
Apertifs Sherries
White wine sangria, off dry  6.75      D. P. Marin, manzanilla, “La Guita,” extra dry 7.75
Red wine sangria, medium sweet  7.75      Emilio Lustau, fino, “Jarana” dry 6.25
Mimosa(with freshly squeezed orange juice)  9.75      Tio Pepe, fino, dry 5.75
Belini(with pureed white peach) 11.25      Pedro Domecq, fino, “La Ina,” dry 5.25
Leacock’s madeira, sercial, 5 years, dry  6.75      Emilio Lustau, amontillado, “Los Arcos” 6.25
Henriques & H madeira, sercial, 10 years, dry 11.75      A.R. Valdespino, amontillado, “Rare” off dry 8.25
Blandy’s madeira, verdelho, 5 years, dry  7.25       Hidalgo, palo cortado, “Jerez Cortado” dry 10.25
Lillet blanc, off dry(Bordeaux)  5.75      Emilio Lustau, palo cortado, “Vides” dry 9.75
Dubonnet rouge, medium sweet  4.75      Hidalgo, olarossa, “Especial” dry 7.75
Chateau Montifaud, Pineau des Charentes 10.25      Sanchez Romate, cream, sweet 5.25
Tora Albola Viejisimo montilla, extra dry 11.75      Red or White wine spritzer or cooler 6.75
Noilly-Prat, dry vermouth(France)  4.25      Kir Royale(sparkling wine with raspberry cordial) 9.75
Vya, sweet vermouth(Sierra Foothills)  6.75      Kir or Comisard 8.75
Osbourne, white porto, off dry  5.25      Champagne cocktail 8.75

Ku Soju Cocktails (Soju is a smooth vodka-like spirit distilled from sweet potatoes)
Soju Martini, up or rx 6.75      Soju old fashion, with blood orange bitters 8.75
Vanilla infused soju “Raspberry Dream” up 7.75      Citrus infused soju “Black Tiger” up 8.75
Vanilla infused soju “Perfect Pear” up 7.75      Citrus infused soju cosmopolitan, up 7.75
Vanilla infused soju “Creamsicle” up 8.25      Citrus infused soju lemon drop, up 8.25
Vanilla infused soju & coconut soda, rx 7.25      Citrus infused soju mojito, rx 8.25
Vanilla infused soju & coke, rx 6.25      Citrus infused soju & tonic, rx 6.25

Premium Sake up/bottle(size)           up/bottle(size)
Ohyama, Junmai+3 5.25/17(300mL) Hitorimusume, Junmai Nigori+4     6.25/41(720mL)
Meibo, Ginjo+4 5.75/33(500mL) Napasaki, Ginjo+3 6.75/25(375mL)
Hot steamed sake 4.25/12.75(pitcher) Ichinokura”Taru”cedar-aged+2 7.75/35(500mL)

Beer>Ale>Stout>Cider
Lindeman’s, lambic “Framboise”(Belgium), draft 12oz     7.75
EJ Phair, märzen(Concord), draft 12oz 4.00 16oz     4.75
Ayinger, doppelbock “Celebrator”(Bavaria), draft 12oz 6.75 16oz     8.25
Westmalle, Trappist ale, “Tripel”(Belgium) 9.25      Mariner, lager(Holland)  3.75
Ayinger, hefeweizen “Brau-Weisse”(Bavaria) 4.75      Carlsberg, pilsner(Copenhagen) 4.75
Moretti La Rossa, red lager(Italy) 4.25      Bellhaven, “Twisted Thistle” IPA(Scotland) 500mL 8.25
Samuel Smith, Nut Brown ale(Yorkshire)    5.25      Cooper’s, pale ale(Australia) 4.50
Warsteiner, dark lager “Dunkel”(Westphalia) 4.25      Villaviciana Sidra el Gaitero, cider(Spain) 750mL 18.75
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