
Cocktails
WATERMELON MARTINI     13
vodka, watermelon juice, ginger elderflower
BLOOD ORANGE MARTINI     13
vodka, fresh blood orange puree & campari
PINEAPPLE SAGE DAIQUIRI     13
starr african rum, pineapple juice & fresh sage
BELLINI MARTINI     13
vodka, peach puree & champagne 
STRAWBERRY BASIL MARTINI     13
vodka, fresh strawberry puree & basil
SPIKED ARNOLD PALMER     13
tea infused imperia vodka, lemon juice & mint
LYCHEE MARTINI     13
bulldog gin, fresh lychee puree & cucumber 
TROPICAL MARGARITA     13
tanteo tropical tequila, lime juice & agave nectar
DULCE CALIENTE     13
pomegranate margarita & jalapeno agave
SAKE MARTINI     12
sake, fresh cucumber, lime juice & ginger
SOHO MOON     13
moonshine whiskey, ginger elderflower & lime
BLOODY MARY ROYALE     15
karlsson’s gold vodka, shrimp & oyster shooter

Beers
BROOKLYN LAGER  7
KIRIN LIGHT  7
SIERRA NEVADA PALE ALE  7
CORONA  7
STELLA ARTOIS  7
AMSTEL LIGHT  7
HEINEKEN LIGHT  7
SOUTHERN TIER IPA  7
GUINNESS STOUT  8
WHALE’S TAIL PALE ALE  8
SAPPORO  22oz.  10
HOEGAARDEN WHITE  10
HITACHINO WHITE  10

weekend brunch
11:30AM TO 3:30PM 

private dining available 

SPARKLING 
PROSECCO, SORELLE CASA “SECCO” NV   italy     12
CHAMPAGNE, TAITTINGER “BRUT RESERVE” NV  france     18
ROSE CHAMPAGNE, GOSSET “GRANDE BRUT” NV  france     22
CHAMPAGNE, MOET & CHANDON “DOM PERIGNON” 1999  france     45
WHITE by the GLASS 
SAUVIGNON BLANC, MOHUA 2010  marlborough     12
KERNER, ABBAZIA DI NOVACELLA 2010   alto adige     13
GRUNER VELTLINER, VEYDER-MALBERG “KREUTLES” 2008  wachau     15
SANCERRE, JEAN-FRANCOIS BAILLY “CHAVIGNOL” 2010  loire valley     16
VERDEJO, DUCADO DE ALTAN 2008  spain     10
RIESLING, SELBACH-OSTER “ZELTINGER SONNENUHR” 2010   mosel     16
CHARDONNAY, MELVILLE “VERNA’S ESTATE” 2009   santa barbara     14
CHARDONNAY, JEAN VINCENT  “SANTENAY 1ER CRU” 2006  burgundy     20
ROSE by the GLASS
CHATEAU DU ROUET “RESERVE TRADITION” 2010  provence     10
DOMAINE DE GIOIELLI 2009  corsica     16
RED by the GLASS
PINOT NOIR, CHRISTOPHE BUISSON 2007  burgundy     15
PINOT NOIR, RYAN “VAN DER KAMP” 2006  sonoma coast     18
SANGIOVESE, POGGIO ALLA LUNA 2009  tuscany     10
CABERNET/MERLOT BLEND, CHATEAU LABAT 2006  bordeaux     15
MALBEC, FAMILIA MAYOL 2009  mendoza     13
TEMPRANILLO, LA RIOJA ALTA “RESERVA ESPECIAL” 2001  rioja     17
BLAUFRANKISCH, PRIELER “JOHANNESHOHE” 2008   austria     12
CABERNET SAUVIGNON, VINEYARD 29 “CRU” 2007  napa valley     20 
SAKE by the GLASS 
YOSHINOGAWA ECHIGO “ANGEL CROSSING” JUNMAI     10
crisp and refreshing, hints of angel food cake topped with stewed pear and apple
JOKIGEN “EUPHORIA” JUNMAI GINJO     14
elegant, mild, and fruity with slightly sweet honey notes
RIHAKU “DREAMY CLOUDS” NIGORI TOKUBETSU JUNMAI     15 
milky white sake, tropical fruit, slightly sweet finish
TEN CO CHI “HEAVEN AND EARTH” JUNMAI DAIGINJO     20 
toasty rice and jasmine flowers with banana and vanilla notes
SAKE by the BOTTLE
HORIN “BIRD OF WONDER” JUNMAI DAIGINJO 300 ML.   
mild, hints of lemon peel, apple, and pear     28
MANTENSEI “STAR FILLED SKY”  JUNMAI GINJO 300 ML.   
dry and fragrant, well-rounded with a pure and rich flavor     34
SATO NO HOMARE “PRIDE OF THE VILLAGE” JUNMAI GINGO 300 ML.   
violets, strawberry, pear and mint     49
MANOTSURU “FOUR DIAMONDS” JUNMAI GINJO 500 ML.  mild and clean    55
KOTEN “OLD HEAVEN” JUNMAI AGED SAKE 500 ML.  toffee and truffle     65
MUSASHINO SHUZO “DAKU” NIGORI 500 ML.   mild and creamy     46
KAMIKOKORO “HEART OF THE GOD” JUMAI DAIGINJO 500 ML
savory and aromatic     95
TENTAKA KUNI “HAWK IN THE HEAVENS”  JUNMAI 720 ML  
persimmons and pomegranates with dried apple     65
KAKUREI “IVORY CRANE” JUNMAI GINJO 720 ML  sweet candied plum     75
WAKATAKE ONIKOROSHI “DEMON SLAYER” JUNMAI DAIGINJO 720 ML.   
bright green apple, very clean with a rich finish     95
TAKASAGO GINGA SHIZUKU “DIVINE DROPLETS” JUNMAI DAIGINJO 720 ML.   
tastes of melon, herbs and vanilla essence     126
KIRINZAN “PROSPERITY” JUNMAI DAIGINJO 720 ML.   
bracingly clean and laced with mild nuance of citrus     150


