
Wine by the glass 

White Wine
Il Monticello ‘Groppolo’   20
vermentino
liguria, italy 2021

Knoll Federspiel  29
grüner veltliner
‘loibner’ wachau, austria 2019

Jules Taylor   18
sauvignon blanc
marlborough, n zealand 2022

Gary Farrell  25
chardonnay 
russian river valley, CA 2021

Beer 
Odd Muse 500 Pesos  8 
lager, dallas

Deep Ellum  8
IPA, dallas

Kirin Ichiban  8 
lager, japan

Sapporo  8
lager, japan

Peroni 8
lager, italy

Red Wine
Lingua Franca ‘Avni’  25
pinot noir
willamette valley, oregon 2021

Chave ‘Mon Coeur’  20
grenache blend
côtes du rhône, france 2020

Terre Nere  ‘Etna Rosso’ 22
nerello mascalese
sicily, italy 2020

Volpaia ‘Prelius ’  25
cabernet sauvignon
tuscany, italy 2021

Bubbles
Delamotte   35
brut 
champagne, france NV

Avinyo ‘Petillant’  16
vi di agullo
penedes, spain NV

Henriot   48
brut rosé
champagne, france NV

Michele Chiarlo  18
moscato d’asti
piedmont, italy 2021

Champagne Bottle Service
NV Krug  170th Edition, brut $550

2013 Dom Pérignon, brut $775 

2014 Roederer ‘Cristal’ brut $975



Sushi
Sashimi 36
ahi tuna, hamachi,  
ora king salmon

Hamachi Ponzu 21
serrano & ginger

Tuna Tartare 21
sweet-soy, sesame & wonton

Queen Nigiri 31
ahi tuna, hamachi,  
madai, salmon

Torched Tuna Nigiri 25
chutoro, soy glaze, fresh 
wasabi, lime 

Miyazaki Nigiri 63
wagyu & salmon,  
soy & lime, caviar

Edamame 10
yuzu, tajin, togarashi 

Wagyu Truffle Tartare 20
sushi rice, toasted nori, black 
truffle, capers 
 

 

King Crab Roll 31
truffle, togarashi aioli,  
drawn butter

Surf & Turf Roll 36
truffle wagyu tartare, king 
crab, yuzu aioli, crispy garlic

Spicy Salmon Roll 21
avocado, unagi, wasabi, 
cucumber

Hamachi Tuna Roll 26
fresno chili, black garlic, 
cilantro lime aioli

Spicy Tuna Roll 21
togarashi aioli, avocado, 
crispy shallot

Cocktails 22
Love Triangle
ketel one vodka, aperol, 
tuaca, pineapple, lemon, soda

Unfiltered Aviation
zephyr gin, unfiltered sake, 
creme de violette, italicus, 
luxardo maraschino, lemon

One Punch 
suntory toki japanese whisky, 
elijah craig bourbon,  
vermouth, grand marnier

Strawberry Blonde
hennessey vsop cognac, 
iichiko shochu, strawberry 
lavender syrup, lemon, 
combier orange

Sundress Season 
bombay sapphire gin, 
cucumber, strawberry, 
lemon, mint, soda

My Only Vice
coconut infused d’usse 
cognac, tepache bacardi, 
cinnamon banana liquor, 
pineapple, lime, coconut milk

Kyoto Old Fashioned
suntory toki japanese whisky, 
demerara, lemon, angostura, 
orange bitters

Fromage Noir
goat cheese-washed nolet’s 
gin, spiced pear, lemon, 
angostura bitters

Pear Of Melons
arette tequila, watermelon, 
prickly pear, citrus

Kessaku Highball
haku vodka, citrus, coconut 
water, ginger, lychee

Kessaku Tower 250
A5 & caviar, chef’s selected sashimi, assorted sushi rolls 

Sake
Joto ‘Green One’ JUNMAI	 		  15 / 95
	 plum, green apple, clean finish
Kikusui ‘Karakuchi’  HONJOZO		  14 / 84
	 roasted fennel, spiced dates
Seikyo ‘Mirror of Truth’ JUNMAI		  85
	 pear, cooked apple, brown butter

Dassai ‘45’ JUNMAI DAIGINJO		  18 / 110
	 apple, orange blossom, pear
Hakkaisan ‘Yukimuro’ JUNMAI DAIGINJO	 33 / 198
	 white peach, apricot, plum
Wakatake ‘Demon Slayer’ JUNMAI DAIGINJO  120
	 peach, tangerine, honeysuckle

Shiokawa ‘Cowboy’ YAMAHAI                     	 14 / 80
	 mushroom, cocoa, hickory smoke
Kanbara ‘Ancient Treasures’ KOSHU       	 17 / 200
	 almonds, raisins, dried plums
Gokyo ‘Hiyaoroshi’ NAMAZUME		  125
	 unpasteurized, melon, banana

Yuki no Tenshi ‘Snow Angel’ (180mL) 	 22
	 vanilla, lychee, dragon fruit      
Joto Blue (300mL)			   35  
	 banana, mango, dry finish
Hakutsuru ‘Sayuri’ (300mL)       	    	 40
	 papaya, pineapple, cherry blossoms

Sho Chiku Bai ‘Mio’ (300mL)		  25
	 peach, ripe persimmon, freesia	
Hou Hou Shu ‘Blue Clouds’ (300mL)	 45
	 peach, strawberry, grapes
Fukucho ‘Seaside’ (500mL)		  65
	 lemon, lime, guava

Moonstone Plum			   14 / 55
	 rich, sweet plum
Sakari Yuzu				    20 / 110
	 bright, refreshing lemon-citrus

Oze ‘Oze x Rose’			   22 / 120
	 strawberry, raspberry, rose petals

IWA 5  ‘Assemblage 3’ JUNMAI DAIGINGO 	 60 / 375
	 lemon zest, bruléed peaches, umami

Born ‘Dreams Come True’ KOSHU 		 650
	 white flowers, peach, papaya, nougat

Dassai ‘Beyond’ JUNMAI DAIGINJO		  1500
	 white pepper, strawberry, 
	 white peach, green apple, tropical
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