MARTINI
~BAR

~APPETIZERS

MANCHEGO AND SERRANO (ROQUETTES 18

Smoked Pimenton Aioli

HALF ~DOZEN OYSTERS 32

Cucumber Mignonette, Cocktail Sauce and Fresh Lemon

SOUP OF THE ~DAY 10

Please Ask your Server

ECCROIL 14

Unagi Eel Sauce

~DUMPLINGS 14
Pork and Ginger Soy Dipping Sauce

(RISPY FIRE ROIL 19

Deep Fried Spicy Fish Roll topped with
Spicy Mayo and Eel Sauce

GOLDEN ~DRACON 16

Tobiko, Salmon Skin, Avocado, Topped with
Fresh Salmon and Sambal Glaze



ENTREE

RIB LYE 160z 75
FILET MIGNON 80z 60
SEASONAL FRESH CATCH MP
BBQ. SPARE RIBS 40
MONGOLIAN ~BEEF 41
PORK ~BELLY BAO BUNS 17
SIDES 12
GARLIC ©NFIT INFUSED
MASHED POTATO
SAUTEED MUSHROOM MEIANGE

(REAMED SPINACH

—+RIES
Add Truffle and Parmesan $5



~BEERS

SAPPORO 8
(ORONA 7
HEINEKEN 7
MEDAILA 6
PRADISE BLISS LAGER 5

WINE

SPARKLING WINE 11/42
PINOT GRIGIO 11/42
RIESLING 11/42
SAUVIGNON BIANC 11/42
MERIOT 13/45
~ALBARINO 13/45
ROSE 12/45
PINOT NOIR 11/50
(CABERNET SAUVIGNON 11/45
MAILBEC 13/45



SIGNATURE ~DRINKS

(UCUMBER MARTINI 16

Hendrix, Cucumber, Agave, Lime Juice

ESPRESSOTINI 15

Teremana Blanco, Agave, Espresso

GINGER-(OCONUT MARTINI 13

Ciroc Coco, Ginger, Lime Juice

KEY-LUME PIE MARTINI 14

Bacardi Limén, Melon Liquor, Agave, Lime Juice, Half & Half

~AVIATION 15

Beefeater, Luxardo, Cremé de Violenté, Lemon Juice

(©OCO-GUAVA MARTINI 12

Ciroc Coco, Cointreau, Lemon Juice, Agave, Guava

MISS MARTINI 14

Bombay Sapphire, Pama, Prosecco, Lemon Juice, Agave



PREMIUM SAKE

SHIRATAKI JOZEN JUNMAI AQUA 40
MEIBO YOWANOTSUKI JUNMAI GINJO 74

~DASSAI45 NIGORI SPARKLING
JUNMAI DAIGINGO 84

~DASSAI 45 NIGORI JUNMAI DAIGINGO 84
~DASSAI 39 JUNMAI DAIGINGO 74

MOMO KAWA

PEARL C(REAMY NIGORI 14
~DIAMOND MEDIUM ~DRY 12



