DINNER MENU

MAKOTO
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 I8
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 2|
UMAMI KANPACHI* YuzZu 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
SAUTEED AIR SPINACH GARLIC, CHILI 9
SHISHITO PEPPERS SESAME, BONITO Il
SHRIMP TEMPURA TIGER PRAWNS, GINGER SOY IS}

CRISPY CHICKEN DUMPLINGS SESAME MUSTARD MISO, SCALLIONS 14

RICE + NOODLES

MAKOTO RAMEN GROUND STEAK, PORK, GARLIC, BEAN SPROUTS, RED CHILI |6
WASABI| VEGETABLE FRIED RICE PICKLED GINGER Il
FROSTY WAGYU FRIED RICE SUNNYSIDE UP EGG, XO SAUCE 2|
SHORT RIB YAKI NOODLES TAMARIND SOY, GINGER AlOLI 25
CHICKEN NOODLE RAMEN TONKOTSU CONSOMME, SCALLION |2

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 1 8 34
PONZU |7
21
JAPANESE CORN ASPARAGUS GRILLED AVOCADO WHOLE
EGGPLANT SHISO BUTTER, MENTAIKO AlOLI, SWEET PONZU, CAULIFLOWER
NIKU CHICKEN MISO TOGARASHI SHISO BUTTER CHILI OIL WHIPPED FETA
8 10 | 2 8 TOFU
(NS

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 PUREE 34

SAUCES SPICY MAYO, PONZU, EEL .50

......................................................... MAKOTO PREMIUM STEAK i

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 o0z. MINIMUM) 34 0z. - 175 10 oz. - 60

coNNECT WITH us! HEE @makoToBALHARBOUR #MAKOTOBALHARBOUR

* MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,

SHELLFISH 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. 0O5/26/2 |
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MAKOTO
CHEF’S COMBINATIONS

SUSHI SAMPLER* SASHIMI SAMPLER*
40, 60 40, 60

SUSHI + SASHIMI

2 PIECES PER ORDER

CHU-TORO?* MEDIUM FATTY TUNA | 8
OH-TORO* FATTY TUNA 20
HAMACHI* KING YELLOWTAIL |2
HAMACHI-TORO* FATTY KING YELLOWTAIL 13
UNAGI BBQ FRESH WATER EEL I 4
ANAGO SALT WATER EEL | 4
MAGURO* TUNA |2
SAKE* KING SALMON |2
SAKE-TORO?* FATTY KING SALMON 13
KINMEDAI* GOLDEN BIG EYE SNAPPER | 6
AJl* JUACKFISH o)
KANPACHI* AMBERJACK 12
SHIME SABA* CURED MACKEREL o)
SHIMA AJI* STRIPE JACK I3
TAMAGO* TRADITIONAL EGG OMELETTE 8
AMAEBI* SWEET SHRIMP NS
DOMESTIC UNI* SEA URCHIN )
JAPANESE UNI* HOKKAIDO SEA URCHIN 30
HOTATE?®* LIVE SCALLOP 18
IKURA?* FRESH SALMON ROE o)
TAKO OCTOPUS | O
KURUMA EBI TIGER PRAWN (BY THE PIECE) 8
ONO* waHOO |2
HIRAME* FLUKE Ne)
IKA* sQuiD 8
KANI KING CRAB | 6

....................................................................................... . ): CAVIAR BQ i

BLACK OSETRA AMBER OSETRA GOLD OSETRA TASTING

RUSSIA* RUSSIA* RUSSIA* ALL THREE*

loz 135 loz 170 loz 210 i 1/20z EACH 225

SUSHI BAR

SPICY TUNA MAKI* CHILI AiOLI, SCALLION 14
SPICY SALMON MAKI* AVOCADO, CHILI AiOLI 14
CALIFORNIA MAKI* FRESH CRAB, CUCUMBER, AVOCADO |2
SHRIMP TEMPURA MAKI ASPARAGUS, SPICY AiOLI 14
TEKKA MAKI* TUNA, SCALLION 8
SPICY YELLOWTAIL MAKI* WASABI, SCALLION, AVOCADO, CUCUMBER, SLICED SERRANO |5
KAPPA MAKI* CUCUMBER, SESAME 7
NEGI TORO MAKI* CHOPPED FATTY TUNA, SCALLION, FRESH WASABI 17
VEGAN STEPHEN TEMPURA ZUCCHINI, AVOCADO, SQUASH, RED PEPPER, ASPARAGUS |4
CATERPILLAR ROLL FRESH WATER EEL, CUCUMBER, AVOCADO, EEL SAUCE |4
DYNAMITE HAND ROLL BAKED CRAB, CREAMY PONZU |4
RAINBOW ROLL* CRAB, TUNA, SALMON, YELLOWTAIL, SHRIMP, CUCUMBER, AVOCADO |7

SOFT SHELL CRAB TEMPURA MAKI TOBIKO, AVOCADO, SCALLION, ASPARAGUS |7

CONNECT WITH Us! II ﬂ @MAKOTOBALHARBOUR #MAKOTOBALHARBOUR

* MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. O6&6/0O1/2 |
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LUNCH MENU

............................................................................... L BENTO BOX B

SERVED WITH MISO SOUP + WASABI RICE 20O

CHICKEN ROBATA SUSHI ROLL* PONZU SALMON
SCALLION SPICY TUNA, CRISPY

CALIFORNIA BRUSSELS

CcoLD

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 I8
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 Il

RICE + NOODLES

MAKOTO RAMEN GROUND STEAK, PORK, GARLIC, BEAN SPROUTS, RED CHILI |6
WASABI VEGETABLE FRIED RICE PICKLED GINGER Il
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 | 2

ROBATA JAPANESE GRILL

WAGYU CHICKEN CHICKEN WINGS TIGER PRAWN
SHORT RIB SCALLION YUZU KOSHO VINAIGRETTE PETITE SHISO
CHILI SESAME PONZU 10 17 | 8
21
JAPANESE CORN KING CRAB GRILLED AVOCADO WHOLE
EGGPLANT SHISO BUTTER, PONZU BUTTER SWEET PONZU, CAULIFLOWER
NIKU CHICKEN MISO TOGARASHI 34 CHILI OIL WHIPPED FETA
8 10 8 TOFU
1 6

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 PUREE 34

SAUCES SPICY MAYO, PONZU, EEL .50

......................................................... MAKOTO PREMIUM STEAK i

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 0z. MINIMUM) 34 0z. - 175 10 oz. - 60

coNNECT WITH us! HEE @makoToBALHARBOUR #MAKOTOBALHARBOUR

* MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH 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. 0O5/26/2 |
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MAKOTO
CHEF’S COMBINATIONS

SUSHI SAMPLER* SASHIMI SAMPLER*
40, 60 40, 60

SUSHI + SASHIMI

2 PIECES PER ORDER

CHU-TORO?* MEDIUM FATTY TUNA | 8
OH-TORO* FATTY TUNA 20
HAMACHI* KING YELLOWTAIL |2
HAMACHI-TORO* FATTY KING YELLOWTAIL 13
UNAGI BBQ FRESH WATER EEL I 4
ANAGO SALT WATER EEL | 4
MAGURO* TUNA |2
SAKE* KING SALMON |2
SAKE-TORO?* FATTY KING SALMON 13
KINMEDAI* GOLDEN BIG EYE SNAPPER | 6
AJl* JUACKFISH o)
KANPACHI* AMBERJACK 12
SHIME SABA* CURED MACKEREL o)
SHIMA AJI* STRIPE JACK I3
TAMAGO* TRADITIONAL EGG OMELETTE 8
AMAEBI* SWEET SHRIMP NS
DOMESTIC UNI* SEA URCHIN )
JAPANESE UNI* HOKKAIDO SEA URCHIN 30
HOTATE?®* LIVE SCALLOP 18
IKURA?* FRESH SALMON ROE o)
TAKO OCTOPUS | O
KURUMA EBI TIGER PRAWN (BY THE PIECE) 8
ONO* waHOO |2
HIRAME* FLUKE Ne)
IKA* sQuiD 8
KANI KING CRAB | 6

....................................................................................... . ): CAVIAR BQ i

BLACK OSETRA AMBER OSETRA GOLD OSETRA TASTING

RUSSIA* RUSSIA* RUSSIA* ALL THREE*

loz 135 loz 170 loz 210 i 1/20z EACH 225

SUSHI BAR

SPICY TUNA MAKI* CHILI AiOLI, SCALLION 14
SPICY SALMON MAKI* AVOCADO, CHILI AiOLI 14
CALIFORNIA MAKI* FRESH CRAB, CUCUMBER, AVOCADO |2
SHRIMP TEMPURA MAKI ASPARAGUS, SPICY AiOLI 14
TEKKA MAKI* TUNA, SCALLION 8
SPICY YELLOWTAIL MAKI* WASABI, SCALLION, AVOCADO, CUCUMBER, SLICED SERRANO |5
KAPPA MAKI* CUCUMBER, SESAME 7
NEGI TORO MAKI* CHOPPED FATTY TUNA, SCALLION, FRESH WASABI 17
VEGAN STEPHEN TEMPURA ZUCCHINI, AVOCADO, SQUASH, RED PEPPER, ASPARAGUS |4
CATERPILLAR ROLL FRESH WATER EEL, CUCUMBER, AVOCADO, EEL SAUCE |4
DYNAMITE HAND ROLL BAKED CRAB, CREAMY PONZU |4
RAINBOW ROLL* CRAB, TUNA, SALMON, YELLOWTAIL, SHRIMP, CUCUMBER, AVOCADO |7

SOFT SHELL CRAB TEMPURA MAKI TOBIKO, AVOCADO, SCALLION, ASPARAGUS |7

CONNECT WITH Us! II ﬂ @MAKOTOBALHARBOUR #MAKOTOBALHARBOUR

* MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORN ILLNESS ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. O6/0O1/2 |
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DESSERT MENU

3¢ GRAND FINALE 3¢

TOBAN YAKI |6
PASSION FRUIT-WHITE CHOCOLATE, ALMOND COOKIE CRUMBLE, MANGO SORBET

I 2

YUZU CHOCOLATE CAKE
ESPUMA, VANILLA ICE CREAM

CHOCOLATE GANACHE, YUZU, BLUEBERRY, SAKETINI

LYCHEES 10O
BOWL OF MACERATED LYCHEES TO SHARE

HOUSE MADE ICE CREAM & SORBET 6
SEASONALLY INSPIRED

MOCHI 10O
CHOICE OF 3 DAILY SELECTIONS

OKINAWAN TRES LECHES 1|6

ROASTED PINEAPPLE, JAPANESE WHISKY SPIKED MERINGUE, SOY ICE CREAM

COFFEE
AMERICANO 4.5 :

LATTE 5. DBL ESPRESSO 5

LA COLOMBE COFFEE
DRIP COFFEE 3.5

CAPPUCCINO 5 ESPRESSO 4.5 MACCHIATO 4.5

DIVINITEA TEA

CERTIFIED ORGANIC LOOSE LEAF

GREEN 5 MINT 5

AFTER DINNER

IT

LIMONCELLO, VILLA MASSA, [
LBV PORT, FONSECA, DOURO VALLEY, PT 1 O
TAWNY PORT, TAYLOR FLADGATE, | O YEAR, DOURO VALLEY, PT 1 2
TAWNY PORT, TAYLOR FLADGATE, 20 YEAR, DOURO VALLEY, PT 1 8
ICEWINE, INNISKILLIN, VIDAL, NIAGARA PENINSULA, CDN 201 7 25

25

CALVADOS, ROGER GROULT | 8

SCOTCH
GLENLIVET 12 YEAR 18
MACALLAN |2 YEAR 18
MACALLAN 1|8 YEAR 40
MACALLAN 25 YEAR 250

MACALLAN RARE CASK 45
GLENROTHES 25 YEAR 70
OBAN |4 YEAR 20
LAPHROAIG |6
TALISKER STORM 18
KILCHOMAN SAUTERNES CASK 25
JOHNNIE WALKER BLUE 40

RUM
ROULAISON 15
PARCE 8 YEAR |16
PARCE | 2 YEAR 25
ZACAPA 23 YEAR 18
ZACAPA XO 30

MEZCAL
DEL MAGUEY VIDA | 2
LOS NAHUALES TOBALA 30
PROLIJO | 2 YEAR EXTRA ANEJO 40
CLASE AZUL DURANGO 70O

YEAR, NORMANDY FR

JAPANESE WHISKY
TOKI 12
HAKUSHU |2 YEAR 25
OHISHI BRANDY CASK |9
OHISHI SHERRY CASK 21
KAIYO |8
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

BARDSTOWN PAVITT RESERVE 30

aoe

CLASE AZUL ULTRA ANEJO |65

TEQUILA
CASAMIGOS BLANCO |8
CASAMIGOS ANEJO 2 |
DON JULIO BLANCO 16
DON JULIO 1942 35
CLASE AZUL PLATA 28
CLASE AZUL REPOSADO 36
CLASE AZUL ANEJO 85

CASA DRAGONES JOVEN 70
CINCORO ANEJO 28

WHISKEY
BASIL HAYDEN 14
KNOB CREEK 14
MAKER’S MARK 13
WOODFORD’S RESERVE 16
TIPPERARY WATERSHED 1|8
TIPPERARY | O YEAR 25
SAZERAC RYE | 2
PEERLESS RYE 30
BARDSTOWN FUSION | 8
BARDSTOWN DISCOVERY 30

(@MAKOTOBALHARBOUR #MAKOTOBALHARBOUR

PRICES REFLECT A | .5 OUNCE POUR.

“ CONNECT WITH Us!
y Y N
» |’
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SPARKLING GLASS  BOTILE
PROSECCO, TORRESELLA, VENETO, IT |5 70
SPARKLING ROSE, PIERRE SPARR, BRUT ROSE, CREMANT D’ALSACE, FR | 4 65
CHAMPAGNE, VEUVE CLICQUOT PONSARDIN, ‘YELLOW LABEL’, BRUT, FR 25 110
ROSE CHAMPAGNE, RUINART, FR 32 | 49
CHAMPAGNE, HENRI GOUTORBE, ‘SPECIAL CLUB’, GRAND CRU, FR 2006 | 80
CHAMPAGNE, NICOLAS FEUILLATTE, ‘MILLESIME’, 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
ROSE CHAMPAGNE, LAURENT-PERRIER, FR | 80
ROSE CHAMPAGNE, PERRIER-JOUET, ‘BELLE EPOQUE’, FR 201 2 580
WHITE
GRUNER VELTLINER, SCHLOSS GOBELSBURG, KAMPTAL, AU 2018 () 70
PINOT GRIGIO, SANTA MARGARITA, ALTO ADIGE, IT 2020 20 o5
RIESLING, VON WINNING, PFALZ, DE 2019 I 3 65
RIESLING, TRIMBACH, ALSACE, FR 2018 () 70
VIURA, BODEGAS ONTANON, ‘AKEMI’, RIOJA, ES 2018 | 3 65
SAUVIGNON BLANC, SANDY COVE, MARLBOROUGH, Nz 2020 | 6 75
SAUVIGNON BLANC, JACQUES DUMONT, SANCERRE, FR 2019 20 S5
CHARDONNAY, ZD, NAPA VALLEY, CA 201 8 | © S0
CHARDONNAY, DOMAINE LAROCHE, ‘SAINT MARTIN’, CHABLIS, FR 2018 20 o5
CHARDONNAY, FAR NIENTE, NAPA VALLEY, cA 2019 30 | 35
MUSCADET SEVRE-ET-MAINE, DOMAINE DE BELLEVUE, ‘GABRO’, LOIRE VALLEY, FR 2019 70
RIESLING (DRY), WITTMAN, ‘| OO HILLS’, RHEINHESSEN, DE 2019 80
RIESLING, HUGEL, ‘GROSSI LAUE’, ALSACE, FR 201 | | 35
VIURA/MALVASIA, R. LOPEZ DE HEREDIA, ‘VINA TONDONIA', RESERVA, RIOJA, ES 2009 |35
SAUVIGNON BLANC, MICHEL REDDE, ‘LES TUILIERES’, SANCERRE, FR 2018 | 35
SAUVIGNON BLANC, CLOUDY BAY, ‘TE KOKO’, MARLBOROUGH, Nz 2016 | 45
SAUVIGNON BLANC, PASCAL COTAT, ‘MT. DAMNES’, SANCERRE, FR 2018 | 95
SAUVIGNON BLANC, FRANCOIS COTAT, ‘CULS DE BEAUJEU’', SANCERRE, FR 2017 | ©5
CHARDONNAY, CAKEBREAD, NAPA VALLEY, CA 2019 | O5
CHARDONNAY, PASCAL CLEMENTE, BOURGOGNE BLANC, BURGUNDY, FR 20 1| 7 15
CHARDONNAY, ALICE ET OLIVIER DE MOOR, ‘MONT DE MILIEU’, | ER CRU, CHABLIS, FR 2018 240
CHARDONNAY, DOMAINE MATROT, MEURSAULT, BURGUNDY, FR 2018 | 75
CHARDONNAY, LOUIS LATOUR, PULIGNY-MONTRACHET, BURGUNDY, FR 2018 225
CHARDONNAY, CAMILLE GIROUD, ‘LES VERGERS’, | ER CRU, CHASSAGNE-MONTRACHET, BURGUNDY, FR 2017 285
/
ROSE
MALBEC, CUVELIER LOS ANDES, VALLE DE UCO, MENDOZA, AR 2019 l4 &5
CINSAULT/GRENACHE/SYRAH/ROLLE, MIRAVAL, PROVENCE, FR 2020 18 | 90O
GRENACHE/VERMENTINO/SYRAH, CHATEAU D' ESCLANS, ‘LES CLANS’, PROVENCE, FR 2018 29 | 140
SYRAH/MOURVEDRE, JEAN-LUC COLOMBO, ‘CAPE BLEUE’', PROVENCE, FR 2020 50
LISTAN NEGRO, BODEGAS LOS BERMEJOS, LANZAROTE, CANARY ISLANDS, ES 2019 85
GRENACHE/TEMPRANILLO, R. LOPEZ DE HEREDIA, ‘VINA TONDONIA’', GRAN RESERVA, RIOJA, ES 2010 1 OO
GRENACHE/MOURVEDRE/CINSAULT, BASTIDE DE LA CISELETTE, BANDOL, PROVENCE, FR 2018 | 1O
RED
PINOT NOIR, ANNE AMIE, WILLAMETTE VALLEY, OR 2019 | © S0
GAMAY, DOMAINE DES MARRANS, ‘LES MARRANS’, FLEURIE, BEAUJOLAIS, FR 201 8 | 8 S0
TEMPRANILLO, QUINTA MILU, ‘LA BICICLETA VOLADORA’', RIOJA, ES 2019 | 4 65
MERLOT/CABERNET, CHATEAU DE PARENCHERE, BORDEAUX, FR 201 8 I 5 70
MALBEC, TRAPICHE, ‘MEDALLA’, TUPUNGATO, AR 2016 () 70
CABERNET SAUVIGNON, LONG MEADOW RANCH, ‘FARMSTEAD’, NAPA VALLEY, CA 2018 22 | OO
GRENACHE, SINE QUA NON ‘DIRT VERNACULAR’', SONOMA COUNTY, CA 2016 S0 480
SYRAH, SINE QUA NON ‘RATSEL’, SONOMA COUNTY, CA 2016 S0 480
GAMAY, MARCEL LAPIERRE, MORGON, BEAUJOLAIS, FR 2018 70
PINOT NOIR, DAUTEL, SPATBURGUNDER, WURTTEMBERG, DE 2015 | 35
PINOT NOIR, CLOUDY BAY, ‘TE WAHI', CENTRAL OTAGO, Nz 2014 215
PINOT NOIR, DOMAINE DE L’ARLOT, ‘CLOS DU CHAPEAU’, COTE DE NUITS-VILLAGES, FR 2018 1 80
PINOT NOIR, DOMAINE JEAN GRIVOT, ‘AUX BOUDOTS’, | ER CRU, NUITS-ST.GEORGES, FR 201 8 345
PINOT NOIR, THE HILT, ‘VANGUARD’', SANTA BARBARA, CA 2016 | 1O
PINOT NOIR, SEA SMOKE, ‘SOUTHING’, STA. RITA HILLS, cA 2018 | 80
MALBEC, CATENA ZAPATA, ‘ARGENTINO’, MENDOZA, AR 2017 | 65
MALBEC, ALMA NEGRA, MENDOZA, AR 2017 65
CABERNET SAUVIGNON, STAG’'S LEAP WINE CELLARS, ‘ARTEMIS’, NAPA VALLEY, cCA 2018 |30
CABERNET SAUVIGNON, CAYMUS, NAPA VALLEY, cA 2019 210
CABERNET BLEND, CHATEAU ST. JEAN, ‘CINQ CEPAGES’, SONOMA, CA 2016 | 90
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 I 1O
SANGIOVESE, CASTELLO ROMITORIO, BRUNELLO DI MONTALCINO, TUSCANY, IT 2013 | 50
MENCIA/BASTARDO/GRENACHE, RAUL PEREZ, ‘LA POULOSA’, BIERZO, ES 2016 | OO
TEMPRANILLO, C.V.N.E., IMPERIAL GRAN RESERVA, RIOJA, ES 2012 | ©8
TEMPRANILLO BLEND, R. LOPEZ DE HEREDIA, ‘VINA TONDONIA', RESERVA, RIOJA, ES, 2008 1 50
GRENACHE, BONNY DOON, ‘LE CIGARE VOLANT’' CENTRAL COAST, cA 2018 65
GRENACHE BLEND, DOMAINE RAYMOND USSEGLIO, CHATEAUNEUF-DU-PAPE, FR 2018 | 55
SYRAH, CHATEAU DE SAINT COSME, cOTES DU RHONE, FR 201 7 70
SYRAH, DOMAINE JAMET, COTES-DU-RHONE, FR 2019 | 50
SYRAH, DOMAINE PAUL JABOULET AINE, ‘DOMAINE DE THALABERT’, CROZES-HERMITAGE, FR 2017 |70
SYRAH, DOMAINE JAMET, COTE-ROTIE, RHONE, FR 201 8 400
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 201 | 255
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GLASS CARAFE BOTTLE

LJ U N MAI FULL BODIED, MASCULINE, EARTHY

SHICHI HON YARI ‘SEVEN SPEARSMEN’ (WARM) 32

TENTAKA ‘HAWK IN THE HEAVENS’ (COLD OR WARM) 1 3 34 92 720ML
i ASABIRAKI ‘SUIJIN’ 1 3 35 210 1.8L
DEWATSURU KIMOTO 1 4 38 220 |.8L
YOSHI-NO-GAWA ECHIGO JUNMAI 55 720ML
KAREN ‘coyY’ 65 500ML :
YUKIKAGE TOKUBETSU ‘SNOW SHADOW' 75 720ML
! SUIGEI TOKUBETSU JUNMAI ‘DRUNKEN WHALE’ 90 720ML :
! TEDORIGAWA YAMAHAI JUNMAI OO 720ML
GINLJO MEDIUM BODIED, FEMININE, FRUITY :
HEAVENSAKE OO 720ML
KANBARA ‘BRIDE OF THE FOX’ 92 720ML
KIMINOI ‘EMPEROR’S WELL’ YAMAHAI 120 720ML i
MABOROSHI |2 32 88 720ML:
DEWAZAKURA ‘DEWASANSAN’ I 5 43 250 1.8L i
DAIG I NLJO LIGHT BODIED, DELICATE, SMOOTH :
soTo I 5 43 1O 720ML i
MAKOTO PRIVATE LABEL | 6 46 I 14 720ML
DAISHICHI ‘MINOWAMON’ (KIMOTO) 22 S]e) |88 720ML
DASSAI 45 | 8 49 |24 720ML
HIRO GOLD 30 75 200 720ML i
SUZUKI HIDEYOSHI ‘FLYING PEGASUS’ (KOSHU) 34 85 225 720ML
HAKKAISAN YUKIMORO, SNOW AGED 3 YEARS 150 720ML:
! KUBOTA I 18 720ML :
i TAKATENJIN ‘SOUL OF THE SENSEI’ 1 30 720ML :
{ HUCHU HOMARE WATARI BUNE 230 720ML ¢
i NIHON NO SAKURA ‘GOLDEN CHERRY BLOSSOM’ (KOSHU) 400 720ML:
i TATENOKAWA | 8 300 720ML:
HIDEYOSHI ‘LACHAMTE’ (SPARKLING) 40 SOOML§
KIKUSUI ‘PERFECT SNOW’' (NIGORI) 48 300ML
HAKKAISAN TOKUBETSU HONJOZO OO 720ML
i RIHAKU ‘DREAMY CLOUDS’ (NIGORI) (S) 43 I 1O 720ML :
{ TENSElI ‘ENDLESS SUMMER’ (HONJOZO) I 2 32 88 720ML
i TOZAI, ‘BLOSSOM OF PEACE’ (PLUM SAKE) |1 O 23 48 720ML :
i JOTO (NIGORI) 42 300ML
HOU HOU SHU PINK (SPARKLING) 40 300ML :
THAI MOJITO BACARDI RUM, WATERMELON, THAI BASIL I 4
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 I 5
THE FLORIDIAN JF HADENS MANGO, LIME, AGAVE 15
STRAWBERRY COLLINS TITO’'S VODKA, STRAWBERRY, LEMON, SPARKLING SAKE | 6
APEROL SPRITZ APEROL, PROSECCO, EAST IMPERIAL GRAPEFRUIT SODA | 6
SAKE-TINI KIMOTO SAKE, ROKU GIN, YUZU, CUCUMBER | 6
RADIANT GREY GOOSE ORANGE VODKA, RUINART ROSE CHAMPAGNE, STAR FRUIT 20
PINA MARGARITA PINEAPPLE INFUSED CORAZON BLANCO, CILANTRO, SPICED RIM | 6
CAPTIVATE HARRIDAN VODKA, L'’ORIGINAL COMBIER, YUZU, BLOOD ORANGE | 6
SUMMER SANGRIA WHITE WINE, PLUM SAKE, PEACH & APRICOT LIQUEUR, FRESH FRUIT 1 6
EAST WHISKEY FLIGHT EAST VS. WEST FLIGHT WEST BOURBON FLIGHT
SUNTORY TOKI, HAKUSHU | 2 YR, EH TAYLOR RYE BASIL HAYDEN,
OHISHI BRANDY CASK, FUKANO VAULT RESERVE # | , WOODFORD RESERVE,
FUKANO SINGLE CASK BLANTON'S BOURBON BUFFALO TRACE
40 60 40
SAPPORO LIGHT LAGER ORION PREMIUM RICE LAGER SAPPORO PREMIUM LAGER
|20z 8 220z 18 220z 1|12
KAWABA SUNRISE ECHIGO KOSHIHIKARI
HITACHINO WHITE ALE
| 20z 10 JAPANESE AMBER ALE PREMIUM CRAFT LAGER
120z 12 | 7oz 20
NORTH EAST SOUTH WEST
PASSIONFRUIT MINT, CUCUMBER STRAWBERRY BLACKBERRY
STRAWBERRY, MINT & GINGER GINGER, THYME MINT, LIME
8 8 8 8
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