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BEVERAGE LIST 

HOUSE COCKTAILS 

Lillet Blossom     The Roba 
Lillet, Vodka, Ginjo Sake, Ginger, Grapefruit  Tito’s Vodka, Shochu, Ginger, Lime 

Sakura Sling     Hanami 
Gin, Strawberry Shochu Tonic, Pineapple, Lime Champagne, St. Germain, Citrus, Flowers 

Old Barrington     The Kyoto Spritzer 
Berkshire Bourbon, Vermouth, Rhubarb  Prosecco, Umeshu, Grapefruit 

  

SAKE 

Daiginjo 
Tedorigawa Ika Na Onna Daiginjo 

Tamagawa Kinsho Daiginjo 

Junmai Daiginjo 
Sohomare Kimoto Junmai Daiginjo 

Shinkame Hanafubuki 

Ginjo 
Dewazakura “OKA” Ginjo 

Junmai Ginjo 
Jokigen “Rice Label” Junmai Ginjo 

Gikyo Junmai Ginjo 

Honjozo 
Midori-Kawa “Green River Honjozo 

Junmai 
Masumi Okuden Kantsukuri “Mirror of Truth” Junmai 

Isojiman Tokubetsu Junmai 
Yukikage “Snow Shadow” Tokubetsu Junmai 

Yuki Otoko “Yeti” Junmai 
Hoyo Genji 

Nigori 



Kamoizumi “Summer Snow” Nigori Ginjo 

Yamahai and Kimoto 
Tamagawa Red Label Yamahai Genshu 

Tengumai Yamahai Junmai 
Tedorigawa “Chrysanthemum Meadow” Yamahai Daiginjo 

Sparkling and Specialty 
Aragoshi Umeshu (Plum) 

SHOCHU 

Rice (Kome) 
Kuroki Honten “Yamasemi” 

Sweet Potato (Imo) 
Satoh Kuro 

Kuroki Honten “Kiroku” 

Barley (Mugi) 
Iki 

Kuroki Honten “Nakanaka” 
Mizu no Shochu 

BEER AND CIDER 

Draft Beer 
Asahi Super Dry 

Bottle and Can Beer and Cider 
Echigo Koshihikari (17 oz) 

Koshihikari rice-style lager from Niigata, Japan 

Mikkeler Henry Hops IPA 
Amazing brew from Mikkeler brewery and soon coming to New York City! 

New Belgium Fat Tire Amber Ale 
Deep, rich amber ale of primarily malt but hint of hops. 

Brooklyn Pilsner 
Delicious golden lager brewed in the style of pre-prohibition brewers. 

Ballast Point Grapefruit Sculpin IPA 
Tart freshness exhibited in a balanced beer with citrusy hop character. 

Orion 
Crisp and refreshing lager from Okinawa. 

Nine Pin Ginger Cider 
Crisp and refreshing cider made with ginger from Albany, NY 

Magner’s Cider 
Classic Irish Cider from County Tipperary located just west of Japan 



JAPANESE WHISKY 
‘Ichiro’s Malt & Grain’ (Chichibu Distillery) 

 ‘Akashi’ White Oak Blended Whisky (Eigashima Shuzo) 
Iwai Whisky (Mars Shinshu) 

WINE 

Sparkling 
Paul Laurent Brut Champagne 

Bisol Desiderio Jeio Brut Prosecco 

White 

2014 La Vis Depinti Sauvignon Vigneti delle Dolomiti IGT 
2016 Bonhomme Touraine Sauvignon Blanc 

2015 Arnaldo-Caprai Grechetto dei Colli Martani 

Red 
2016 Noella Morantin Touraine La Boudinerie Gamay 

2014 Rune Rioja Crianza 
2015 La Biancara di Angiolino Maule Rosse Masieri Veneto IGT 

SOFT DRINKS 
Coke 

Diet Coke 
San Pellegrino Sparkling Water 



COLD

Baguette, Shio Kombu Butter, Smoked Salt   5
Edamame Salad, Shrimp Cracker, Kewpie, Yuzu, Togarashi, Wasabi  8
Local Tomatoes, Mayo, Koji, Honey, Groundcherries, Chives   5
Pickled Carrots, Celery, Daikon, Shishito   5
Salmon Roe, Yeasted Sunchoke Puree, Chips   9
Japanese Potato Salad, Carrot, Yuzu, Celery, Prosciutto   7
Hamachi Crudo, Napa, Umami Salt, Yuzu Kosho, Nori Oil, Cilantro   15
Beef Tartare, Gochujang, Pine Nuts, Shiitake   14

HOT

Croquettes, Chick Pea, Lemongrass, Ginger, Garlic, Chili Oil   7
Grilled Asparagus, Smoked Salmon, Kimchi, Egg Bottarga, Sesame Seeds   9
Grilled Squid, Black Garlic Oil, Kewpie, Frisée   11
Corn on the Cob, Bonito Butter, Parmesan, Mitsuba  6
Fried Maitake Mushroom, Za’atar, Smoked Dijon Mustard   10
Izakaya Fried Chicken, Sesame Mayo, Black Sesame   9
Udon, Dashi, Soft Egg, Rayu, Scallion   13
Tonkatsu, Napa, Yuzu Vinaigrette   14
Pork Belly, TCS Sauce, Scallion  12

DESSERT

Vanilla Ice Cream, Miso Caramel, Pretzel Streusel   8
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