
SCOTCH
Dewar’s� | 15
Johnnie Walker� | 18  
Black Label
Johnnie Walker� | 67  
Blue Label
Monkey Shoulder� | 18

SINGLE MALT 
SCOTCH
The Balvenie 12yr.� | 25
The Balvenie 14yr.� | 35
The Balvenie 21yr.� | 65
Glenfiddich 12yr.� | 18
The Glenlivet 12yr.� | 17
Glenmorangie� | 15
Laphroaig 10yr.� | 22
Oban 14yr.� | 28
The Macallan 12yr.�| 22
The Macallan 18yr.�| 60

INTERNATIONAL 
WHISKIES
Crown Royal � | 15 
Canadian
Jameson Irish� | 15

 Based upon availability. 
20% operations charge will be added for  
parties of (6) or more.



Small Plates
Steamed Edamame (S, VG, SES) | 9
Sesame Salt 

Awase Miso Soup (S) | 9
Tofu, Shiitake Mushrooms, Scallions, Wakame 

Cucumber Salad (S, V) | 8
Soy, Garlic Chili, Cilantro

Seaweed Salad (SES, VG) | 10
Sesame Oil, Cucumber, Radish 

◊ Tuna Tataki (S, E) | 16
Jalapeño, Sweet Onions, Crispy Shiitake, Ponzu, 
Eel Sauce, Yuzu Aioli 

Sesame Soy Wings (S, SES) | 12
Scallions, Toasted Sesame Seeds

Dim Sum (SF, S, G) 
16 Each or Chefs Tower 40
Shrimp Hargow (5 pieces) 
Steamed Buns (3 pieces) 
Chicken Potstickers (5 pieces) 

From The Counter
NIGIRI ON RICE (2 pieces) 
SASHIMI (3 pieces)
◊ Hamachi | 8 
Yellowtail

◊ Maguro | 10 
Tuna

◊ Sake | 7 
Salmon

Unagi | 7 
Broiled Freshwater Eel

Ebi (SF) | 6 
Cooked Shrimp 

Tamago (V, E) | 4 
Sweet Egg 

◊ Tokusen | 28
Special Selection of Sashimi & Nigiri (8 pieces)

Torched Nigiri On Rice 
(2 Pieces)
◊ Wagyu Beef (S, E) | 19
Asian BBQ, Wasabi Mayonnaise, Scallions,  
Garlic Chips 

◊ Salmon Belly | 14
Ikura, Horseradish

◊ Scallop (SF, S) | 15
Yuzu Kosho, Eel Sauce, Fresh Ginger 

SF-Shellfish | N-Nuts | S-Soy | SES-Sesame 
V-Vegetarian | VG-Vegan| D-Dairy 
E-Egg | G-Gluten
20% operations charge will be added for  
parties of (6) or more.
◊ Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have  
certain medical conditions.



Classic Maki 
(8 pieces)
California (SF) | 15
Kanikama, Cucumber, Avocado

◊ Philly (D) | 15
Salmon, Cucumber, Cream Cheese

◊ Spicy Tuna (S, E) | 16
Tuna, Cucumber, Avocado

◊ Shrimp Tempura (SF, G, S) | 21
Cucumber, Masago, Eel Sauce

Signature Rolls 
(8 pieces)
◊ Land & Sea Roll (SF, S, G, E) | 25
American Wagyu Beef, Blue Crab, Eel Sauce, 
Wasabi Aioli, Crunchy Garlic, Cucumber

Marco Roll (SF, S, E, G) | 28
Crispy Lobster, Asparagus, Avocado, Pickled 
Gobo, Spicy Mayonnaise, Eel Sauce 

◊ Pink Lady (SF, S, G, E) | 23
Torched Salmon, Kanikama, Avocado, 
Jalapeño, Cream Cheese, Tobiko, Eel Sauce, 
Nikiri Soy Sauce, Wasabi Aioli

◊ Red Dragon (SF, S, E, G) | 28
Spicy Tuna, Cucumber, Avocado, Spicy 
Mayonnaise, Eel Sauce, Shrimp Tempura, Tobiko 

Dessert
Black Sesame and Chocolate (N, SES, V, D, 
E, G) | 16
Milk Chocolate Mousse, Caramelized Black 
Sesame Praline Custard, Matcha Biscuit  

Yuzu Cheesecake (N, SES, V, G, D, E) | 16
Black Sesame Crumble, Matcha Micro Sponge

Gelato (V, D) | 7
Choice Of One 
Vanilla, Chocolate, Strawberry

SF-Shellfish | N-Nuts | S-Soy | SES-Sesame | 
V-Vegetarian | VG-Vegan| D-Dairy | E-Egg | 
G-Gluten

20% operations charge will be added for parties 
of (6) or more. 

◊ Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you 
have certain medical conditions.




