RED WINES
MacRostie Napa Valley
Pinot Noir Sonoma Coast
Very dark garnet in color, this pinot is juicy and ripe,
nose of café mocha, clove and cherry cola. A Sustainable
Winery
$26
$104

Lange Twins Pinot Noir
Aromas of strawberry and spice mergy with
orange peel spice.
$10
$44

Ventana Pinot Noir
Vibrant wild cherry, raspberry and cranberry
flavors with hints of cedar, vanilla and smoke.
$15
$60

Long Meadow Ranch
House Red Cabernet
Concentrated black cherry, black tea and rich
toastiness from aging in Fresh Oak, hint of smokiness.
A vibrant easy to drink red. A Organic Grape
Production Winery.
$22
$88

Caricature Blend
A predominately cabernet and old vine
zinfandel blend with rich cherry fruit flavors and layers
of American and French oak.
$9
$36

Ancient Peaks Paso
Robles Merlot Silky black fruit
flavors, hints of cinnamon and mocha. Pairs well
with richly flavored foods.
$12
$42

WHITE WINES
Infamous Goose
Sauvignon Blanc aromatics of lime,
grapefruit, herbs and fresh apple with a palate filled
with sweet herb, citrus and gooseberry notes
$9
$34

Long Meadow Ranch
Sauvignon Blanc Layers of fruit,
green melon, cut grass and honeysuckle finishing with
crisp pure fruit. Organic Grape Production $14
$54

Raymond Winery
Sauvignon Blanc Reserve
grapefruit, lemon and kumquat with subtle notes of
honeysuckle, lemongrass and orange blossom.
$12
$48

Fortant Hills Viogner Complex
nose of apricot and grapevine flowers and smooth
palate of tropical fruit flavors.
$12.50 $50

MacCrostie Sonoma
County Chardonnay

Bright

floral and citrus aromas, like lemon custard. Rich and
creamy with crisp apple and ripe pears. A Sustainable
Winery
$19
$75

Hahn Chardonnay This wine’s aroma
shows green apple and ripe pear with a slightly creamy
vanilla finish. Local Monterey winery.
$9
$36

La Marca Prosecco Sparkling
Wine Aromas of fresh citrus with hints of honey

Ancient Peaks Paso
Robles Zinfandel Bright and juicy palate,
flavors of black cherry, raspberry and plum. Sustainable
Winery.
$12
$42

and white flowers. Flavors of grapefruit, green apple
and minerality. A convenient single serving bottled size for
enjoyment
187mL bottle
$12

Benton Lane Willamette
Valley Pinot Gris Aromas of
honeysuckle blossoms, melon and pears. Bright a
refreshing to the palate with flavors of citrus, honeydew
and gooseberry. Great pairing with shellfish. $12
$48

corkage fee of $20 per bottle is applicable for any
champagne, red wine or white wine. We do not allow
corkage of any outside sake or hard alcohol. Thank you.

Takara Plum Wine
..premium Japanese white wine, sweet plum and
caramel flavors.
$9

Enjoy a diverse variety of wines that are certified
in one or more: Sustainable Winery, Organic
Grape Production and Biodynamic Winery

----

BEERS

FUKI COCKTAILS

on tap & by the bottle

$11

Dry (on tap)

small

large

$4.75

$7.50

Imported kegs from Japan, Asahi Super Dry has
a refreshing barely flavor and crisp aftertaste.

Lemon Drop
Chilled sugar rimmed glass with citrus vodka; a classic

Sour Appletini
(on tap)

Appel DeKrupers Liqueur and Sour Apple Vodka
$4.50

$7.25

With lush use of aroma hops, this beer has a
crisp taste, refreshing flavor and refined
bitterness.

Echigo Premium Red Ale
Amber in color this beer boasts a citrus aroma while
finely balancing sweet and bitter flavors. $10 / 330mL

Nigori Sake Martini
Sweet unfiltered sake, gin and vodka with
a slice of cucumber

Chambord Citrus Drop
Sugar rimmed glass with a splash of Chambord Liqueur

Classic Martini
Shaken, not stirred

Kirin Light
Barley malt with European noble hops. Full bodied.
95 calories, 7.8g carbohydrates
$4.75 / 12 fl oz

Melon Ball
Midori Liqueur at its best

Cosmopolitan

Kirin Non-Alcoholic Beer
0.00% alcoholic beer beverage created from hops and
barley but without the alchol creating yeast.
$4.75 / 12 fl oz

With fresh lime juice in a chilled glass

SHO CHU
A spirit distilled from wheat, rice, barley or potato. Specify
your preference; on the rocks, with soda, with water,
with lemon…

DESSERTS

Glass

Ciao Bella Sorbet $6
All natural ingredients.
Please ask your server for available flavor

Ginza no Suzume

Creamy Strawberry Kona Coffee
Tropical Mango

Ikkomon

Ice Creams

$50

------

$80

Light sweet potato aroma and an early, almost smoky
flavor.

Green Tea $4
Vanilla Ice Cream $4
with Ogura $6
with Kinako $5

WHISKY LIST

LIQUOR DESSERT MENU
$7

Single Malt
Dalmore
Glenlivet
Suntory 12 year
Suntory 18 year

$9
$8.50
$7
$16

Blended

Sho chu served with hot water and a sour plum.
A traditional after dinner drink.

Warmed Cognac
Courvoisier Cognac
Martell Cognac

$5

Crisp and clear flavor with aroma of barley

Mochi Ice Cream $6

Umewari

Bottle

$7
$14

Dewars
Chivas 12 year
Chivas 18 year
Crown Royal
Cutty Sark
Black Label

$8
$7
$11
$6
$6
$8

SAKE LIST

SAKE LIST

Utilize the SMV (Sake Meter Value)
to help you decide which sake you will enjoy! (-)
sweet, (1)mild , (5) dry, (10) extremely dry (rare).
Organized for your convenience from sweet to mild
to dry Honjozo sakes are sakes with

S

L

Joto Nigori (unfiltered) Bright, tropical from
the Hiroshima Prefecture, Japan
SMV -3.0

added alcohol content.

By the Carafe

Served by the Bottle, Chilled

1.8L

300mL

$24

Sho Chiku Bai Antique Junmai
Daiginjo ..a most exquisite sake, excellent and

Eiko Fuji Ban Ryu
A soft and versatile sake, easy to enjoy. Enjoy

smooth taste, flower nose and fruity aroma.

warmed or chilled. From the Yamagata

SMV +0.0

720mL

$120

Prefecture, Japan
SMV +1.0

$9

$17

$90

Konteki Tears of Dawn Daiginjo
Complex aromas of anise, banana and a hint
of sweet rice. Made from the soft and pure

Kubota Hekijyu Junmai Daiginjo
..nutmeg, stewed pear and grape flavor with
ripe pear, brandy and sugarcane on the
nose. Available warmed or chilled. Nigata,
Japan.
SMV +2.0

$15

$29

$193

Sho Chiku Bai Junmai Classic

$11

-----

Hakkaisan Premium Junmai Ginjo
..crisp, dry flavor with an extremely clean
finish.. Available warmed or chilled. Nigata
Prefecture SMV +5.0

$14

$27

$179

Served by the Bottle, Chilled
Organized for your convenience from sweet to mild to dry

Hou Hou Shu Sparkling Sake
banana from the Okayama Prefecture, Japan
300mL

$30

Kikusui Nigori (unfiltered) A higher alcohol
content than most sakes at 21% rather than
the usual 17%, this unfiltered sake is created in
the famous sake producing prefecture of Nigata,
Japan. SMV -19.0

300mL

$20

(unfiltered) Creamy with a mild sweetness,
deliciously unique with fragrances of freshly
SMV -15.0

300mL

A rare daiginjo nigori sake, this milky and rich
unfiltered sake from the Yamaguchi
300mL

$25

Bizen Maboroshi Junmai Ginjo
…floral, sweet melon and Asian pear aromas.
SMV +3.5

720mL

$48

Dassai Junmai Daiginjo Migaki
…stewed pear on the nose with flavors of shortbread
and plum preserves.
SMV +4.0
720mL
$174

Izumo Fuji Junmai
umami.
SMV +4.5

720mL

$54

Hojun Zuiyo
Gentle umami flavors of rice, a very mellow
sake with nice acidity. A very smooth dry sake.
SMV +5.0

300mL

$21

Takatenjin “Soul of the Sensei” Junmai
Daiginjo …rich, creamy and juicy with a dry

Hakushika Snow Beauty Nigori

sweet rice.

$80

Soft, expansive and dry with a “dashi” like

With flavors of coconut water, yogurt and
SMV -40.0

720mL

Dassai Junmai Daiginjo Nigori

SMV +3.0

Available hot only. Berkeley, California
$6

SMV +3.0

Prefecture has notes of melon and green apple.

..full bodied, very dry with a mild aroma.
SMV +3.0

waters of Japan’s Eastern Mountains.

$14

A corkage fee of $20 per bottle is applicable for any
champagne, red wine or white wine. We do not allow
corkage of any outside sake or hard alcohol. Thank you.

assertive finish
SMV +5.0

720mL

$90

Tozai Living Jewel Junmai
Flavors of white grape with hints of anise,
medium bodied sake from the Kyoto Prefecture
SMV +6.5

300mL

$19

