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SPECIALTY COCKTAIL  
Liquid Wasabi 

Unfiltered Sake,Vodka, Lime Juice, Habanero & Ginger Simple Syrup

Yuzu Raspberry 
Raspberry Gin, Sake, Yuzu,Lime, Agave

Rumpeach Iced Tea 
Blanco Rum, Black Tea, Peach, Lemon Juice, Cinnamon & Cardamon Bitters

Painted Lady 
Blood Orange Vodka, Passion Fruit, Paprika Salt Rim

Asian Pear Sangria 
Pear Vodka,Vanilla, Pear Puree, Sparkling Wine

Momo 
Ginger Mint Bourbon, Ruby Peach, Agave, Fresh Lemon Juice, Bitters

Shoga-Tini 
Pear Vodka, Roasted Pineapple, Fresh Lemon Juice, Ginger Liquor

MOCKTAILS
Japanese Vigrin Mojito

Shiso, Cucumbers, Citrus

Strawberry Lemonade
Shiso, Cucumbers, Citrus

WINE BY THE GLASS 
Aves del Sur Sauv Blanc 

Loncomilla Valley, Chile

Aves del Sur Cabernet 
Loncomilla Valley, Chile

NV Cricova Sparkling Champagne Blend

DRAFT BEER
Kronenbourgh	 Allagash White 
Strausburg, France	 Portland, ME

Atlas “Ponzi“ Ipa	 DC Brau Hazy Ipa 
Washington D.C.	 Washington D.C.

DELACUISINE
CHEESE BOARD 

Camembert de Normandie, Roquefort, Triple Cream

Devilled Eggs 
House Made Mayo, Dijon

Potstickers 
Chili Soy

French Fries  
Grated Parmesan

Croque Monsier 
Country ham, Chlothbound Cheddar

Wagyu Sliders  
US Wagyu Beef, Tomato Jam, Habanero Pickles, Crispy Onions

Salmon Sliders  
Panko Crusted Salmon, Shallots, Sweet Miso Aioli

Shishito Peppers                                     
Panseared, olive oil, sea salt 

Olive Mix  

SPECIALTY SUSHI 
Spicy Tuna 

Spicy Miso, Chives, Caper

Salmon Cilantro 
Cucumber, Spicy Miso, Crispy Baguette

Hamachi Serrano 
Chive, Avocado, Jalapeno Aioli

Crispy Shrimp 
Old Bay Pineapple, Arare,Chives

Smoked Salmon 
Avocado, Arugula, Yuzu Hollandaise

Sundried Tomato Roll 
Avocado, Shiso, Truffle Ponzu Sauce


