After Dinner Drinks
Japanese Whisky

Yame, “8 Goddesses 10yr” 18
Ichiros “Malt & Grain” 16
Akashi 14
Akashi 5 yr, Sherry Cask 75
Suntory Toki 15
Hibiki, “Harmony” 35
Hakushu 18 yr 45
Yamazaki 12 yr 55

Single Malt Scotch & Blended Scotch

Lagavulin 16yr, IsLE OF IsLay 28
McCallan 12yr, HiGHLANDS 28
Oban 14yr, WEsT HIGHLANDS 13.50
Johnnie Walker Blue, KitmarNOCH 52
Bourbon
Woodford Reserve, K. 13.50
Frey Ranch Rye, FALLON, Nv. 13.50
Basil Hayden's, FRANKFORT, K. 18
Tequila
Casamigos Reposado, JaLisco 18
Don Julio Reposado, JaLisco 13.50
Don Julio Anejo, Jauisco 22
Don Julio 1942, Jausco 50
Clase Azul, Jausco 45
Casa de Dragones Blanco, SAN MIGUEL 17
Calirosa Rosa Blanco, Jauisco 13.50
Mezcal
Rayu, Oaxaca 15
The Producer “Ensamble”, Oaxaca 14
The Producer “Espadin”, Oaxaca 16
The Producer “Arroqueno”, OAxAcA 25
Cognac
Hennessy, XO 60
Reviseur, VS 13.50

Artisanal Ice +$3



Dessert

Chocolate Bruno 15
Flourless Chocolate Cake w/ Green Tea Ice Cream

Ginger Bread Pudding 15

Crystalized Ginger & Caramel Sauce

Banana Split 15
Butterscotch , Hot Fudge, Cashews
& Whipped Cream

Ice Cream or Sorbet 4

Mochi Ice Cream 16
Seasonal Flavors

Wine & Sake

Sandeman Port Tawny 10 yr
Glass 12

Sandeman Port Tawny 20 yr
Glass 18

Choya, Kubuto Umeshu, Plum Wine
Glass 11

Joto, Yuzu Sake
720ml bottle 100
glass 18

Joto, Plum Sake
720ml bottle 100
glass 18

Sho Chiku Bai Mio Sparkling Sake
300ml bottle 28

Yuki, White Peach Nigori Sake
375ml bottle 21



