


DON’T BE SHY.



THE RUNAWAYS (1976) $23
Vodka, Licor 43, Ginger Liqueur, Pineapple, Yuzu, Pear, Crabapple, Sake

GREEN RIVER (1969) $23
Cucumber Infused Gin, Green Chartreuse, Lime, Matcha Latte Syrup,
Honeydew Melon Soda

WILDFLOWERS (1994) $26
Peach Infused Shochu, Pisco, Cointreau, Yuzu, Green Strawberry,
Salted Sakura Blossom Syrup, Orange Blossom & Thyme

TWELVE CARAT TOOTHACHE (2022) $22
Lemon Vodka, Lemoncello, Lemon Juice, Lemon Verbena Syrup,
Lemongrass Bitters, Lemon Ginger Air

STILL CRUISIN’ (1988) $27
Reposado Tequila, Strega, Lemon, Shiso, Habanero, BPM Juice,
Torched Pineapple

LONELY HEARTS CLUB (1967) $23
Blanco Tequila, Dragonfruit Syrup, Strawberry Liqueur, Lime, Kiwi, Egg Whites

CATCH A FIRE (1973) $26
Mezcal, Aperol, Apricot Liqueur, Smoked Lime, Pandan, Tiki Bitters, Rubbed Sage

BUENA VISTA SOCIAL CLUB (1997) $22 
Aged Dark Rum, Averna, Amaretto, Cola Reduction, Lime, Root Beer Foam

THE SOUL ALBUM (1966)  $28
Cognac, Crème De Cacao, Coffee Liqueur, Espresso, Kokuto Syrup,
Rice Milk, Saline, Cinnamon, Cookies & Cream Wafer Roll

COCKTAILS 

ALBUMS ( Signatures )



BACK IN BLACK (1980) $25
Johnnie Walker Black Label, Black Sesame Orgeat, Madeira,
Fig & Cinnamon, Midnight Essence, Smoke

BEGGARS BANQUET (1968) $24
Woodford Reserve Bourbon, Ume Japanese Plum Liqueur, Kokuto, Ponzu,
Hinoki, Toasted Sesame

COMPILATIONS ( Shareables )

I WALK THE LINE (1964) Serves 2  $45
In-House Barrel Aged Rye, Crème De Banane, Frangelico,
Tableside Houjicha Tea Infusion

JE NE REGRETTE RIEN (1960) Serves 4 $75
Gin, Choya Yuzu Liqueur, Lemon, Sparkling Jasmine Tea,
Tangerine & Apple Dry Ice

HIT SINGLES ( Highballs )

TAKE CARE (2011) $23
Toki Japanese Whisky, Lemon, Ginger Syrup, Soda Water

WISH YOU WERE HERE (1975) $20
Blanco Tequila, Strawberry Puree, Lemon, Habanero, Grapefruit Soda

PRINCE & THE REVOLUTION (1984) $25
Butterfly Pea Flower Gin, St Germain Elderflower Liqueur, Shiso, Lime,
Tonic, Glitter

BOSSA NOVA BABY (1963) $20
White Rum, Strega, Lime, Passionfruit, Pineapple Soda, Mint



FOOD

HAMACHI -  $24
YELLOWTAIL + ORANGE + JALAPENO + COCONUT PONZU

+ PUFFED RICE

CHU TORO TARTARE -  $26
AVOCADO + BLACK GARLIC AIOLI + QUAIL EGG + NORI

OYSTER + CAVIAR  -  $36
YUZU DILL MIGNONETTE

EDAMAME HUMMUS - $18
SEASONAL RADISH + TOKYO TURNIP + HEIRLOOM CARROT 

+ SCALLION OIL

SHIITAKE SKEWERS - $18
TARE + SANSHO PEPPER

YAKITORI  CHICKEN SKEWERS - $18
TARE + SANSHO PEPPER

SHRIMP TEMPURA - $24
YUZU PEPPER AIOLI

MUSHROOM FOREST -  $26
MAITAKE + HON SHIMEJI + TEMPURA ENOKI + RED MISO



SCALLOP TEMAKI - $16 
NORI + PICKLED CUCUMBER + SCALLION

SPICY SALMON TEMAKI - $14
NORI + PICKLED CUCUMBER + SCALLION

WAGYU KATSU SANDO - $75
HOKKAIDO MILK BREAD + KATSU SAUCE

BINCHOTAN GRILLED SEA BREAM -  $36
SHIRO MISO BEURRE BLANC + IKURA

6oz A5 WAGYU STRIPLOIN - $ 135
HOUSE YAKINIKU SAUCE

YUZU CHEESECAKE - $ 16
UMEBOSHI CREAM + SAKURA

HOJICHA TIRAMISU - $ 16



AN EXPERIENCE 
ON ITS OWN.




