
WINE, SAKE 
& BEER 

 * Take home your unfinished wine,                    
ask your server for details.  

Corkage Policy 
$20 – Two-Bottle Limit 



————    Sparkling    ———— 

NV Dopff au Moulin Cremant d' Alsace      11/44 
Cuvée Julien Brut                                    
Alsace, France 
Peach. Pear. Dry.           
                          

NV Juvé y Camps Brut Rosé                       10/42 
Catalonia, Spain 
Red apples. Strawberries. Honey white flowers. 

NV Billecart-Salmon Brut Réserve          Half / 65                
Champagne, France                                    Full / 130 
Apples. Crunchy Pears. Floral. 

NV Bollinger Brut Special Cuvée                     175 
Champagne, France 
Peaches. Apples. Pear. Fresh Walnut. Spicy aromas. 

 ————     Rosé     ———— 

18'  Attems Ramato                                12/40

—- Pinot Grigio - Venezia Giulia, Italy 
White Peach. Vanilla. Minerality. 

18'  Maison Fortant                                      11/38 
— Grenache, Cinsault, Syrah  
 - Côteaux Varois en Provence, France 
Raspberries. Peach. White Blossoms. 

17'  Tablas Creek                                              52 
— Grenache, Mourvèdre, Syrah, Counoise 
  - Paso Robles, California 
Raspberries. Nectarine. Lemon Drop. 

————      Beer      ———— 

Kawaba Sunrise                                                12 
Amber Ale 
Kigen Brewery, Japan– 5% - 11oz 

Sorry Umami              13 
IPA 
Yoho Brewery, Japan – 6.5% - 11.8 oz 

Sorry Session Yuzu Salt             13 
Ale 
Yoho Brewery, Japan – 4% - 11.8 oz 

Suiyoubi No Neko (Wednesday Cat)                13 
Belgian Style White Ale  
Yoho  Brewery, Japan – 5% - 11.8 oz 

PyRUS Asian Pear              7 
Kolsch 
SAB00 Asian Craft Brewery, Indianapolis – 4.6% - 12oz 

End All               6 
Hazy American Style IPA 
Solemn Oath Brewery, Naperville – 6% - 12oz 

Hell Kitty Kitty                6 
Belgian- American Pale Ale 
Whiner Beer Company, Chicago – 7% - 12oz 

Asahi Super Dry             6 
Lager  
Asahi Breweries, Japan – 5% - 12oz 

Tooth & Claw                                                     6 
Dry Hopped Lager (Czech Pilsner) 
Off Color Brewery, Chicago – 5.0% - 12oz 



————      Red      ———— 

18'  Bush Vine                                            12/44  
— Grenache 
 -  Barrosa Valley, Australia               
Berries. Plum. Dark Cherries. Red fruits.  

17'  Banshee                                               14/49
— Pinot Noir    
- Sonoma County, CA                                                
Wild berries. Plums. Bright. Slightly Herbal. 

                       

16'  True Myth                                           13/46  
— Cabernet Sauvignon  
- Paso Robles, California                                        
Blackberry. Chocolate. Full Bodied.                  

17'  Rosso Di Valtellina                     15/52 
— Nebbiolo - Chiuro, Italy       
Fresh berries. Flowers. Dry.            

17'  Château de Saint Cosme                         55 
       Côtes du Rhône Les Deux Albion 
— Syrah, Mourvèdre, Grenache                     
- Côtes du Rhône, Rhône, France 
Crushed Plum. Mesquite. Black Currants. Olive. 

                  

14'  POV (Point of view)                         95 
— Cabernet Sauvignon & Franc + Merlot    
- Napa Valley,  CA  
Red Berries. Chocolate-Mocha. Spice.  

————      Cold Sake      ———— 

Heaven Sake                                 720mL      -  185 
Junmai Daiginjo 
Summer Pears. Wild Berries. Muscat Grapes. 

Konteki Pearls of Simplicity          720mL     15/82 
Junmai Daiginjo 
Floral. Crisp. Lemon. 

Kiminoi “Emperor’s Well”              720mL     16/90 
Junmai Ginjo. Yamahai.  
Earthy. Dry. Creme Brûlée finish 

Kikusui                                           720mL      14/77 
Junmai Ginjo 
Tropical. Creamy. Dry. 

Suigei Drunken Whale                 720mL      12/70 
Tokubetsu Junmai 
Fennel. Rose. Dry.  

Amabuki Ginno Kurenai            720mL    14/77 
Junmai 
Black Rice. Pear. Lightly Sweet.  

Kiminoi “Emperor’s Well”              300mL         41 
Junmai Ginjo. Yamahai.  
Earthy. Dry. Creme Brûlée finish                                                 

  

Tentaka Hawk in the Heavens      300mL         34 
Junmai 
Nutty. Earthy. Dry. Crisp. 

Kanbara Bride of the Fox               300mL        38 
Junmai Ginjo 
Honeydew. Crisp. Medium Sweet. 

Rihaku Wandering Poet                 300mL        38 
Junmai Ginjo 
Clean. Banana. Melons. 



————       Cold Sake         ———— 
   
Manotsuru   “Countless Visions”     300mL        36 
Junmai Ginjo   —  Nigori 
Tropical fruits. Creamy. Sweet. 

Rihaku   “Dreamy Clouds”              300mL         34 
Tokubetsu Junmai  —  Nigori 
Creamy. Rich. Nutty. 

Dewatsuru   “Cheeky”                     180mL         16 
Nugudamaru  —  Nigori 
Pear. Apple. Almonds. Creamy. Sweet. 

Kikusui Funaguchi                          200mL          17 
Honjozo Nama Genshu 
Stewed Pear. Full Bodied. Unpasteurized.  

*****  SPARKLING SAKE  ***** 

Seaside   —  Junmai                    500mL         66 
Crisp. Lemon/Lime. Apple. 

————      Hot Sake      ———— 

San Ran    —  Junmai                   720mL         54 
Pinneaple. Floral. Lightly Sweet.  

Kurosawa   —  Junmai                  720mL          42 
Dry. Crisp. Earthy. 

Kiminoi “Emperor’s Well”             300mL          41 
Junmai Ginjo. Yamahai.  
Earthy. Dry. Creme Brûlée finish. 

Okunomatsu   —  Ginjo               300mL         26              
Medium Dry. Refreshing. 

————    Non-Alcoholic    ———— 

Coke, Diet Coke & Sprite                                 2 
Pellegrino Sparkling Water                              3 

Matcha Green Tea 

————      White      ———— 

16'  La Chablisienne Petit Chablis                14/49 

       -  Chardonnay            
Chablis, France 
Honeysuckle. Citrus. White flowers. 

18'  Kloof St  -  Chenin Blanc                     13/46 
Swartland, South Africa                                               
Pear. Melon. Mineral.  

18'  Envidia Cochina (eat your heart out!)  14/50 
          Téte de Cuvée  -  Albariño 
Rías Baixas, Spain 
Lemon/Lime, Orange Zest, Pear, Grapefruit. 

17'  Round Pond  -  Sauvignon Blanc      12/44 
Rutherford-Napa Valley, California 
White peach. Pineapple. Crisp. 

17'  Mohua  -  Sauvignon Blanc     10/34 
Marlborough, New Zealand       
Stone Fruit. Limes. Crisp.  

             

17'  Domaine Skouras Salto -  Moscofilero    45 
Peloponnese, Greece 
Nectarine. White flowers. Crisp. 

18'  Santo -  Assyrtiko                        55 
Santorini, Greece                                             
Citrus. Fruity & Floral. Dry.    


