— SPECIALTY COCKTAILS —

JAPANESE OLD FASHIONED 22 ®©®

suntory tokt | ginger | demerara | angostura | chili lime bitters

HOUSE OF THE RISING SUN 17 @

ava vodka | lychee | lemon | blood orange

TEQUILA OLD FASHIONED 19 ®

reposado tequila | agave | lime | serrano tincture | mole bitters

CHILLPILL 16 “®®

strawberry & rice infused white rum | pineapple juice
creme de coconut™ | lime juice

UP IN SMOKE 22 ®
tlegal mezcal | ketel one peach & orange blossom | aperol
prickly pear | lime | guava | chamoy & tajin rim

MURE-DER SHE WROTE 20 ©®

belle isle honey habanero moonshine | drambuie
blackberry | lemon | togarashi salt rim

KIWIHERMAN 20 ®@©@®
china green tea | kiwi infused orange & lime gin
falernum | orgeat™ | lemon juice | midori

RHU BERRYMORE 18 o

bourbon | blueberry | rhubarb | strawberry | mirin
yuzu | lemon | fresno peppers | thai bastl

WATERMELON SUGAR HIGH 22 @

casamigos jalaperio tequila | anchos reyes
watermelon | lime juice | watermelon sugar rim

BAMBOO #2 20 ®®

ava vodka | maboroshi sake | lillet blanc | sherry | lemongrass

CHAMPAGNE COCKTAIL 18 ©®®
sparkling wine | honey | ginseng | sage | ginger | pear | lychee

MOCKTAILS

NO MANGOVER 10 @@

mango | orgeat™ | tropical ginger beer | ginseng shrub

SOBER SPRITZ 10 ®®

tazo wild orange tea | lemon | elderflower tonic

PRETTY IN PINK 10 ®

strawberry | cranberry | lemon | rose water | soda

I"VE BEEN DRINKING WATERMELON 10 ® @

watermelon | lime | spicy grapefruit soda | tajin rim

FLAVOR PROFILE GUIDE

@ spicy Sfruity herbal
smokey @ boozy ® floral
® nuity ® refreshing citrusy

* Contains nuts. Please advise your server of any food allergens.
20% gratuity will be added to parties of 6 or more on one check.

— SPECIALTY COCKTAILS —

JAPANESE OLD FASHIONED 22 ®©®

suntory tokt | ginger | demerara | angostura | chili lime bitters

HOUSE OF THE RISING SUN 17 @

ava vodka | lychee | lemon | blood orange

TEQUILA OLD FASHIONED 19 ®

reposado tequila | agave | lime | serrano tincture | mole bitters

CHILLPILL 16 “®®

strawberry & rice infused white rum | pineapple juice
créeme de coconut™ | lime juice

UP IN SMOKE 22 ®
tlegal mezcal | ketel one peach & orange blossom | aperol
prickly pear | lime | guava | chamoy & tajin rim

MURE-DER SHE WROTE 20 @@

belle isle honey habanero moonshine | drambuie
blackberry | lemon | togarashi salt rim

KIWIHERMAN 20 ®©@®
china green tea | kiwi infused orange & lime gin
falernum | orgeat™ | lemon juice | midori

RHU BERRYMORE 18 o

bourbon | blueberry | rhubarb | strawberry | mirin
yuzu | lemon | fresno peppers | thai bastl

WATERMELON SUGARHIGH 22 @

casamigos jalaperio tequila | anchos reyes
watermelon | lime juice | watermelon sugar rim

BAMBOO #2 20 ®®

ava vodka | maboroshi sake | lillet blanc | sherry | lemongrass

CHAMPAGNE COCKTAIL 18 ©®®
sparkling wine | honey | ginseng | sage | ginger | pear | lychee

MOCKTAILS

NO MANGOVER 10 @@

mango | orgeat™ | tropical ginger beer | ginseng shrub

SOBER SPRITZ 10 ®®

tazo wild orange tea | lemon | elderflower tonic

PRETTY IN PINK 10 @

strawberry | cranberry | lemon | rose water | soda

I"VE BEEN DRINKING WATERMELON 10 ® @

watermelon | lime | spicy grapefruit soda | tajin rim

FLAVOR PROFILE GUIDE

@ spicy Sfruity herbal
smokey @ boozy ® floral
® nuity ® refreshing citrusy

* Contains nuts. Please advise your server of any food allergens.
20% gratuity will be added to parties of 6 or more on one check.



— SPECIALTY COCKTAILS —

JAPANESE OLD FASHIONED 22 ®©®

suntory tokt | ginger | demerara | angostura | chili lime bitters

HOUSE OF THE RISING SUN 17 @

ava vodka | lychee | lemon | blood orange

TEQUILA OLD FASHIONED 19 ®

reposado tequila | agave | lime | serrano tincture | mole bitters

CHILLPILL 16 “®®

strawberry & rice infused white rum | pineapple juice
creme de coconut™ | lime juice

UP IN SMOKE 22 ®
tlegal mezcal | ketel one peach & orange blossom | aperol
prickly pear | lime | guava | chamoy & tajin rim

MURE-DER SHE WROTE 20 ©®

belle isle honey habanero moonshine | drambuie
blackberry | lemon | togarashi salt rim

KIWIHERMAN 20 ®@©@®
china green tea | kiwi infused orange & lime gin
falernum | orgeat™ | lemon juice | midori

RHU BERRYMORE 18 o

bourbon | blueberry | rhubarb | strawberry | mirin
yuzu | lemon | fresno peppers | thai bastl

WATERMELON SUGAR HIGH 22 @

casamigos jalaperio tequila | anchos reyes
watermelon | lime juice | watermelon sugar rim

BAMBOO #2 20 ®®

ava vodka | maboroshi sake | lillet blanc | sherry | lemongrass

CHAMPAGNE COCKTAIL 18 ©®®
sparkling wine | honey | ginseng | sage | ginger | pear | lychee

MOCKTAILS

NO MANGOVER 10 @@

mango | orgeat™ | tropical ginger beer | ginseng shrub

SOBER SPRITZ 10 ®®

tazo wild orange tea | lemon | elderflower tonic

PRETTY IN PINK 10 ®

strawberry | cranberry | lemon | rose water | soda

I"VE BEEN DRINKING WATERMELON 10 ® @

watermelon | lime | spicy grapefruit soda | tajin rim

FLAVOR PROFILE GUIDE

@ spicy Sfruity herbal
smokey @ boozy ® floral
® nuity ® refreshing citrusy

* Contains nuts. Please advise your server of any food allergens.
20% gratuity will be added to parties of 6 or more on one check.

— SPECIALTY COCKTAILS —

JAPANESE OLD FASHIONED 22 ®©®

suntory tokt | ginger | demerara | angostura | chili lime bitters

HOUSE OF THE RISING SUN 17 @

ava vodka | lychee | lemon | blood orange

TEQUILA OLD FASHIONED 19 ®

reposado tequila | agave | lime | serrano tincture | mole bitters

CHILLPILL 16 “®®

strawberry & rice infused white rum | pineapple juice
créeme de coconut™ | lime juice

UP IN SMOKE 22 ®
tlegal mezcal | ketel one peach & orange blossom | aperol
prickly pear | lime | guava | chamoy & tajin rim

MURE-DER SHE WROTE 20 @@

belle isle honey habanero moonshine | drambuie
blackberry | lemon | togarashi salt rim

KIWIHERMAN 20 ®©@®
china green tea | kiwi infused orange & lime gin
falernum | orgeat™ | lemon juice | midori

RHU BERRYMORE 18 o

bourbon | blueberry | rhubarb | strawberry | mirin
yuzu | lemon | fresno peppers | thai bastl

WATERMELON SUGARHIGH 22 @

casamigos jalaperio tequila | anchos reyes
watermelon | lime juice | watermelon sugar rim

BAMBOO #2 20 ®®

ava vodka | maboroshi sake | lillet blanc | sherry | lemongrass

CHAMPAGNE COCKTAIL 18 ©®®
sparkling wine | honey | ginseng | sage | ginger | pear | lychee

MOCKTAILS

NO MANGOVER 10 @@

mango | orgeat™ | tropical ginger beer | ginseng shrub

SOBER SPRITZ 10 ®®

tazo wild orange tea | lemon | elderflower tonic

PRETTY IN PINK 10 @

strawberry | cranberry | lemon | rose water | soda

I"VE BEEN DRINKING WATERMELON 10 ® @

watermelon | lime | spicy grapefruit soda | tajin rim

FLAVOR PROFILE GUIDE

@ spicy Sfruity herbal
smokey @ boozy ® floral
® nuity ® refreshing citrusy

* Contains nuts. Please advise your server of any food allergens.
20% gratuity will be added to parties of 6 or more on one check.



BEER & WINE ———

DRAFT BEERS
Yuengling 7
Rising Bun Japanese Rice Lager 9
Seasonal Beer 10
Sapporo 9
Kirin Ichiban 9
Kung Fu Kittens Hazy IPA 12

NON-DRAFT CARBONATED BEVERAGES
Asahi Super “Dry” 9
Asahi 0.0 ( Non-Alcoholic) 9
Bold Rock Apple Cider 9
Heineken 9
Heineken 0.0 ( Non-Alcoholic) 9

Modelo Especial 9
Miller Light 8

Michelob Ultra 8
Stella Artois 9

SPARKLING BY THE GLASS
Veuve Clicquot Brut ‘La Cuvee’, Champagne, FR 25
Marenco ‘Strev’ Moscato D’ Asti Piedmont, IT 16
Bisol ¢ Jeio’ Prosecco, IT 12

WHITE WINES BY THE GLASS
Flowers Chardonnay, Sonoma, CA 25
Foucher-Lebrun ‘Sablons’ Vouvray Loire Valley, FR 13
Domaine Reverdy Ducroux Sancerre Loire Valley , FR 24
Torre De Luna Pinot Grigio Veneto, IT 15
Orchard Lane Sauvignon Blanc, Marlborough, NZ 14
Martin Codax Albarifio, Rias Baixas, SP 12
Skylark Alondra’ Chardonnay, Mendocino 15
Stefan Pratsch ‘Rotenpullen’ Griiner Veltliner, Austria 14

ROSE BY THE GLASS
Bodegas Breca, Garnacha, Calatayud, Spain 13

RED WINES BY THE GLASS
Almarada, Malbec Mendoza, AR 16
Grochau Cellars ‘Commuter’, Pinot Noir Willamette, OR 18
Hourglass ‘H-111°, Proprietary Red Napa Valley, CA 30
Juggernaut, Cabernet Sauvignon Alexander Valley, CA 18
Airfield Estate, Merlot Yakima Valley, WA 15
San Polo ‘Rubio’ Sangiovese Blend Tuscany, IT 15
Whitehall Lane “Tre Leoni’, Red Blend Napa Valley, CA 22

SAKE BY THE GLASS
Kikusui ‘Chrysanthemum Water’ Junmati Ginjo, Japan 18

* Contains nuts. Please advise your server of any food allergens.
20% gratuity will be added to parties of 6 or more on one check.
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