
SHOCHU  
 

Shochu is a Japanese distilled beverage, most commonly 

derived from barley (mugi),  

sweet potatoes (imo), buckwheat (soba) and/or  

rice (gome), although it can be distilled from other 

ingredients as well.  

 

Benikko   (sweet potato) $12- 

Touge “Ridge”  (buckwheat) $11- 

Satoh  (sweet potato) $12- 

Chiran Tea Chu (sweet potato, rice, green tea) $12- 

Colorful (sweet potato) $13- 

Ikkomon (sweet potato) $10- 

Iichiko  (barley) $9- 

IIchiko Special (barley, aged in white oak sherry cask) $15- 

Iichiko Saiten (barley ) $10- 

Kurokame  (sweet potato) $9- 

Gankutsuoh  (rice) $9- 

Nadeshiko  (67% barley, 33% rice) $10- 

Taiso  (67% barley, 33% rice) $10- 

Kakushigura  (67% barley, 33% rice) $8- 

Kannoko 3yr  (barley, aged 3 years) $11- 

Iki  (barley) $10- 

Tan Taka Tan (sugarcane, date, red shiso) $10- 

Mugi Hokka (barley) $10- 

Purple & Pear (sweet potato, pear) $10- 
 
 

AWAMORI (Okinawan Shochu) 

 
Yokka Koji  (rice)  $12- 

 
SHOCHU GLASS-POUR FLIGHTS  
Sample Any Three- $15- 



JAPANESE WHISKEY 
  

Rotating Japanese Whiskey Sampler 
Winter 2024 
Nikka Coffey Malt, Ohishi Sherry Cask, Hibiki Harmony, 
$32- 
 
Akashi Ume, $12- 
Akashi Blend, $14- 
Akashi Single Malt, $25- 
Akashi Single Malt Sherry Cask, $65- 
Bainbridge Mizunara, $150 
Ichiro’s Malt “The Floor Malted”, $150- 
Ichiro’s Port Pipe $200- 
Hakata Sherry Cask 12yr, $25- 
Kaiyo 8yr “The Ramu” Rum Barrel Finish, $18- 
Kaiyo Mizunara, $18- 
Kaiyo “The Kuri” Chestnut, $22- 
Kaiyo “The Peated” $24- 
Kaiyo 10 yr “The Unicorn” Limited Edition, 25- 
Kaiyo 10yr “The Rye” Limited Edition, 25- 
Mars Iwai blend, $11- 
Mars Iwai 45, $12- 
Mars Iwai Tradition, $16- 
Mars Iwai Tradition Umeshu Cask, $19- 
Mars Asagi Madara 8yr, $32- 
Mars Komagatake “Tsunuki Aging” 2020, $35- 
Matsui San-In Blend, $12- 
Matsui San-In Ex-Bourbon Barrel, $14- 
Matsui Sakura Cask, $21- 
Matsui Sakura Cask 5yr, $40- 
Matsui Kurayoshi 8yr Sherry Cask, $22- 
Matsui Kurayoshi 12yr Pure Malt, $35- 
Nikka Coffey Grain, $21- 
Nikka Coffey Malt, $23- 
Nikka from the Barrel, $18- 
Nikka Yoichi NAS, $18-  
Nikka Taketsuru 17yr, $78- 
Nikka Taketsuru 21yr, $110- 
Ohishi Sherry Cask, $18- 
Ohishi Peated, $21- 
Ohishi Sakura Cask, $24- 
Ohishi Port Cask, $24- 
Suntory Hakushu 12yr, $35- 
Suntory Hakushu 18yr, $90-  
Suntory Hibiki Harmony, $23- 
Suntory Hibiki 21yr, $125- 
Suntory Toki, $12- 
Suntory Yamazaki 12yr, $35- 
Suntory Yamazaki 18yr, $118- 
Suntory Yamazaki Sherry Cask, $200- 
Suntory Yamazaki Mizunara 18yr, $250- 
 
 
 

 



MOMIJI COCKTAILS 
 

Lavender Haze 
Butterfly Pea infused Suntory Haku Vodka, nigori sake, 

prosecco, orgeat, grapefruit, lemon  

$15- 
 

Don’t Lychee to Me 
Suntory Roku Gin, Aperol, lychee, calpico, lemon  

$15- 

 

Hello Kitty 
Shiso infused Iichiko Silhouette, nigori sake, prosecco, calpico 

lemon, pomegranate and raspberry, egg white  

$15- 

 

Momiji Sour  
Mars Iwai 45 whisky, Choya umeshu, lemon, orgeat, plum bitters  

$15- 
 

Miracle on 12th Street  
Iichiko Silhouette Shochu, Nikka Vodka, Kaki (persimmon)  

amaretto, lime, orange, red wine float 

$15- 
 

Lost in Translation 
Roku gin, Byrrh aperitif, Luxardo, honey, lavender bitters, 

absinthe rinse 

$15- 
  

Shoyu Fashioned 

Suntory Toki, simple, aromatic bitters, smoked shoyu 

$16-   

 

Lychee Martini  
Suntory Haku vodka, Giffard Li-chi, Scrappy’s black lemon 

bitters 

$14- 
 

Under the Sea 
Gray Whale Gin, nori liquer, Midori, lime, kombu sake syrup, 

yuzu sea foam 

$15- 
 

Yuzu Stormy  
Barrel-aged barley shochu, yuzu, simple, ginger beer, 

Gosling’s dark rum  

$14- 

 

Sho-spresso Martini 
earthy, vanilla and chocolate pair with cold brew coffee for a 

deliciously smooth experience 

Mugi Hokka Shochu, Cantera Negra Café, cold brew, simple, 

black walnut bitters, cinnamon 

$15- 
 



BEER draft 

Kirin Ichiban, $7- 
 

Icicle Brewing Hazy IPA, $7- 
 

Chukanut Pilsner, $7- 
 

Maritime Islander Pale Ale, $7- 
 

Holy Mountain Brewery Belgian White Ale, $7- 
 

Alesmith Speedway Nitro Coffee Stout, $8- 

 

BEER bottle/can 
 
Sapporo 22oz (Japan), $11- 
 

Asahi 16oz (Japan), $10- 
 

Suntory All-Free (Japan, Non-alcoholic), $6- 
 

Suntory -196 Vodka Seltzer (USA, Kentucky), $7- 
 
 

 

CIDER can 
 
Incline Hopped Cider (Washington), $6.50- 
 

Incline “Blood Orange” Cider (Washington), $6.50- 
 

 
 
 

BUBBLES 
 
Zardetto Prosecco 
Veneto, Italy 
$8- gl / $34- bottle 
 

Unshackled Sparkling Rose 
California 
$10- gl / $50- bottle 
 

Beau Joie Champagne Brut 
Epernay, Champagne, France 
$15- gl / $90- bottle 
 



WHITE WINE 
 
Conundrum White Blend 
Napa Valley, California 
$10- gl / $38- bottle 
 

The Crossings Sauvignon Blanc 
Marlborough, New Zealand 
$10- gl / $38- bottle 
 

La Crema Pinot Gris 
Monterey, California 
$12- gl / $45- bottle 
 

Mer Soleil Chardonnay  
Santa Lucia Highlands, California 
$12- gl / $48- bottle 
 
Nik Weis Urban Riesling 
Mosel Valley, Germany 
$10- gl / $38- bottle 
 

Les Dauphins Rosé 
Rhone, France 
$8- gl / $32- bottle 
 
Lago Vinho Verde 
Minho, Portugal 
$8- gl / $32- bottle 

 
Choya Plum Wine 
Japan 
$13- gl / $49- bottle 

 

 
RED WINE 
 
Zolo Malbec 
Mendoza, Argentina 
$10- gl / $38- bottle 
 

Murphy Goode Cabernet Sauvignon 
Sonoma County, California 
$10- gl / $38- bottle 
 

Sea Sun Pinot Noir 
Santa Barbara, California 
$12- gl / $46- bottle 

  



Teapots,  $5- 

 

Japanese Green Tea w/ Roasted Rice  

(Genmai-Matcha) 
 

 

Rishi Tea 
 

Jasmine Green 
 

Matcha Yerba Mate 
 

Ruby Oolong Black 
 

Hibiscus Berry (herbal blend) 
 

Turmeric Ginger (herbal blend) 
 

Lemongrass Ginger Rooibos (herbal blend) 
 

Iced Tea,  $3- 
 

Black tea w/ lemon 
 
 

Non-Alcoholic Cocktails  
 

Virgin Lychee Lemonade,  $8- 
 

Shiso Lemonade,  $8- 
 

Calpico Soda,  $6- 
 

+ Passionfruit or Mango for additional $1 
 

Non-Alcoholic Beverages 
 
 

Goslings Ginger Beer,  $5- 
 

Pellegrino,  $5- 

Red Bull,  $6- 
 

 
 
 
 
 
 
 



SAKE GLASS POURS 
(All of our glass pours are available by the bottle.) 

 
Rotating Seasonal Namazake Special 
$13- gl / $74- 720ml bottle 

 

Konteki “Tears of Dawn” Daiginjo  

Notes of banana and anise seed followed by a velvety smooth finish 

$13- gl / $72- 720ml bottle 

 
Kuzuryu “Nine Headed Dragon” Junmai 
Notes of pear, apple and a hint of nuttiness, elegantly smooth 
finish 

$10- gl / $55- 720ml bottle 

 

Yoshinosugi no Taruzake  
Enchanting cedar aroma and taste 
$11- gl / $57- 720ml bottle 

 
Suigei “Drunken Whale” Tokubetsu Junmai  
Light and dry, umami, hints of fennel and rose  
$11- gl / $57- 720ml bottle 

 
Kurosawa Nigori 
Medium body with a splash of fruit flavors 

$9- gl / $27- 300ml bottle 

 
Miyashita “Sacred Mist” Honjozo Nigori 
Well-balanced, slightly acidic with a subtle sweetness  
$9- gl / $27- 300ml bottle 

 
Akitabare “Spring Snow” Honjozo Nama 
Balanced notes of melon and rice and a neat dry finish  
$10- gl / $53- 720ml bottle 

 
Sawasawa Sparkling Sake 
Slightly cloudy, creamy, slightly sweet, fruity with gentle 
bubbles 

$10- gl / $25- 300ml bottle 

 
Tamagawa “Heart of Oak” Junmai 
Richly flavorful, yet crisp-drinking and always balanced 
$10- gl / $57- 720ml bottle 

 
Kyo San Sui Junmai 
Flavors of toasted cereal and natural rice sweetness 

$9- gl / $125- 1.8L bottle 

 
Sho Chiku Bai Extra Dry 
Crisp, dry, savory, with focused minerality 

$8- gl / $75- 1.5L bottle 

 
SAKE GLASS - POUR FLIGHTS  
Sample Any Three – $19- 
Sample Any Five – $29- 
 



NIHONSHU sake from Japan 
Small Format, 250-500ml bottle 

 

Gekkeikan Hot Sake Tokkuri 
$14- 245ml tokkuri carafe 

 

Kurosawa Nigori  
Junmai Nigori  
Medium body with a splash of fruit flavors 

$27- 300ml 

Miyashita “Sacred Mist” 
Honjozo Nigori  
Well-balanced, slightly acidic with a subtle sweetness 

$27- 300ml 

 

Shimizu No Mai “Pure Dawn” 
Junmai Ginjo 
Pear, fuji apple, soft sweet to dry 

$27- 300ml 

Dewazakura Oka “Cherry Bouquet”  
Ginjo 
Delightful flowery bouquet with a touch of pear and melon 

$32- 300ml 

Otokoyama “Sushi Booster”  
Tokubetsu Junmai   
earth, sweet aromatic, ripe fruit, elegant 

$27- 300ml 

Makiri  
Junmai Ginjo   
Clean, deep flavor, extra dry   

$30- 300ml 

 
Sawasawa Sparkling Sake 

Junmai Sparkling Usu Nigori 
Slightly cloudy, creamy, slightly sweet, fruity with gentle 
bubbles 

$25- 250ml 

Kamoizumi “Summer Snow”  
Junmai Ginjo Nigori Nama Genshu 
Mildly sweet, yet surprisingly robust, a deluxe label for nigori 
fans 

$43- 500ml 

Koshi no Kanbai “Vanishing Point” 
Ginjo 
Niigata sake at its best— crisp, clean, with a satisfying 
umami imprint 

$55- 500ml 



NIHONSHU sake from Japan 

Regular Format, 720ml bottle 

 

Kizakura “Flower” 

Junmai Ginjo 

Light, cherry blossom, easy drinking  

$40- 720ml 

Tedorigawa “Silver Mountain” 

Yamahai Junmai  

A classic yamahai junmai: dry, sharp & smooth all in one 

$52- 720ml 

Heavensake Junmai 12 “Konishi” 

Junmai  

A collaboration between champagne and sake masters 

Salted caramel, cacao, kumquat, pleasing pastry notes and a 

bright fresh finish  

$65- 720ml 

Yoshinosugi no Tarusake  

Barrel Aged 

Enchanting cedar aroma and taste 

$57- 720ml 

Tedorigawa Kinka “Gold Blossom” 
Nama Daiginjo 
Vivid and poised, with a delicately fruity flavor. 

$65- 720ml  

Akitabare “Northern Skies”  
Junmai 
Pleasingly dry and quite mild, a well-crafted traditional sake 

$53- 720ml  

Suigei “Drunken Whale”  

Tokubetsu Junmai  

Light and dry, umami, hints of fennel and rose  

$57- 720ml   

Tamagawa “Heart of Oak” 

Tokubetsu Junmai  

Richly flavorful, yet crisp-drinking and always balanced 

$57- 720ml   

Izumo Fuji “Ancient Shrine”  
Junmai 
An “umami type” of sake with ricey sweetness 

$58- 720ml  

 
 
 
 
 
 
 



NIHONSHU sake from Japan 

Regular Format, 720ml bottle (Cont.) 

 

Heavensake “Hakushika” 

Junmai Ginjo 

A collaboration between champagne and sake masters 

Spring floral nose, fruity and full bodied on the palate, with a 

silky, elegant finish 

$85- 720ml 

 

Yuki no Bosha “Old Cabin” 
Yamahai Junmai  
Mellow and well balanced. Notes of nuts, brown butter, and 
honey  

$60- 720ml  

Kokuryu “Black Dragon”  

Junmai Ginjo  
Extremely well-balanced with hints of fruits, layers of grains 
and umami 

$65- 720ml  

Masumi Shiro “Sake Matinee” 
Junmai Ginjo   
Smooth and gentle with a hint of wild plum 

$50- 720ml  

Heiwa Shuzou Nigori 
Nigori   
Fresh, medium bodied with a dry and balanced rice flavor  

$60- 720ml  

Konteki “Tears of Dawn”  

Daiginjo 

Notes of banana and anise seed followed by a velvety smooth 
finish 

$72- 720ml  

Koshi no Kanbai “Blue River”  

Junmai Ginjo 

Elegantly smooth, subtly aromatic, with a satisfying finish 

$72- 720ml  

Denshin “Snow” 
Junmai Ginjo  
Gentle, fragrant, and refreshing taste 

$83- 720ml  

 

 

 

 

 

 

 



NIHONSHU sake from Japan 

Regular Format, 720ml bottle (Cont.) 

 

Heavensake “Urakasumi” 

Junmai Daiginjo 

A collaboration between champagne and sake masters 

Rich and dry with notes of pineapple, green apple, lychee, 

melon with hints of dried fruit 

$160- 720ml 

 

Tedorigawa “Lady Luck”  

Daiginjo   

Clean and balanced, with a caress of wild honey 

$99- 720ml  

Homare “Black Label”  

Junmai Daiginjo  
IWC Champion Sake – Deep, luscious with juicy honeydew 

and peach 

$125- 720ml  

Yuki no Bosha  

Junmai Daiginjo 

Earthy, rustic, elegant and fruity 

$130- 720ml  

Dassai 23  

Junmai Daiginjo  

Elegant flowery bouquet with a delicate honey-like sweetness 

$165- 720ml  

Maboroshi Kurobako  

Junmai Daiginjo Genshu 

Brewed with apple yeast, elegant, expressive, and supremely 

drinkable, truly amazing! 

$200- 720ml  

 
NIHONSHU sake from Japan 

Regular Format, 1000ml – 1.8L bottle 

 

Born Yume wa Masayume  
“Dreams Come True” 
Aged Junmai Daiginjo Koshu Nama Genshu 

Aged for 5 years, giving an elegant fragrance and beautiful 

mellowness 

$350- 1000ml   

Kyo San Sui  

Tokubetsu Junmai  

Flavors of toasted cereal and natural rice sweetness 

$125- 1.8L  

 



GIN 

 
Aviation, $10- 
Beefeater, $9- 
Big Gin, $9- 
Bols Genever Jonge, $13- 
Bombay Dry, $9- 
Bombay Sapphire, $9- 
Boomsma, $9- 
Boomsma Aged Oude $9- 
Botanist, $11- 
Broker’s, $9- 
Etsu Japanese Gin, $12- 
Empress Gin 1901 Indigo, $12- 
Empress Gin 1908 Elderflower Rose, $12- 
Gray Whale, $10-  
Hayman’s Old Tom, $9- 
Hendrick’s, $10- 
Ki No Bi Dry, $19- 
Ki No Tea Green Tea, $19- 
Martin Miller’s, $11- 
Nikka Coffey Gin $13- 
Old Raj, $13- 
Plymouth, $9- 
Ransom, $11- 
Smalls, $10- 
Sipsmith, $11 
Suntory Roku, $10 
St. George Terroir, $14- 
Tanqueray, $10- 
Tanqueray 10, $12- 

 
VODKA  
 
Absolut, $9- 
Absolut Citron, $9- 
Absolut Mandarin, $9- 
Absolut Vanilla, $9- 
Belvedere, $10- 
Chopin, $10- 
Ciroc, $10- 
Grey Goose, $12- 
Ketel One, $10- 
Ketel One Citron, $10- 
Luksosowa, $9- 
Monopolova, $9- 
Stoli, $9- 
Stoli Blueberry, $9- 
Suntory Haku, $10 
Tito’s, $9- 
Zubrovka Bison Grass, $9- 



BOURBON  
 
Angel’s Envy, $12- 
Heaven Hill 7yr, $15- 
Booker Noe’s 7yr Mighty Fine Batch 2023-03, $26- 
Basil Hayden, $14- 
Blanton’s, $20-                                      
Buffalo Trace, $9- 
Eagle Rare, $18- 
Elijah Craig Small Batch, $10-                                             
Elijah Craig 21yr, $42- 
Elmer T Lee Single Barrel, $32- 
Evan Williams, $8- 
Evan Williams Special Batch, $10- 
Four Roses Single Barrel, $11- 
Four Roses Small Batch, $10-   
Four Roses Yellow, $9-                                 
Jim Beam, $9- 
Jim Beam Red Stag, $9- 
Jim Beam Single Barrel, $10- 
Jim Beam Black 7yr, $10-                     
Knob Creek SB 100 proof, $11-                                       
Maker’s Mark, $10- 
Maker’s Mark 46, $12- 
Maker’s Mark Cellar Aged, $32- 
Michter’s US 1, $15- 
Noah’s Mill, $14- 
Old Rip Van Winkle 10yr, $60- 
Russell’s Reserve Bourbon, $11-   
Widow Jane Decadence 10yr, $25- 
Woodford Reserve, $11- 
Woodford Double Oaked, $13- 
 

RYE 
 
Angel’s Envy Rye, $19- 
Basil Hayden Rye, $14- 
High West Midwinter Night’s Dram, Rye, $40- 
Jim Beam Rye, $9- 
Michter’s Rye, $14- 
Old Overholt, $9- 
Pikesville, $11- 
Rittenhouse 100, $9- 
Russell’s Reserve 6yr Rye, $14- 
Russell’s Reserve SB, $15- 
Sazerac, $9- 
Templeton, $12- 
Whistle Pig, $18- 
Wild Turkey Rye 101, $8- 
Willet 2yr Rye, $13- 
Willet Rye XCF $64- 
Knob Creek Rye, $14- 
Woodford Rye, $11 



SCOTCH  
 
Dewar’s Mizunara Cask $8- 
Ardbeg 10yr, $18-  
Balvenie 12yr, $15- 
Balvenie Carribean, $19- 
Caol Ila, $18-  
Dalmore 12yr, $17- 
Dalmore 14yr, $28- 
Dalmore 15yr, $32- 
Dalwhinnie 15yr, $19-   
Famous Grouse, $9- 
Feathery Blended, $14-               
Glenfiddich 12yr, $14-                           
Glenfiddich 15yr, $18-  
Glenlivet 12yr, $12- 
Glenlivet 15yr, $15- 
Glenlivet 18yr, $36- 
Glenlivet “Nadurra”, $69- 
Glenmorangie 10yr, $14-                         
Glenmorangie “The Lasanta” 12yr, $16-                         
Glenmorangie Extremely Rare 18yr, $36-      
Johnny Walker Red, $8- 
Johnny Walker Black, $12- 
Johnny Walker Green, $20- 
Johnny Walker Blue, $70-  
Kilchoman, $15- 
Laddie 10yr, $14-      
Lagavulin 16yr, $30- 
Laphroaig 10yr, $17-  
Laphroaig 15yr, $21-                                            
Macallan 12yr, $16-          
Macallan 15yr, $21- 
Macallan Rare, $50- 
Monkey Shoulder, $9-                                         
Oban, $21- 
Springbank 10yr, $18- 
Springbank 12yr, $24-       
 

 

WHISKEY 
 
Crown Royal, $11- 
Greenspot, $11- 
Jameson, $9- 
Jack Daniels, $9- 
Red Breast 12yr, $15- 
Red Breast 21yr, $35- 

 
 

American Single Malt 
 
Westland Single Malt, $14- 
Westland Single Malt Peated, $14 
Westland Single Malt Sherry Cask, $14 

 
 
 
 
 



TEQUILA  

 
Cantera Negra blanco, $14- 
Cantera Negra reposado, $14- 
Cantera Negra añejo, $16- 
Clase Azul blanco, $28-  
Clase Azul reposado, $32- 
Don Julio 1942, $55- 
Codigo blanco, $15- 
Codigo rosa blanco, $18- 
Corralejo blanco, $9- 
Corralejo reposado, $10-  
Corralejo añejo, $15-  
El Tesoro blanco, $11- 
El Tesoro reposado, $12- 
El Tesoro añejo, $13-  
El Tesoro añejo Laphroaig single barrel, $32-     
Espolòn blanco, $9 
Espolòn reposado, $9- 
Fiero blanco habañero, $10- 
Hussong’s agave, $13-                        
Komos añejo cristalino, $22- 
Komos rosa reposado, $24- 
Milagro Single Barrel silver, $20-  
Milagro Single Barrel reposado, $20-  
Pasote blanco, $11- 
Pasote reposado. $12- 
Pasote añejo, $13- 
Patron silver, $15-  
Patron el Cielo, $22- 
Lunazul reposado, $8- 
Siete Leguas blanco, $16- 
Siete Leguas reposado, $18- 
Tapatio blanco 110, $14- 
Tapatio blanco, $10- 
Tapatio reposado, $11- 
Tapato añejo, $12- 
 

 
MEZCAL / SOTOL 
 
MG Mezcal Gin, $16- 
Bozal Borrego, $24-  
Bozal Ensemble, $20- 
Bozal Cuishe, $22- 
Bozal Tepeztate, $22- 
Siempre Sotol, $12- 
El Jolgorio Nuestra Soledad, $15- 
Wahaka Espadin, $12-  

 



COGNAC  
 
 

Courvoisier VS, $10- 
Hennessy VS, $13- 
Hennessy XO, $40- 
HINE RARE, $15- 
Maison Surenne, $13- 
Pierre Ferrand, $15- 
Remy Martin 1738, $13- 
Remy Martin VSOP, $11- 
 

BRANDY 
 
Asbach, $9- 
Barsol Pisco, $10- 
Boulard Calvados, $13- 
Darvelle, $9- 
Germain Robin, $14- 
Gran Duque Ealea, $9- 
Laird’s Apple Jack, $11- 
Linie Aquavit, $9- 
Metaxa, $9- 
Metaxa Grand Fine, $9- 
New Deal Pear, $10- 
Noble Dame Calvados, $10- 
Remy Martin V, $11- 
Torres H’ors D’age, $12 
 

RUM  
 
Barbancourt White, $9- 
Barbancourt 8yr, $9- 
Barbancourt 15yr, $12-  
Cruzan Blackstrap, $9- 
Dictador 12yr, $13- 
El Dorado 3yr, $9- 
El Dorado 8yr, $10- 
El Dorado 15yr, $13- 
Goslings Dark Rum, $9- 
Malibu, $9- 
Mount Gay XO, $9- 
Novo Fogo Cachaca, $9- 
Plantation 3 Star, $9- 
Plantation 5yr, $9- 
Plantation 20th Anniversary XO, $15- 
Plantation Barbados Vintage, $15- 
Plantation Stiggins Pineapple, $12 
Plantation OFTD Overproof, $12 
Rhum Clement VSOP, $12- 
Ron Cartavio, $8- 
Ron Zacapa 23, $12- 
Ron del Barrilito 3 Star, $15- 
Rhum JM, $12- 
Smith & Cross, $9- 
Zaya, $10- 



AMARO 
 

Amargo Vallet, $10- 
Amaro Di Angostura, $9- 
Amaro Nonino, $15- 
Aperol, $9- 
Averna, $10- 
Campari, $9- 
Ciociaro, $10- 
Cynar, $9- 
Fernet Branca, $9- 
Fernet Menta, $9- 
Fernet Vallet, $10- 
Gran Classico, $10- 
Jelinek Fernet, $9- 
Meletti, $10- 
Montenegro, $9- 
Nardini, $10- 
Ramazzotti, $10- 
St. Maria al Monte, $10- 
 
 

 
 


