
 
 

  

  
   

     
  

  
  

 

 

  
 
 

  

  
 
  

 
 

 
 

  
   

  

 
 

  

   
 

  

 
  

  
 
 

 

truffle salmon* 

makoto house salad 

sunomono salad 

hamachi ponzu* 

watermelon ceviche*

kani salad 

fire and ice oysters*

tuna pizza* 

umami kanpachi*

kuro edamame 

miso soup 

spicy tuna crispy rice* 

crispy brussels sprouts 

sautéed air spinach 

shishito peppers 

shrimp tempura 

crispy chicken dumplings 

makoto ramen

wasabi vegetable fried rice

frosty wagyu fried rice

short rib yaki noodles

chicken noodle ramen

japanese risotto 

chicken chicken wings tiger prawn king crabwagyu
short rib

corn asparagus grilled avocado wholejapanese
cauliflowereggplant

miso sea bass

whole roasted branzino

ginger lamb chop*

wagyu hot stone*

grilled skirt steak*

sauces  

30 day koji aged nykurosawaa5 wagyu strip*wagyu filet*
strip* snake river30 day aged ribeye*miyazaki, japanstrube farms, texas

farms, idahosnake river farms idaho8 oz.  
10 oz.  34 oz.  

connect with us!  

D I N N E R  MENU  

COLD 
truffle salmon* yuzu, crystallized soy, hanaho blossom 24 

makoto house salad watercress, chikuwa, wasabi dressing 13 

sunomono salad seaweed salad, pickled cucumber, shiso, tosazu vinaigrette 12 

hamachi ponzu* serrano chili 20 

watermelon ceviche*  tuna, white fish, octopus, squid, cucumber, serrano lime ice 18 

kani salad king crab, cucumber, avocado, yuzu kosho aioli 24 

fire and ice oysters* yamamomo granita, serrano chili 22 

tuna pizza* grilled tortilla, tomato, red onion, anchovy aioli, cilantro 21 

umami kanpachi* yuzu oil, umami salt, garlic chips 22 

HOT 
kuro edamame sea salt 8 

miso soup silken tofu, wakame 6.5 

spicy tuna crispy rice* serrano chili 14 

crispy brussels sprouts kimchi sauce 12 

sautéed air spinach garlic, chili 9 

shishito peppers sesame, bonito 11 

shrimp tempura tiger prawns, ginger soy 16 

crispy chicken dumplings sesame mustard miso, scallions 14 

RICE + NOODLES 
makoto ramen ground steak, pork, garlic, bean sprouts, red chili 16 

wasabi vegetable fried rice pickled ginger 11 

frosty wagyu fried rice sunnyside up egg, xo sauce 21 

short rib yaki noodles tamarind soy, ginger aioli 25 

chicken noodle ramen tonkotsu consomme, scallion 12 

japanese risotto brown rice, seasonal vegetables, truffle 24 

ROBATA JAPANESE GRILL 
wagyu chicken chicken wings tiger prawn king crab 

short rib scallion yuzu kosho petite shiso ponzu butter 
chili sesame 10 vinaigrette 18 34 

ponzu 17 
21 

japanese corn asparagus grilled avocado whole 
eggplant shiso butter, mentaiko aioli, sweet ponzu, cauliflower 

niku chicken miso togarashi shiso butter chili oil whipped feta 
8 10 12 8 tofu 

16 

MAINS 
miso sea bass crispy kale 34 

whole roasted branzino wasabi chimichurri 36 

ginger lamb chop* whipped feta-tofu 36 

wagyu hot stone* cooked tableside on a hot river stone, sesame dipping sauce 22 

grilled skirt steak* avocado and ginger purée 34 

sauces spicy mayo, ponzu, eel .50 

MAKOTO PREMIUM STEAK 
charcoal grilled 

wagyu filet* a5 wagyu strip* kurosawa 30 day koji aged ny 
strube farms, texas miyazaki, japan 30 day aged ribeye* strip* snake river 

8 oz. - 60 $20 per oz. snake river farms, idaho farms, idaho 
(4 oz. minimum) 34 oz. - 175 10 oz. - 60 

connect with us! @makotobalharbour #makotobalharbour 
* may contain raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, 

shellfsh or eggs may increase your risk of food born illness especially if you have certain medical conditions. there is risk associated with consuming 
raw oysters. if you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw 

oysters, and should eat oysters fully cooked. if unsure of your risk, consult a physician. 05/26/21 



  

  

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

  
 

  
 

 

  

 

 

  
 

  

 

chu-toro*
oh-toro*
hamachi*
hamachi-toro*
unagi
anago
maguro*
sake*
sake-toro*
kinmedai*
aji*
kanpachi*
shime saba*
shima aji*
tamago*
amaebi*
domestic uni*
japanese uni*
hotate*
ikura*
tako
kuruma ebi
ono*
hirame*
ika*
kani

spicy tuna maki* 

spicy salmon maki* 

california maki* 

shrimp tempura maki 

tekka maki* 

spicy yellowtail maki* 

kappa maki* 

negi toro maki*  

vegan stephen  

caterpillar roll 

dynamite hand roll 

rainbow roll* 

soft shell crab tempura maki 

connect with us!  

CHEF ’S COMBINATIONS 
sushi sampler* sashimi sampler* 

40, 60 40, 60 

SUSHI + SASHIMI 
2 pieces per order 

chu-toro* medium fatty tuna 18 
oh-toro* fatty tuna 20 
hamachi* king yellowtail 12 
hamachi-toro* fatty king yellowtail 13 
unagi bbq fresh water eel 14 
anago salt water eel 14 
maguro* tuna 12 
sake* king salmon 12 
sake-toro* fatty king salmon 13 
kinmedai* golden big eye snapper 16 
aji* jackfsh 10 
kanpachi* amberjack 12 
shime saba* cured mackerel 10 
shima aji* stripe jack 13 
tamago* traditional egg omelette 8 
amaebi* sweet shrimp 16 
domestic uni* sea urchin 16 
japanese uni* hokkaido sea urchin 30 
hotate* live scallop 18 
ikura* fresh salmon roe 10 
tako octopus 10 
kuruma ebi tiger prawn (by the piece) 8 
ono* wahoo 12 
hirame* fuke 10 
ika* squid 8 
kani king crab 16 

CAVIAR 

black osetra 
russia* 
1oz 135 

amber osetra 
russia* 

1oz 170 

gold osetra 
russia* 
1oz 210 

tasting 
all three* 

1/2oz each 225 

SUSHI BAR 
spicy tuna maki* chili aïoli, scallion 14 

spicy salmon maki* avocado, chili aïoli 14 

california maki* fresh crab, cucumber, avocado 12 

shrimp tempura maki asparagus, spicy aïoli 14 

tekka maki* tuna, scallion 8 

spicy yellowtail maki* wasabi, scallion, avocado, cucumber, sliced serrano 15 

kappa maki* cucumber, sesame 7 

negi toro maki* chopped fatty tuna, scallion, fresh wasabi 17 

vegan stephen tempura zucchini, avocado, squash, red pepper, asparagus 14 

caterpillar roll fresh water eel, cucumber, avocado, eel sauce 14 

dynamite hand roll baked crab, creamy ponzu 14 

rainbow roll* crab, tuna, salmon, yellowtail, shrimp, cucumber, avocado 17 

soft shell crab tempura maki tobiko, avocado, scallion, asparagus 17 

connect with us! @makotobalharbour #makotobalharbour 
* may contain raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, 

shellfsh or eggs may increase your risk of food born illness especially if you have certain medical conditions. 06/01/21 



L U N C H  M E N U  

BENTO BOX 
served with miso soup + wasabi rice 

    

 
 

  

  
   

     
  

  
  

 

  
 

 

  
  

 
 

  
   

  

 
 

  

 
 

 
  

  
 
 

 

chicken robata sushi roll* ponzu salmon

truffle salmon* 

makoto house salad 

sunomono salad 

hamachi ponzu* 

watermelon ceviche*

kani salad 

umami kanpachi*

kuro edamame 

miso soup 

spicy tuna crispy rice* 

crispy brussels sprouts 

shishito peppers 

makoto ramen

wasabi vegetable fried rice

frosty wagyu fried rice

short rib yaki noodles

chicken noodle ramen

chicken chicken wings tiger prawnwagyu
short rib

japanese
eggplant

corn king crab grilled avocado whole
cauliflower

miso sea bass

chirashi*

ginger lamb chop*

wagyu hot stone*

grilled skirt steak*

sauces  

wagyu filet* a5 wagyu strip* kurosawa 30 day koji aged ny
strube farms, texas miyazaki, japan 30 day aged ribeye* strip* snake river

8 oz.  snake river farms idaho
34 oz.  

farms, idaho
10 oz.  

connect with us!  

20 

chicken robata sushi roll* ponzu salmon 
scallion spicy tuna, crispy 

california brussels 

COLD 
truffle salmon* yuzu, crystallized soy, hanaho blossom 24 

makoto house salad watercress, chikuwa, wasabi dressing 13 

sunomono salad seaweed salad, pickled cucumber, shiso, tosazu vinaigrette 12 

hamachi ponzu* serrano chili 20 

watermelon ceviche*  tuna, white fish, octopus, squid, cucumber, serrano lime ice 18 

kani salad king crab, cucumber, avocado, yuzu kosho aioli 24 

umami kanpachi* yuzu oil, umami salt, garlic chips 22 

HOT 
kuro edamame sea salt 8 

miso soup silken tofu, wakame 6.5 

spicy tuna crispy rice* serrano chili 14 

crispy brussels sprouts kimchi sauce 12 

shishito peppers sesame, bonito 11 

RICE + NOODLES 
makoto ramen ground steak, pork, garlic, bean sprouts, red chili 16 

wasabi vegetable fried rice pickled ginger 11 

frosty wagyu fried rice sunnyside up egg, xo sauce 21 

short rib yaki noodles tamarind soy, ginger aioli 25 

chicken noodle ramen tonkotsu consomme, scallion 12 

ROBATA JAPANESE GRILL 
wagyu chicken chicken wings tiger prawn 

short rib scallion yuzu kosho vinaigrette petite shiso
chili sesame ponzu 10 17 18 

21 

japanese
eggplant

niku chicken miso 
8 

corn 
shiso butter,

togarashi
10 

king crab
ponzu butter

34 

grilled avocado 
sweet ponzu,

chili oil 
8 

whole 
cauliflower 
whipped feta

tofu 
16 

MAINS 
miso sea bass crispy kale 34 

chirashi* scattered fish 22 

ginger lamb chop* whipped feta-tofu 36 

wagyu hot stone* cooked tableside on a hot river stone, sesame dipping sauce 22 

grilled skirt steak* avocado and ginger purée 34 

sauces spicy mayo, ponzu, eel .50 

MAKOTO PREMIUM STEAK 
charcoal grilled 

wagyu filet* a5 wagyu strip* kurosawa 30 day koji aged ny 
strube farms, texas miyazaki, japan 30 day aged ribeye* strip* snake river 

8 oz. - 60 $20 per oz. 
(4 oz. minimum) 

snake river farms, idaho 
34 oz. - 175 

farms, idaho 
10 oz. - 60 

connect with us! @makotobalharbour #makotobalharbour 
* may contain raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, 

shellfsh or eggs may increase your risk of food born illness especially if you have certain medical conditions. there is risk associated with consuming 
raw oysters. if you have chronic illness of the liver, stomach or blood or have immune disorders, you are at greater risk of serious illness from raw 

oysters, and should eat oysters fully cooked. if unsure of your risk, consult a physician. 05/26/21 



  

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

  
 

  
 

 

  

 

 
 

 

 

chu-toro*
oh-toro*
hamachi*
hamachi-toro*
unagi
anago
maguro*
sake*
sake-toro*
kinmedai*
aji*
kanpachi*
shime saba*
shima aji*
tamago*
amaebi*
domestic uni*
japanese uni*
hotate*
ikura*
tako
kuruma ebi
ono*
hirame*
ika*
kani

spicy tuna maki* 

spicy salmon maki* 

california maki* 

shrimp tempura maki 

tekka maki* 

spicy yellowtail maki* 

kappa maki* 

negi toro maki*  

vegan stephen  

caterpillar roll 

dynamite hand roll 

rainbow roll* 

soft shell crab tempura maki 

connect with us!  

CHEF ’S COMBINATIONS 
sushi sampler* sashimi sampler* 

40, 60 40, 60 

SUSHI + SASHIMI 
2 pieces per order 

chu-toro* medium fatty tuna 18 
oh-toro* fatty tuna 20 
hamachi* king yellowtail 12 
hamachi-toro* fatty king yellowtail 13 
unagi bbq fresh water eel 14 
anago salt water eel 14 
maguro* tuna 12 
sake* king salmon 12 
sake-toro* fatty king salmon 13 
kinmedai* golden big eye snapper 16 
aji* jackfsh 10 
kanpachi* amberjack 12 
shime saba* cured mackerel 10 
shima aji* stripe jack 13 
tamago* traditional egg omelette 8 
amaebi* sweet shrimp 16 
domestic uni* sea urchin 16 
japanese uni* hokkaido sea urchin 30 
hotate* live scallop 18 
ikura* fresh salmon roe 10 
tako octopus 10 
kuruma ebi tiger prawn (by the piece) 8 
ono* wahoo 12 
hirame* fuke 10 
ika* squid 8 
kani king crab 16 

CAVIAR 

black osetra 
russia* 
1oz 135 

amber osetra 
russia* 

1oz 170 

gold osetra 
russia* 
1oz 210 

tasting 
all three* 

1/2oz each 225 

SUSHI BAR 
spicy tuna maki* chili aïoli, scallion 14 

spicy salmon maki* avocado, chili aïoli 14 

california maki* fresh crab, cucumber, avocado 12 

shrimp tempura maki asparagus, spicy aïoli 14 

tekka maki* tuna, scallion 8 

spicy yellowtail maki* wasabi, scallion, avocado, cucumber, sliced serrano 15 

kappa maki* cucumber, sesame 7 

negi toro maki* chopped fatty tuna, scallion, fresh wasabi 17 

vegan stephen tempura zucchini, avocado, squash, red pepper, asparagus 14 

caterpillar roll fresh water eel, cucumber, avocado, eel sauce 14 

dynamite hand roll baked crab, creamy ponzu 14 

rainbow roll* crab, tuna, salmon, yellowtail, shrimp, cucumber, avocado 17 

soft shell crab tempura maki tobiko, avocado, scallion, asparagus 17 

connect with us! @makotobalharbour #makotobalharbour 
* may contain raw or undercooked ingredients. consuming raw or undercooked meats, poultry, seafood, 

shellfsh or eggs may increase your risk of food born illness especially if you have certain medical conditions. 06/01/21 



 

 

 
 

 

 

  

 

      

 

 

  

 
 

 
 

 

toban yaki

yuzu chocolate cake

lychees

house made ice cream & sorbet

mochi

OKINAWAN TRES LECHES

Prices reflect a 1.5 ounce pour.

connect with us!  

DESSERT  M E N U  

GRAND FINALE 
dessert 

toban yaki  16
passion fruit-white chocolate, almond cookie crumble, mango sorbet 

yuzu chocolate cake  12
chocolate ganache, yuzu, blueberry, saketini espuma, vanilla ice cream 

lychees  10
bowl of macerated lychees to share 

house made ice cream & sorbet  6
seasonally inspired 

mochi  10
choice of 3 daily selections 

OKINAWAN TRES LECHES  16
roasted pineapple, japanese whisky spiked meringue, soy ice cream 

coffee 
la colombe coffee americano 4.5 latte 5. dbl espresso 5 
drip coffee 3.5 cappuccino 5 espresso 4.5 macchiato 4.5 

divinitea tea 
certified organic loose leaf 

citrus (decaf) 5 green 5 mint 5 black (decaf) 5 

after dinner 
limoncello, villa massa, it
lbv port, fonseca, douro valley, pt 
tawny port, taylor fladgate, 10 year, douro valley, pt 
tawny port, taylor fladgate, 20 year, douro valley, pt
icewine, inniskillin, vidal, niagara peninsula, cdn 2017 
calvados, roger groult 18 year, normandy fr 

11 
10 
12 
18 
25 
25 

scotch 
GLENLIVET 12 YEAR 18 
MACALLAN 12 YEAR 18 
MACALLAN 18 YEAR 40 

MACALLAN 25 YEAR 250 
MACALLAN RARE CASK 45 
GLENROTHES 25 YEAR 70 

OBAN 14 YEAR 20 
LAPHROAIG 16 

TALISKER STORM 18 
KILCHOMAN SAUTERNES CASK 25 

JOHNNIE WALKER BLUE 40 

rum 
ROULAISON 15 

PARCE 8 YEAR 16 
PARCE 12 YEAR 25 
ZACAPA 23 YEAR 18 

ZACAPA XO 30 

mezcal 
DEL MAGUEY VIDA 12 

LOS NAHUALES TOBALA 30 
PROLIJO 12 YEAR EXTRA ANEJO 40 

CLASE AZUL DURANGO 70 

Japanese whisky 
TOKI 12 

HAKUSHU 12 YEAR 25 
OHISHI BRANDY CASK 19 
OHISHI SHERRY CASK 21 

KAIYO 18 
FUKANO 10 YEAR 28 
FUKANO 16 YEAR 32 

FUKANO JIKAN 20 
FUKANO VAULT RESERVE #1 22 
FUKANO VAULT RESERVE #2 22 

KAVALAN PORT CASK 25 
KAVALAN SHERRY OAK 30 
MATSUI ‘THE PEATED’ 18 

cognac 
COURVOISIER VSOP 16 
HENNESSY VSOP 18 

HENNESSY MASTER BLENDER NO.4 23 
REMY MARTIN VSOP 16 
REMY MARTIN XO 45 

tequila 
CASAMIGOS BLANCO 18 
CASAMIGOS AÑEJO 21 
DON JULIO BLANCO 16 
DON JULIO 1942 35 
CLASE AZUL PLATA 28 

CLASE AZUL REPOSADO 36 
CLASE AZUL AÑEJO 85 

CLASE AZUL ULTRA AÑEJO 165 
CASA DRAGONES JOVEN 70 

CINCORO AÑEJO 28 

whiskey 
BASIL HAYDEN 14 
KNOB CREEK 14 

MAKER’S MARK 13 
WOODFORD’S RESERVE 16 
TIPPERARY WATERSHED 18 

TIPPERARY 10 YEAR 25 
SAZERAC RYE 12 
PEERLESS RYE 30 

BARDSTOWN FUSION 18 
BARDSTOWN DISCOVERY 30 

BARDSTOWN PAVITT RESERVE 30 

Prices reflect a 1.5 ounce pour. 

connect with us! @makotobalharbour #makotobalharbour 

05/19/21 



  
  
  

  
 

 
 
 

 
  

 

  
  

  
           

  
  
  

  
  

  
  

 
 

 
 

  
  

  
 

  
 

 
 

  

  
  

  
   

 
   

  

  
  

  
                      

  
  

  
  
 

 
 

  
   

 
  

 
 

       
  

 
 

 
   

 
 

 
 

   
 

 
 

 
  

 
 

  
 

WINEWINE 
GLASS BOTTLESPARKLING 

prosecco, torresella, veneto, it 15 70 
sparkling rose, pierre sparr, brut rosé, crémant d’alsace, fr 14 65 
champagne, veuve clicquot ponsardin, ‘yellow label’, brut, fr 25 110 
rosé champagne, ruinart, fr 32 149 
champagne, henri goutorbe,‘special club’, grand cru, fr 2006 180 
champagne, nicolas feuillatte, ‘millésime’, blanc de blanc, fr 2008 250 
champagne, ‘dom perignon’, brut, fr 2010 425 
champagne, krug, ‘vintage’, brut, fr 2006 449 
champagne, louis roederer, ‘cristal’, fr 2013 500 
rosé champagne, laurent-perrier, fr 180 
rosé champagne, perrier-jouët, ‘belle epoque’, fr 2012 580 

WHITE 
grüner veltliner, schloss gobelsburg, kamptal, au 2018 15 70 
pinot grigio, santa margarita, alto adige, it 2020 20 95 
riesling, von winning, pfalz, de 2019 13 65 
riesling, trimbach, alsace, fr 2018 15 70 
viura, bodegas ontañon, ‘akemi’, rioja, es 2018 13 65 
sauvignon blanc, sandy cove, marlborough, nz 2020 16 75 
sauvignon blanc, jacques dumont, sancerre, fr 2019 20 95 
chardonnay, zd, napa valley, ca 2018 19 90 
chardonnay, domaine laroche, ‘saint martin’, chablis, fr 2018 20 95 
chardonnay, far niente, napa valley, ca 2019 30 135 
muscadet sèvre-et-maine, domaine de bellevue, ‘gabro’, loire valley, fr 2019 70 
riesling (dry), wittman,‘100 hills’, rheinhessen, de 2019 80 
riesling, hugel, ‘grossi laüe’, alsace, fr 2011 135 
viura/malvasia, r. lópez de heredia, ‘viña tondonia’, reserva, rioja, es 2009 135 
sauvignon blanc, michel redde, ‘les tuilières’, sancerre, fr 2018 135 
sauvignon blanc, cloudy bay, ‘te koko’, marlborough, nz 2016 145 
sauvignon blanc, pascal cotat, ‘mt. damnes’, sancerre, fr 2018 195 
sauvignon blanc, francois cotat, ‘culs de beaujeu’, sancerre, fr 2017 195 
chardonnay, cakebread, napa valley, ca 2019 105 
chardonnay, pascal clemente, bourgogne blanc, burgundy, fr 2017 115 
chardonnay, alice et olivier de moor, ‘mont de milieu’, 1er cru, chablis, fr 2018 240 
chardonnay, domaine matrot, meursault, burgundy, fr 2018 175 
chardonnay, louis latour, puligny-montrachet, burgundy, fr 2018 225 
chardonnay, camille giroud, ‘les vergers’,1er cru, chassagne-montrachet, burgundy, fr 2017 285 

ROSÉ 
malbec, cuvelier los andes, valle de uco, mendoza, ar 2019 14 65 
cinsault/grenache/syrah/rolle, miraval, provence, fr 2020 18 90 
grenache/vermentino/syrah, chateau d’esclans, ‘les clans’, provence, fr 2018 29 140 
syrah/mourvèdre, jean-luc colombo, ‘cape bleue’, provence, fr 2020 50 
listán negro, bodegas los bermejos, lanzarote, canary islands, es 2019 85 
grenache/tempranillo, r. lópez de heredia, ‘viña tondonia’, gran reserva, rioja, es 2010 100 
grenache/mourvèdre/cinsault, bastide de la ciselette, bandol, provence, fr 2018 110 

RED 
pinot noir, anne amie, willamette valley, or 2019 19 90 
gamay, domaine des marrans, ‘les marrans’, fleurie, beaujolais, fr 2018 18 90 
tempranillo, quinta milú, ‘la bicicleta voladora’, rioja, es 2019 14 65 
merlot/cabernet, château de parenchère, bordeaux, fr 2018 15 70 
malbec, trapiche, ‘medalla’, tupungato, ar 2016 15 70 
cabernet sauvignon, long meadow ranch, ‘farmstead’, napa valley, ca 2018 22 100 
grenache, sine qua non ‘dirt vernacular’, sonoma county, ca 2016 90 480 
syrah, sine qua non ‘ratsel’, sonoma county, ca 2016 90 480 
gamay, marcel lapierre, morgon, beaujolais, fr 2018 70 
pinot noir, dautel, spätburgunder, württemberg, de 2015 135 
pinot noir, cloudy bay, ‘te wahi’, central otago, nz 2014 215 
pinot noir, domaine de l’arlot,‘clos du chapeau’, côte de nuits-villages, fr 2018 180 
pinot noir, domaine jean grivot, ‘aux boudots’, 1er cru, nuits-st.georges, fr 2018 345 
pinot noir, the hilt, ‘vanguard’, santa barbara, ca 2016 110 
pinot noir, sea smoke, ‘southing’, sta. rita hills, ca 2018 180 
malbec, catena zapata, ‘argentino’, mendoza, ar 2017 165 
malbec, alma negra, mendoza, ar 2017 65 
cabernet sauvignon, stag’s leap wine cellars, ‘artemis’, napa valley, ca 2018 130 
cabernet sauvignon, caymus, napa valley, ca 2019 210 
cabernet blend, chateau st. jean, ‘cinq cepages’, sonoma, ca 2016 190 
cabernet blend, opus one, napa valley, ca 2017 600 
sangiovese, castello di volpaia, chianti classico, tuscany, it 2018 65 
sangiovese, salcheto, vino nobile di montepulciano, tuscany, it 2016 110 
sangiovese, castello romitorio, brunello di montalcino, tuscany, it 2013 150 
mencía/bastardo/grenache, raúl pérez, ‘la poulosa’, bierzo, es 2016 100 
tempranillo, c.v.n.e., imperial gran reserva, rioja, es 2012 198 
tempranillo blend, r. lópez de heredia, ‘viña tondonia’, reserva, rioja, es, 2008 150 
grenache, bonny doon, ‘le cigare volant’ central coast, ca 2018 65 
grenache blend, domaine raymond usseglio, châteauneuf-du-pape, fr 2018 155 
syrah, chateau de saint cosme, côtes du rhône, fr 2017 70 
syrah, domaine jamet, côtes-du-rhône, fr 2019 150 
syrah, domaine paul jaboulet aîné, ‘domaine de thalabert’, crozes-hermitage, fr 2017 170 
syrah, domaine jamet, côte-rôtie, rhône, fr 2018 400 
saperavi, askaneli brothers, ‘mukuzani’ dry red, ge 2017 70 
zinfandel, valravn, sonoma, ca 2018 70 
amarone della valpolicella, masi, ‘costasera’, veneto, it 2015 175 
nebbiolo, prunotto, bussia, barolo, piedmont, it 2011 255 

06/02/21*vintages subject to change 



  

   
      

    
    

    
     

     
     

     

    
    

    
    

    

    
    

    
    
    

    
        

    
    

    
        

            

    
   

    
    

    
    

    
    

  
      

     

  

 

  
 

 
 

         

    

  

  
  

  
  

  
  

  
  

    
      

  
  

SAKE

COCKTAILS
thai mojito

makoto mule
lychee martini

passion pisco
the floridian

strawberry collins
aperol spritz

sake-tini
radiant
piña margarita

captivate
summer sangria

WHISKEY FLIGHTS
west bourbon flighteast vs. west flighteast whiskey flight

60 4040

BEER
orion premium rice lagersapporo light lager sapporo premium lager

22OZ 1812OZ  8 22OZ  12

kawaba sunrise echigo koshihikari
hitachino white ale japanese amber ale premium craft lager

12OZ 10 12OZ 12 17OZ  20

MOCKTAILS
north east south west

8 8 8 8

SAKE 
GLASS CARAFE BOTTLE 

JUNMAI full bodied, masculine, earthy 

shichi hon yari ‘seven spearsmen’ (warm)
tentaka ‘hawk in the heavens’ (cold or warm)
asabiraki ‘suijin’
dewatsuru kimoto 
yoshi-no-gawa echigo junmai
karen ‘coy’
yukikage tokubetsu ‘snow shadow’
suigei tokubetsu junmai ‘drunken whale’ 
tedorigawa yamahai junmai 

13 
13 
14 

32 
34 
35 
38 

92 720ml 
210 1.8l 
220 1.8l 

55 720ml 
65 500ml 
75 720ml 
90 720ml 

100 720ml 

GINJO medium bodied, feminine, fruity 

heavensake 
kanbara ‘bride of the fox’ 
kiminoi ‘emperor’s well’ yamahai 
maboroshi 
dewazakura ‘dewasansan’ 

12 
15 

32 
43 

100 720ml 
92 720ml 

120 720ml 
88 720ml 

250 1.8l 

DAIGINJO light bodied, delicate, smooth 

soto 
makoto private label 
daishichi ‘minowamon’ (kimoto)
dassai 45 
hiro gold
suzuki hideyoshi ‘flying pegasus’ (koshu)
hakkaisan yukimoro, snow aged 3 years
kubota 
takatenjin ‘soul of the sensei’
huchu homare watari bune 

15 
16 
22 
18 
30 
34 

43 
46 
60 
49 
75 
85 

110 720ml 
114 720ml 
188 720ml 
124 720ml 
200 720ml 
225 720ml 
150 720ml 
118 720ml 
130 720ml 
230 720ml 

nihon no sakura ‘golden cherry blossom’ (koshu) 400 720ml 
tatenokawa 18 300 720ml 

SPECIALTY 
hideyoshi ‘lachamte’ (sparkling) 40 300ml 
kikusui ‘perfect snow’ (nigori) 48 300ml 
hakkaisan tokubetsu honjozo 100 720ml 
rihaku ‘dreamy clouds’ (nigori) 15 43 110 720ml 
tensei ‘endless summer’ (honjozo) 12 32 88 720ml 
tozai, ‘blossom of peace’ (plum sake) 10 23 48 720ml 
joto (nigori) 42 300ml 
hou hou shu pink (sparkling) 40 300ml 

COCKTAILS 
thai mojito  bacardi rum, watermelon, thai basil 14 

makoto mule  reyka vodka, mint, cucumber, house made ginger beer 15 
lychee martini  absolut pear vodka, lychee, citrus 15 

passion pisco  capel pisco, passionfruit, egg whites 15 
the floridian  jf hadens mango, lime, agave 15 

strawberry collins  tito’s vodka, strawberry, lemon, sparkling sake 16 
aperol spritz  aperol, prosecco, east imperial grapefruit soda 16 

sake-tini  kimoto sake, roku gin, yuzu, cucumber 16 
radiant  grey goose orange vodka, ruinart rosé champagne, star fruit 20 
piña margarita  pineapple infused corazón blanco, cilantro, spiced rim 16 

captivate  harridan vodka, l’original combier, yuzu, blood orange 16 
summer sangria  white wine, plum sake, peach & apricot liqueur, fresh fruit 16 

WHISKEY FLIGHTS 
east whiskey flight east vs. west flight west bourbon flight 

suntory toki, hakushu 12 yr, eh taylor rye basil hayden, 
ohishi brandy cask, fukano vault reserve #1, woodford reserve,

blanton’s bourbonfukano single cask buffalo trace
6040 40 

BEER 
sapporo light lager orion premium rice lager sapporo premium lager 

12OZ  8 22OZ 18 22OZ  12 

kawaba sunrise echigo koshihikari
hitachino white ale japanese amber ale premium craft lager

12OZ 10 12OZ 12 17OZ  20 

MOCKTAILS 
north east south west 

passionfruit mint, cucumber strawberry blackberry 
strawberry, mint & ginger ginger, thyme mint, lime 

8 8 8 8 

05/26/21 


