Dfink

Shaken

Zen

zen green tea A’queun
peacté :cténapp;,
sauvignon blanc
Q]uicy
absolst peacé vodlka,
s’frawéerm/ syrup,
passion }cﬂu/t Juice

?ufe
black  orchid p/um sake,
éefe/ one voo/éa,

p/neapp/e Juice

’BIOSSOM
north 44 Aucé/eéerrq

voda,  chambord, /L/cAee
A’quor’, white cranéerm/

Juice, wild  hibiscus ﬁovﬂer

Rocl(;

Fragran}

tanqueray rangpur gin,
home-made s‘/mp/e syrup,
pomegranate juice, }Qles‘é

lemon Juice, clob  soda

Distinet
ginger /emongr'aﬂ" /'n]q/rea/

][/"n/ana//a voo/»éa, zen green

tea A’queun fr/}:/e sec,

sweet and sour

Divine
bacard rum, mqem’s‘
dark  rum, apricot and
éerrq eA'X/r, p/neapp/e
Juice, orange juice

5 ushi CAe][ -

12

Heaven
absolut  mandarin
p/neapp/e, orange and

cmméerm/ Juice

Bdldﬂc&
savza hornitos i‘eqw/a,
/chee //queur, sour  mix,

orange juice

?afacli;e
Ae/ veo/ere VOJéd,

thai  basil p/neapp/e Jurce,

orange juice

Rapiu(e.
:égq citrus  voda,

}Q‘es‘é s‘queezeJ /emon

Jurce, sour mix, sprite

cotton cano/y

10
Nataral

Aacaro# rum,
muddled waterme/on,
cucurméer ana/ mint,

lime Juice,  sprite

Fesh
crop CUCUMAGT’ VO&/)éd,

chambord,  muddled

cucum AET’ ﬂ/’l&/ éasvi

white cmméerm/

Savery

coconut /emongra:: s‘aée,
éete/ one voo/»éa,

é/ue curacdao,

p/neapp/e, sour  mix

Mam:‘i /nnam/'



Imbibe
Mingle. 9

/Qe/s‘”ng M%as‘s‘ou, Caﬁ}lz‘arn/a 2007

,[D/'nof Grigio Mas‘o Canaﬁ yCrU/'A' 2007

A/Aﬂr/ﬁo Mart/n Co’Jax, Spain 2007

Ctéen/n g/anc / \/ogn/er ,D/ne /Q/o/ge, Napa 2007
Ctémﬂdonnay /Qos‘emounf D/ﬂmona/ Laée/ Aus‘i"na#a 2009
C/mrJonnay Céﬁfeau Sf. Jean, Sonoma 2006
Me?%)f Bom‘erra Mnez/m’ 5, MenJocino Coum,‘y 2006
Caéernef S\auvignon /(en\vood ’){//upat Sonoma 2006

Captivate 12 48
,[D/'nof Gris‘ MacMurrm/, Sonoma 2007

5auv/gnon B/anc ;L/om'g, Napa 2007

A/Aar'/ﬁo ,Daco (S—« Lo/a, SPa/h 2007

,D/nof No/r MacMurr'm/, Sonoma 2007

S\A/raz )émgarra, McC/aren %/e 2006

Me?%)f /KenJa//\Jacés‘on ’Mnfnerls‘ /Qes‘ervet Sonoma 2005

[ndulge 18 60
C /mrJonnay /—/es‘s‘ 5 v ’5'40/ MneyarJ, /\/apa 2006

C /mrJonnay La C rema, /2 ussian /Q ver 2000

,D/not No/r 9 yron, 5 anta Mar'/a \A//ey 2007
Zin}[;mde/ C onsentino G'gar Z'n, Napa 2005

Caéernef S\auvignon ;L/anna, Sonoma 2004

Cele.]:{crl'e Bo‘H‘le.

Perrier  Jovst Grand  Brut 21 Split

Most &~ Chandon  “White Star” 49 Half 94
Vewe (Clicquot  “Yellow [ abel” 110
Derrier  Jovst  {~levr de  Champagne” 190

Satisty Glass  Botle

S\aée Momoémm ’9/ver ‘ é 34
Sake & 8 41
5 aée Nagas‘aée ,D/um 375m/ ? 3@

Reffe.;]n

Kirin  Jchiban  16o0z.

Larbin [ ager 200z.

Morimoto  Hlack Obi Soba Ale 200z
Mavdite  Bottle {~ermented [Led Ale  25.40.
Ble Moon Grand Crv 25402 21

Enl‘e{ tain Roltle

%/éa Grez/ Goos‘e, 7Crance 184
Gi 7;nquer'm/ pangpur y Great 9 ritain 1@4
5 cotch Joténn/e \%%er B /acé, 5 cotland 184

Lor parties a,[ 8 or more a I18% gratuity will be added

,D/eas‘e ][ee/ ]Er'ee to raise, lower or remove

36

9 9 =

—
—

based on your service experience.



Su;lqi

Nigi'r’i $3  each fresh white fich
sushi Tice, Fr’eglw Figlq LLq eel

CUT’eJ salmon

. t
Malﬁl ¢5 six pieces actopus

salmon

nori, Tice, Fislm rolled b
sweet shrimp

tuna

Saslwimi é?Q three ounces qe"ow{:ail

P or e e e e e s — —

s6 78 100

Jesig ned Fo-r' one

Omal(dse —  our s‘us‘l’\i cl’\er‘ wn" prepare a tasting

! ins‘pirecJ lyq ‘EocJaqls‘ arrivals From the Fa‘r’m and  sea

Kclmil(age Roll 14

]Er’ieJ jumEo sl’mimp, cucumEeT’, avocaJo, masago,

,
Sowas hot sauce

Signa}u{e. Cucumber Rell 11

cucuml)er W'I”GPPSA sa|mon, 'l:una, I{GIFIE L{ama, cream

cheese, masago, wasabi pineapp|e Jves‘s‘ing

]_.ava Roll 15

crab, avocado, cucumber {:oppeJ with she”{:ish

Rain]:aw Roll 1S
cra L), avocaalo, cucumber topped with Fislm
Daming 1S

crab, avocado, cucumber Jt:oppeJ with el

T;mpura Roll 11

tempura salmon and '(:ilapia

SPicy Crunch Roll 12

white Fislw, spicy krab,  scallion, tempura crunch

Yummy Rell 11

soy wrapper, salmon, sca”ion, cream cheese, sweet

Ue.ggie Roll 9
CLeF,S‘ selection o]C ]Cr'eslm ga'r*olen vegetal)les

SPicy Fl:lncl Roll 14

cucumber, spicy tuna

NOTE ge/ect items are prepareJ n Deanuf O//

CONSUMER ADVISORY
Consuming raw or  undercooked meats, eggs, poultry, seafood or  shellfich
increases your risk of contracting a foodborne ilhess.
There is visk associated with consuming raw oysters. //‘ you have a
chronic ilhess of the lver, stomach or blood, or have immune

disorders, you are at greater rishk of serious ilhess

ﬁ-om raw  oysters, and  should eat oysters ﬁ/// cooked.



Eclamame no;lfx S slqafe 12
Lo]:;*e{ Friﬂer; no;lfx 12 slqafe 21

crispy  nowi, lemon  chili Aipping sauce, prawn Clﬁps

S]n{impgilla no;l'\ 1 slncl{e. 19

saltwater prawn summer wo”, nooJles*, peanut  sauce

SPicy Fl:mcl Naclfms no;lfx 1R slqafe 21

spicy tuna, wasabi  nori cl1ips~

Steamed Dumplings no;l'\ 12 slncl{e. A

pOVlﬁ,, assov{:eJ sauces

Coconat CurYy Crab Bi;que 8

Mi;o SO“P or SORA Saldcl 8
Sa;]nimi Salacl 19

tuna, salmon, esco'a'ﬂ, CUCUI"I"ILGV,

sesame seer, wasabi J'r’essing

Oven Roa;*ecl Five SPice Duck 32

wonton L)asl-ge{:, tempura vegetaues, peanut  sauce

Mi;o Glclgecl Chilean Secl 'Bclss 4

shiso scenteJ wlwi’ce Tice, Japanese cucumLJe'r’ s|aw

asian  beurre blanc

R R R R R R Y} .
.

Sukiyaki 78

a traditional daPcme.se. spe.cial-}y for two
wagyu EeeF, shirataki  noodles, vegetaues, {:oFu,
prepmﬂeJ tableside in a sweet soy broth

Ginger Bread Pudding 8

enjoy )cvom 5:00pm to /1:00pm



En}efiair\

Flirt 144

Canadian Club
Bacardi

CaP}ain Morgcm
Mye.{s’; Dafk
Dewa{’s

Q]o;é Cue.{\/o Golcl

?e.f;ue. 164:

Crown Royal
']Zﬂque{ay ‘ Rcmgpuf ¥
Taret Bay Coconut
Q]ol'\n‘nie Walker Black
A]:;olu}

Ketel One

'Pe{;uacle 184

Gre.y Goose
Bel\Jecle{e

dack Dcmiel;
Makers Mark
Bom]:ay SaPP]nife
Fatron Silver



