
CRAFT COCKTAILS

Ginger Old Fashioned     18
featuring Aoki Elijah Craig Barrel Proof, absinthe rinse, 
house crafted ginger syrup, aromatic bitters, orange bitters

Smoked Penicillin     18
Glenlevit Nadurra, peat monster, honey, ginger, 
applewood smoke

Peach Whiskey Smash (SEASONAL)    16    
Aoki Old Elk Bourbon, oleo-saccharum, fresh muddled peach, 
crème de pêche, mint 
 
Espresso Martini      16
coldbrew, macadmia nut liqueur, sweet vermouth, wheatly 
vodka, st. george coffee liqueur, parmesan cheese?

Tatai Margarita     16
Corazon Blanco, orange liqueur, ime, agave, guava

Lychee Martini     16    
Wheatly vodka, lychee purèe, lime

Momotaro Cooler     16 
Aoki sake, strawberry, basil, crème de pêche, lemon

The Cure        16
Greenhat distilled gin, almond liqueur, elderflower, cucumber, 
lime

Sabai Sabai Sour     16
Mehkong, lemon, mint, thai basil, egg whites*
(*contains raw egg)

Bartenders Pick      16
ask your server about our weekly crafted cocktail 

 

WHITE by the glass

               
     

* ALL WINES BY THE GLASS  HALF  OFF ON INDO-THURSDAYS
          (Aoki Rewards Member Exclusive)

RED by the glass
Nielson, Pinot Noir,  Santa Barbara ...................................
Côte des Roses, Pinot Noir,  France ...................................
Belle Glos Balade, Pinot Noir, California .............................
Decoy, Merlot, Napa Valley............................................
D uckhorn, Merlot, Napa Valley........................................
Don David, Malbec,  Argentina........................................
Charles Krug, Cabernet  Sauvignon,  Napa Valley................... 
Swanson, Cabernet  Sauvignon,  Napa Valley..........................
Caymus, Cabernet Sauvignon, Napa Valley...........................

DRAFT BEER
Kirin       8
Kona Big Wave     9
Rotating Tap      9 
 

Red Horse  (Philippines )    8 
Peroni  (Italy)      8 
Stella Artois      9
 

BOTTLED BEER

MOCKTAILS 
Lychee Spritzer     10

AOKI SAKE
brewed in Niigata, Japan.
exclusive for Aoki Group restaurants, this unique sake 
is “R AW” and unpasteurized creating a healthy and 
flavorful sake. Kanpai!

Aoki Junmai Ginjo Nama Zume Btl (500ml)             26 
 

NON ALCOHOLIC
Redbull (Red, Yellow, Sugarfree)   5
Oolong Tea      5 
Soft Drinks      5      

Decoy Brut Cuvée by D uckhorn, Napa Valley ......................
Jean Louis Cuvée, France................................................. 
Segura Viudas Brut Rose, Spain........................................ 
Fernz, New Zealand.....................................................         
A to Z, Riesling,  Oregon ..............................................
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

(NEW!)


