— SPECIALTY COCKTAILS —

TEQUILA OLD FASHIONED 19

repasado tequila| agave | lime | serrano bitters

a classic skinny margarita meets our spicy house bitters

JAPANESE OLD FASHIONED 22

suntory tokt japanese whiskey | chili lime bitters | ginger | lemon twist

smooth japanese whiskey and crisp ginger

CHAMPAGNE COCKTAIL 18
ginseng honey shrub | sage | ginger | pear | lychee | bubbles

a deep, herbatious, sparkling treat

HOUSE OF THE RISING SUN 17

ava vodka | lychee | lemon | blood orange

sweet yet tart—a floral, lychee, lemondrop-esque martini

PASSION IN THEORY 19
gin | passoin fruit | campart | smoked salt
tropical, tart, and just the right amount of bitter

UBE-HAVE 18

captain morgan | ube | coconut | black tea | banana | popping boba
a dreamy ube milk tea, all grown up

BONITA BANDITA 18

liquor 43 | astral reposado | espresso | 5 spice cold foam

a rich, spiced take on the classic carajillo

OH, THAT’S PERFECT 23

vanilla & cinnamon infused woodinville rye | sweet & dry vermouth

a smooth, winter-spiced perfect manhattan

MOCKTAILS

SMOKE SHOW 10

torched rosemary | wild orange tea | lemon | elderflower tonic

sweet, smoky, fresh, and a little floral

WE CHECKED. IT’S JUICE. 10
blood orange | cranberry | lemon | 5 spice
bright, tart, and dangerously drinkable

YOU’'RE FIGGIN KIDDING 10

cinnamon | vanilla | fig | apple | ginger beer
cozy fall flavors with a bright, ginger spice finish

For parties of 6 or more, a standard 20% tip is applied to your bill for
your convenience. You may add an additional tip or adjust as you wish.

—SPECIALTY COCKTAILS —

TEQUILA OLD FASHIONED 19

repasado tequila| agave | lime | serrano bitters

a classic skinny margarita meets our spicy house bitters

JAPANESE OLD FASHIONED 22
suntory tokti japanese whiskey | chili lime bitters | ginger | lemon twist

smooth japanese whiskey and crisp ginger

CHAMPAGNE COCKTAIL 18
ginseng honey shrub | sage | ginger | pear | lychee | bubbles

a deep, herbatious, sparkling treat

HOUSE OF THE RISING SUN 17
ava vodka | lychee | lemon | blood orange
sweet yet tart—a floral, lychee, lemondrop-esque martini

PASSION IN THEORY 19

gin | passoin fruit | campart | smoked salt

tropical, tart, and just the right amount of bitter

UBE-HAVE 18

captain morgan | ube | coconut | black tea | banana | popping boba

a dreamy ube milk tea, all grown up

BONITA BANDITA 18

liquor 43 | astral reposado | espresso | 5 spice cold foam

arich, spiced take on the classic carajillo

OH, THAT’S PERFECT 23

vanilla & cinnamon infused woodinville rye | sweet & dry vermouth

a smooth, winter-spiced perfect manhattan

MOCKTAILS

SMOKE SHOW 10
torched rosemary | wild orange tea | lemon | elderflower tonic
sweet, smoky, fresh, and a little floral

WE CHECKED. IT’S JUICE. 10
blood orange | cranberry | lemon | 5 spice

bright, tart, and dangerously drinkable

YOU’'RE FIGGIN KIDDING 10

cinnamon | vanilla | fig | apple | ginger beer

cozy fall flavors with a bright, ginger spice finish

For parties of 6 or more, a standard 20% tip is applied to your bill for
your convenience. You may add an additional tip or adjust as you wish.



— BEER & WINE—

DRAFT BEERS
kung fu kittens 6.6% hazy ipa 12

kirin ichiban s first press lager 9
sapporo premium 1.9% light lager 9
back bay orange crush c.1% hazy ipa 10
mango cart 5.8% wheat beer 10

yuengling +.5% german-style lager 9

BOTTLED BEERS CANNED
asahi super “dry” 9 COASTAL COCKTAILS

asaht 0.0 (non-alcoholic) 9 orange vodka crush 10
bold rock apple cider 9 )
heineken 9 cucumber vodka collins 10
heineken 0.0 (non-alcoholic) 9
modelo especial 9

miller light 8

michelob ultra 8

whiskey lemonade 10
blackberry gin bramble 10

stella artois 9

SPARKLING BY THE GLASS

marenco ‘strev’ moscato d’ asti, piedmont, it 16
antonio facchin, glera, veneto, it 15
Sluteau “echo rose”, pinot noir, chardonnay, champagne, fr 28

vadin-plateau “renaissance” ler cru, pinot meunter, champagne, fr 25

WHITE WINES BY THE GLASS

domaine feuillat-juillot 1er cru “les grappes d’or chardonnay’, montagny, fr 25
remhoogte ‘honeybunch’ chenin blanc, stellenbosch, sa 17
domaine lemain - pouillot sancerre, upper loire, fr 22
abbazia di novacella pinot grigio, trentino-alto adige, 1t 18
orchard lane sauvignon blanc, marlborough, nz 17
quinta das arcas “conde villar”, alvarinho, vinho verde, sobrado, pt 16
limited addition, griiner veltliner, willamette valley, chehalem mountains, or 18

alfaro family, chardonnay, santa cruz, ca 18

ROSE BY THE GLASS

land of saints grenache, mourvedre, santa barbara, ca 16

RED WINES BY THE GLASS

clos galena grenache, caraignon, syrah, priorat, spain 18
hadenfig, pinot noir, willamette valley, or 20
hourglass ‘h-111" proprietary red, napa valley, ca 30
teeter-totter ‘california’ cabernet sauvignon, napa valley, ca 20
two mountain merlot, yakima valley, wa 16
frascole chianti rufina, sangiovese, tuscany, it 16

hedges family estate ‘red mountain’ red blend, columbia, wa 24

SAKE BY THE GLASS

kikusut ‘chrysanthemum water’ junmai ginjo, japan 18

For parties of 6 or more, a standard 20% tip is applied to your bill for
your convenience. You may add an additional tip or adjust as you wish.

— BEER & WINE—

DRAFT BEERS
kung fu kittens 6.6% hazy ipa 12

kirin ichiban s first press lager 9
sapporo premium 1.9% light lager 9
back bay orange crush c.1% hazy ipa 10
mango cart 5.8% wheat beer 10

yuengling german-style lager +.5% 9

BOTTLED BEERS CANNED
asahi super “dry” 9 COASTAL COCKTAILS

asaht 0.0 (non-alcoholic) 9 orange vodka crush 10
bold rock apple cider 9 )
heineken 9 cucumber vodka collins 10
heineken 0.0 (non-alcoholic) 9
modelo especial 9

miller light 8

michelob ultra 8

whiskey lemonade 10
blackberry gin bramble 10

stella artois 9

SPARKLING BY THE GLASS

marenco ‘strev’ moscato d’ asti, piedmont, it 16
antonio facchin, glera, veneto, it 15
Sfluteau “echo rose”, pinot noir, chardonnay, champagne, fr 28

vadin-plateau “renaissance” ler cru, pinot meunier, champagne, fr 25

WHITE WINES BY THE GLASS

domaine feuillat-jullot 1er cru “les grappes d’or chardonnay’, montagny, fr 25
remhoogte ‘honeybunch’ chenin blanc, stellenbosch, sa 17
domaine lemain - pouillot sancerre, upper loire, fr 22
abbazia di novacella pinot grigio, trentino-alto adige, 1t 18
orchard lane sauvignon blanc, marlborough, nz 17
quinta das arcas “conde villar”, alvarinho, vinho verde, sobrado, pt 16
limited addition, griiner veltliner, willamette valley, chehalem mountains, or 18

alfaro family, chardonnay, santa cruz, ca 18

ROSE BY THE GLASS

land of saints grenache, mourvedre, santa barbara, ca 16

RED WINES BY THE GLASS

clos galena grenache, caraignon, syrah, priorat, spain 18
hadenfig, pinot noir, willamette valley, or 20
hourglass ‘h-111" proprietary red, napa valley, ca 30
teeter-totter ‘california’ cabernet sauvignon, napa valley, ca 20
two mountain merlot, yakima valley, wa 16
frascole chianti rufina, sangiovese, tuscany, it 16

hedges family estate ‘red mountain’ red blend, columbia, wa 24

SAKE BY THE GLASS

kikusut ‘chrysanthemum water’ junmai ginjo, japan 18

For parties of 6 or more, a standard 20% tip is applied to your bill for
your convenience. You may add an additional tip or adjust as you wish.



