
COCKTAILS WINE BY THE GLASS SAKE

SPARKLING
Glera / Principi di Porcía Millesimato
Prosecco 2024

Meunier + / Gaidoz-Forget ‘Carte
d’Or’ Brut NV

Veneto / Italy

Champagne / France

18/85

36/175

ROSE / SKIN CONTACT
Pinot Grigio / Antonutti ‘Ramato’
2024

Grenache & Syrah / Dom Brial 
 ‘Les Camines’ 2024

Friuli / Italy

Languedoc / France

19/90

18/85

RED
Malbec / Humberto Canale
‘Estate’ 2024

Gamay / Domaine Victor Sornin
Beaujolais Villages 2023

Pinot Noir / Rosehall Run ‘JCR’
2022

Barbera / Abrigo Fratelli Barbera
d’Alba Superiore 2022

Patagonia / Argentina

Beaujolais / France

Prince Edward County /
Canada

Piedmont / Italy

18/85

20/95

23/110

25/120

WHITE
Pinot Grigio / Principi di Porcía
‘Torre Colombera’ 2024

Assyrtiko+ / Oenops ‘Apla’ 2025

Sauvignon Blanc+ / Chateau 
 Gabaron Blanc 2025

Gruner Veltliner / Manni Nossing
2024

Chardonnay / Jean Collet & Fils
Chablis 2024

Veneto / Italy

Drama / Greece

Bordeaux / France

Alto Adige / Italy

Chablis / France

18/85

19/90

20/95

25/120

28/135

Yukimegami 48
Yamagata

Dewazakura
Junmai Daiginjo 
clean and supple, umami

22/122

Taiheizan Chogetsu
Akita

Kodama
Kimoto Junmai Ginjo
elegant and rich, aromas
of tropical fruit

25/138

Mutsu Hassan
Pink Label
Aomori

Hachinohe
Ginjo
well balanced with notes 
 of banana, melon

25/138

Kirakucho (1.8L)
Shiga

Kita Shuzo
Honjozo
refreshing, umami

17/238

Yamahai Jikomi
Junmai (1.8L)
Ishikawa

Tengumai
Junmai
great acidity, earthy &
nuanced

19/268

Sohomare
Tokubetsu
Tochigi

Sohomare
Kimoto Junmai
dry, complex, and smooth

28/160

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .THE MANDARIN 16
mandarin, benedictine, tequila, sake and vegan foamer

mandarin cordial accents honey forward french liqueur, blanco tequila,
and crisp sake in this easy to love sour

1½ OZ

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .PAPER CRANE 19
Baijiu, Aperol, amaro, lemon and plum

a re-imagined Paper Plane, incorporating Chinese spirits and 
 aromatics for a bittersweet, citrus forward cocktail

2¼ OZ

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .MEI TAI 23
aged rum, apricot kernel, mandarin liqueur, lime

a Chinese rendition of a classic mai tai, utilizing a 
 blend of Cuban and Jamaican rum

2 OZ

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .LALA LAND 26
mezcal, cognac, chili, honey, ginger

spicy and smoky, finishes with fresh and warming ginger notes
*NON-ALCOHOLIC OPTION AVAILABLE

2 OZ

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .HAMI HIGHBALL 22

sweet and crisp hami melon accents blotanical gin to create the perfect
easy-drinking highball, with chartreuse offering a hint of lime and anise

2 OZ

gin, green chartreuse, hami melon soda

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .PAO CAI STYLE 18
vodka, dry sherry, vermouth, Chinese pickled plum

a savoury, umami twist on a classic dirty martini, featuring Chinese
lacto-fermented pickled green plum

2½ OZ

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .MANGOSTEENI 22
Botanist, Dillon’s, dry vermouth, mangosteen

this gin martini is bright and tropical, striking a clean balance 
 between sweetness and freshness

2¾ OZ

PINGHE STYLE 2½ OZ . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23
gin, pomelo, buddha’s hand, cocchi americano

named after the home of Chinese pomelos, citrus is front and center in
this bright, aromatic and dry martini, served ice cold

MARTINIS

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .YIN YANG 35
Hibiki Harmony, rabarbaro, dry and sweet vermouth

Japanese whisky shines in this herbal and bittered take 
 on a Perfect Manhattan

2¾ OZ

14

NON-ALCOHOLIC

. . . . . . . . . . . . . . . . . . . . . . . . . . . . .MANGO SAGO
mango, coconut, tapioca

refreshing, fruity, textural

(1 OZ RUM +$8)

. . . . . . . . . . . . . . . . . . . . . . . .PORCELAIN SPRITZ 14
asian pear, white yunnan tea, lemon, blueberry

crisp, bubbly, clean

(1 OZ GIN +$8)


