KAKUTERU MEZCLA

Blends of Japanese and Peruvian elements flutter throughout the list —

the best of both worlds, crafted to pair perfectly with your dining experience.

Aji Panky - 2.5 oz

Smoky - Bold - Spiced

Madre Mezcal, El Mayor Tequila, Crown Royal, Toasted
Sushi Rice, Aji Panca, Malagasy Chocolate

Dulce Camote-250z

Buttery - Rich - Decadent

Suntory Toki, Patréon XO, Kahlua, Brown Butter Caramelized
Sweet Potato

Kiwelin Kissper -2 oz

Fruity - Refreshing - Herbaceous

Nikka From The Barrel, Amaro Montenegro, Genmaicha
Kiwi, Maple Syrup, Lemon

Kiss from a Rose -3 oz

Refreshing - Bright - Effervescent

Zubrowka Vodka, Boulard Calvados, Starlino Rosé, Cacao,
Strawberry Purée, Lemon

Ubey Be:2 oz

Floral - Elegant - Rich

Maestro Dobel, St-Germain, Arbutus Lavande, Tanqueray
No. 10, Ube, Yuzu, Egg White, Matcha Dust

Guava Room:2 oz

Silky - Smooth - Fruity

Choya 23, Umeshu, Madre Mezcal, Guava, Lemon, Clarified
Milk (dairy-free), Rose Petal Syrup
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Kanpai!-2.5 oz

Boozy - Forward - Mineral

Tanqueray No. 10, Akvavit, Choya 23, Shiso Carpano,
Olive Brine, Smoked Olive

Leche de Platano -2 oz

Tropical - Nutty - Aromatic

Ancora Rum Blend, Licor 43, Banana Milk, Falernum,
Nutmeg

High Baller-2.5 0z

Refreshing - Bright - Fruity

Haku Vodka, Capel Pisco, Honeydew, Ginger Beer, Malted
Peach, Fernet, Lime

For the Love of Lychee -2 oz

Rich - Decadent - Floral

Japanese Nikka Vodka, Soho Lychee Liqueur, Starlino Rose,
Yuzu, Passion Fruit Foam

Smoke on the Water-2.25 oz

Bold - Balanced - Boozy

Uncle Nearest, Rémy Martin 1738 Cognac, Ardbeg 10,
Béneéedictine, Smoked Brown Sugar, Salted Jerk Bitters,
Wagyu Skewer

Bartender’s Choice

Let the bartender craft something just for you.

Short & Not Too Sweet

Ask about our daily feature.
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CLASSICS

Wasabi Margarita -2 oz 20

Fresh - Pungent - Spicy

El Tequileno Blanco, Ancho Reyes, Cointreau, Lime, Agave,

Wasabi

Beeswax Negroni- 3 oz 18

Herbaceous - Bitter-Sweet - Honey Undertones

Capel Pisco, Cinzano Sweet Vermouth, Campari, Beeswax

The Matcha Martini-2 oz 24

Herbal - Notes of Vanilla & Honey

Casamigos Reposado, Drambuie, Pandan, Matcha

Japanese Manhattan-2.5 oz 22

Nikka Coffey Grain, Cinzano, Solera Sherry, Japanese Bitters

Old Fashioned - 2 oz 18

Lot 40 Rye, Grand Marnier-Infused Demerara,

Angostura Bitters

BEER

ON TAP BY THE BOTTLE

Granville Island ‘Island’ 1 Peroni ‘Nastro Azzurro’ 9

Lager 5% - 16 OZ - VANCOUVER Lager-5% - 330 mL-iTALy

Granville Island ‘Brockton’ 11 Heineken Non-Alcoholic 8

IPA 6.5% - 16 OZ - VANCOUVER Lager-0.0% -330 mlL-
NETHERLANDS

Asahi Super Dry 12

Lager - 5% - 16 0z - yaPAN



ALL FUN, NO BOOZE Mocktails

Just Peachy
Refreshing - Lively - Spiced
Grilled & Malted Peach, Yuzu, Asian Pear Syrup, Ginger Beer

Golden Wings
Herbal - Tart - Decadent
Genmaicha Kiwi, Lemon, Hibiscus Tea, Passion Fruit Foam

Tropical Thunder
Tropical - Refreshing - Campfire
Guava Juice, Mint, Soda, Lime, Smoked Sugar

Chauffeur’s Choice
Bitter - Punchy - Bold
Cold Brew, Toasted Sushi Rice, Black Walnut Bitters, Balsamic

Lavender Sour

Floral - Sweet - Sour

Chamomile Lavender Tea, Pineapple, Ube, Lemon,
Orange Blossom

Flor de Fresa
Fruity - Effervescent - Tangy
Strawberry Hibiscus, Lemon, 7-Up

Akira Akira

Spicy - Savory - Healthy

Clamato, Lemon, Wasabi, Togarashi Spice, Pickled Cucumber,
Ginger
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