THE LIQUIDS - Spring 2026
SPRING
COCKTAILS

CODENAME “"MCRIB” - 19
Does it taste oddly like everyone’s favorite
limited-time BBQ sandwich? Find out for yourself!
Wagyu-Tallow-Washed Whisky,
Lapsang Souchong, Tomato, Mint

OISHII FRENCH 75 - 33
Excessively flashy, upsettingly refreshing and delicious.
Vanilla-Infused Strawberry Gin, Elderflower, Yuzu,
Garnished with a Fresh Oishii Stawberry and an
Entire Mini Bottle of Moét Champagne

SIGNATURE
COCKTAILS

WINTERMELON MILK PUNCH - 20
Velvet smooth and nostalgic for most Asians.
Vodka, Vanilla, Jasmine, Sancerre, Wintermelon. Clarified.

SPIRIT BLOSSOM - 18
A Lychee Martini for adults. More floral and elegant.
Sake, Vodka, Rose, Cucumber, Lychee

WASABI MARGARITA - 17
A foamy spicy marg but the spice is in your nose.
Jalapefio Tequila, Yuzu, Lime, Wasabi

WAGYU OLD FASHIONED - 18
Savory, umami, smooth. For the meat-and-whisky types.
Wagyu-Tallow-Washed Whisky, Honey, Soy-Sauce Reduction

MATCHATINI - 17
Espresso Martini but Matcha. You'll hate that you love it.
Matcha, Vodka, Creme de Cacao, Cheese Foam
Espresso +1
Strawberry + I
Less Sweet (No Cheese Foam) + 0
*Complimentary Lactaid Pill Available on Request

All cocktails subject to ingredient availability
*Complimentary Lactaid & Pepcid available on request ;)

— EEGE

KANSO HIGHBALL - 7
Hand-made Japanese Sodas
Melon
Lychee
Strawberry

VIRGIN MATCHATINI - 11
NA Vodka, Matcha, Milk, Cheese Foam
MATCHA YUZU SOUR - 9

Matcha, Yuzu, Coconut Water, Vegan Foam

AMERICAN SODA - 4
Make it bottomless + I

Our bar team is always working on new, fun, and experimental cocktails.

Scan below to be a part of our R&D, and leave feedback to help shape
next season’s drink menu!
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BEGINNER FLIGHT - 21

Junmai, Nigori, Junmai Ginjo

PREMIUM FLIGHT - 45
2 Junmai Ginjo and 1 Junmai Daiginjo
JUNMAI
SOTO - 9/ 52 (750 ml)
Mellow, nutty, clean
Abe Shuzo - 11/ 59 (750 ml)

Subtle fruit, dry, refreshing
Bunraku “Forgotten Spirit” - 45 (300 ml)

Rich, savory, smooth

JUNMAI GINJO
Kiminoi “Emperor’s Well” - 13 / 86 (750 ml)

Balanced, elegant with melon and pear notes
Tenbi - 14 / 89 (750 ml)
Female Brewer. Silky, sweet, almost sparkling
Maboroshi “Illusion” - 49 (300 ml)

Delicate, polished, floral, dry

JUNMAI DAIGINJO
Ono - 21/ 59 (300ml)

Smooth, ripe melon, floral, silky finish
“2 Grain” - Ohmine Shuzou- 16 / 92 (720 ml)

Pharrell’s Sake Brand. Balanced, tropical fruit, light sweetness

SPARKLING
Harushika Tokimeki “Heartbeats” - 36 (300 ml)

Delicious, not-too-sweet-not-too-dry sparkling sake in a cute bottle

NIGORI (CLOUDY)
“Lake Effect” - 11/ 59 (750 ml)

Creamy, milky, slight fruity acidity
Kumo - 15/ 55 (500 ml)
Rich, smooth, slightly nutty

_ mwam

RED

Pinot Noir, Burgundy.............ccccceevnnnnne. 15/55
Albert Bichot Origines - Light, smooth, red fruits

Cab Franc, Chinon..............cccoeeevvvineevinnnnnns 15/55
Domaine Raifault - Medium bodied, berries, light earthiness
Merlot - Cab Sauv Blend, Bordeaux................ 59

La Demoisselle - Rich dark fruits, smooth, dry finish

WHITE

Sauvignon Blanc, Loire Valley .................. 14/49
Joseph Mellot, Sincerite - Bright, fresh, clean
Chardonnay..........ccccceevvvieeivieieeceiiiennnnnnnnn. 15/55
Albert Bichot, Burgundy - Medium body, balanced, subtle oak
Sauvignon Blanc, Sancerre....................... 16/66

Bertrand Verney - A classic restrained, mineral, dry Sancerre

ROSE
Chateau Sainte Marguerite 15/55
Cotes De Provence - Dry, elegant, crisp

SPARKLING

Piper Heidsieck 1785 Brut ..............cccccuunnnnnnee 79
Champagne - Crisp, refined, lively - Marilyn Monroe’s favorite
Crémant de Loire, Loire Valley ................. 12/44

Bouvet - Fresh, floral, fruity
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SAPPORO 12 OZ - 7
FLYING DRAGON IPA 12 OZ - 9

Before placing your order, please inform your server if a
person in your party has a food allergy.




